Salads

Grilled Romaine

Romaine, parmesan, caesar dressing, crouton plank

Starters

Dolamades (V)

Grape leaves, rice, lemon, oregano, field greens 11

‘harcuterie

Prosciutto, salami, imported cheeses, grilled baguette 18

Kntrees

Tarpon Springs Seafood Boil (GF)

Clams, Mussels, Shrimp, Sausage, Cobb Corn, Potatoes, Drawn Butter 26

Whiskey Pork Chop (GI)

Bone-in chop, brown sugar, honey, whiskey onions, mashed potatoes, sauteed veg medley 24

Stuffed Portobello (VG,GF)

Marinated portobellos, wilted spinach and kale, roasted pepper coulis, corn, shallot, balsamic reduction 18

NY Strip Steak (GI)

120z grilled strip, garlic herb compound butter, garlic mashed potatoes, sauteed seasonal vegetables 32

Dessert
Brownie Sundae (V)

Brownie, choice of ice cream, sprinkles, whipped cream & cherries $6.50

189% gratuity will be added to parties of seven or more.
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