BAR MENU
Mediterranean Hummus with
Rosemary Flatbread 7.95
hummus, garbanzo beans, kalamata olives,
marinated feta, extra virgin olive oil,
rosemary flatbread
Ricotta and Tomato Jam Jar 7.95
sweet tomato jam, ricotta cheese, herb pesto,
extra virgin olive oil, crostini
Artichoke Tempura 9.75
lightly battered and fried long stem artichoke
hearts, lemon basil aïoli
Steak & Horseradish Sliders * 10.25
grilled bistro steak, horseradish aïoli, ovenroasted tomato, arugula, crispy shallot, onion
slider rolls
PEI Mussels with Vodka Sauce † 10.25
steamed with shallots, local craft vodka, tomato
cream sauce, chives, grilled baguette
Cheese & Fruit Plate 9.95
assorted cheeses and fruit with roasted grapes &
grilled baguette
Simple Caesar Salad 6.95
romaine lettuce, garlic croutons,
parmesan cheese, housemade caesar dressing

*Item is served or may be requested undercooked. Consuming
raw or undercooked meats, poultry, eggs, shellfish or seafood
can increase your risk of foodborne illness, especially if you have
certain medical conditions
†Gluten free or can be altered gluten free
Before placing your order, please inform your server if a person
in your party has a food allergy
Gluten free pasta and nutritional information available upon
request
Printed on paper made with 30% post-consumer waste
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COCKTAIL MENU
GM 75 10.00
grand marnier, fresh lemon juice, prosecco
Amelia 11.00
local craft vodka, st~germaine cordial, fresh lemon
juice, muddled blackberries
Blueberry Lavender Martini 9.00
local craft vodka, lavender syrup, fresh lemon juice,
muddled blueberries
Aviation 10.00
bombay sapphire, maraschino cherry liqueur, fresh
lemon juice, egg white, angostura bitters
Basil Cucumber Cooler 8.00
bombay gin, muddled cucumber & basil, fresh lime
juice, soda splash
Billionaire 10.00
maker’s mark, housemade grenadine, fresh lemon
juice, absinthe rinse
Grapefruit Brown Derby 9.00
bulleit rye, muddled ruby grapefruit, honey
rosemary syrup
Nor’Easter 9.00
maker’s mark, maple syrup, fresh lime juice,
artisanal ginger beer
Rent Check 11.00
espolón tequila blanco, st~germaine cordial,
jalepeño syrup, fresh lime juice, muddled
watermelon
Smoke & Heat 10.00
mezcal, jalepeño syrup, grand marnier, fresh
orange juice, alderwood smoked sea salt
Mojito 9.00
bacardi silver, muddled mint, fresh lime juice, soda

