
The Bacon Burger 13
An 8oz. burger topped with slab bacon, mushrooms, garlic aioli,  

and smoked Gouda; served on a toasted brioche bun
Featured by Delish as Best Bacon Burger in CT!

Chicken blt 12
Fire grilled marinated chicken sliced thinly and served in a flour 
tortilla wrap with lettuce, tomato, and our famous bacon with 

roasted tomato mayo

The big Veg-Out 11
Lettuce, tomato, sliced cucumber, sprouts, sugar snap peas, 

sliced carrot, and red onions, with Caponata spread and drizzled 
with orange ginger dressing; served on toasted Italian bread

Grilled Cheese 9
Sourdough bread buttered and griddled to perfection with a 
melty blend of cheeses (Note: This will not be a static blend; we 

bring in an array of wonderful cheeses so this sandwich is in a 
constant state of melty gooey flux.)  

falafel 11 V
Grilled open faced pita, fried falafel, fresh cucumber, 

tomato, onions, fresh mint, and fresh parsley drizzled with 
tahini sauce and red pepper coulis

snack-ables

JalapeNo Corn Chowder 6 GF
Fire roasted jalapeños with sweet corn in a 

cream soup with potatoes

Sesame salad 11 V/GF
Gluten-free rice noodles in a sesame sauce with greens, 

tomatoes, orange segments, and onions; tossed in an orange 
ginger dressing and topped with crispy fried rice noodles

steak salad 14
Mixed greens, tomatoes, fried onions, grilled steak, roasted 

potatoes, and our buttermilk blue cheese dressing

The Cobb 12 GF
Mixed greens, tomatoes, avocado, olives, red onion, 

shredded cheddar cheese, crispy slab bacon, Deviled Eggs, 
roasted tomato vinaigrette

The Burrata rocket salad 12 GF
Fresh Burrata, arugula, sliced red onion, sugar snap peas, and 

spiced walnuts in a lemon vinaigrette

menu

soups & salads

6Bread & vegan butter 3.5 V
Grilled bread with a sweet corn, cashew, and coconut spread

House made Giardiniera 5 V/GF
Carrots, cauliflower, hot peppers, celery, and spices

House Marinated Mushrooms 4 V/GF
Button mushrooms marinated with garlic, chili flakes, 

and fresh oregano 

Olive Bowl 5 GF
Mixed olives, spices, and herbs; salty, savory and delicious

Celtic curried peas 5 V/GF 
 Deep fried crispy chick peas seasoned with a fiery blend 

of masala, curry, and pulverized chili peppers 

Deviled Eggs 5 GF
Hard boiled, split, and filled 

Bill Nemecek boh  Brandon Warren foh  Scotty Brown hoh

Please alert your server to any food allergies or aversions. All items are prepared fresh in-house. Please allow time for kitchen to properly prepare larger cuts of meat. Ask for approximate times. 

Add to Salad: Grilled Chicken $4, Steak $6, 
Burger $5, Falafel $3, or (5) Shrimp $9

All sandwiches are served with your choice of side 
or substitute soup or side salad for $3 more

sandwiches

Crab Cakes 1@7 or 2@13
Lump crabmeat, fresh dill, fresh parsley, and spices, 

coated in bread crumbs and pan fried to order 

Steak-n-cheese 12
Grilled steak sliced and served on a crostini with 
grape tomatoes, red onion, arugula; topped with  

a warm blue cheese fondue

Meatball smash 9
Meatballs fried in olive oil, smashed, then simmered in 

tomato sauce; served with arugula, shredded Grana Padano 
cheese, and garlic bread

Garlic Bread 7
Toasted French baguette with our garlic and herb compound 

butter; served with blue cheese fondue and arugula

Caponata 7 V
Stewed eggplant, onions, fennel, peppers, celery, olives, and 

tomatoes; served chilled with bread

Brussels Sprouts 9 GF
Flash fried, seasoned, served with a tangy Cajun sauce

Hummus Plate 8 V
Prepared in-house; served with a crudités of crisp veggies, 

olives, and toasted pita

ask us whats for dessert!

share-ables

large plates

steaks market price GF 
Always USDA Prime Steaks ... we’ll tell you all about them!

Chops market price GF 
Could be veal, lamb, pork, or beef. We know this much ... 

there will be a bone in it and it will be great!

catch of the day market price 
Hold on and we’ll tell you all about today’s offering!

Linguine & clams 19 
Lemon, butter, white wine, Grana Padano cheese, tomatoes, 
fresh basil, garlic, and clams all tossed with linguini and chili 
flakes. If you like your clams with red sauce, just let us know. 

SHRIMP-n-GRITS 25 GF
(8) shrimp sautéed with tasso ham in a spicy smoky sauce, 

finished with cream and compound butter over Parmesan grits
 

vegan fried rice 15 V/GF
Short grained rice served with a mix of vegetables fried in a sauté 

pan and dressed with our Tamari and sesame sauce 
 

mac-n-cheese 14
Let’s talk comfort! Our creamy six-cheese sauce tossed with 

Orecchiette Pasta and baked with seasoned bread crumbs on top 


