-

TRUFFLE FRIES
truffle oil, garlic, parmesan, parsley,
onion ketchup, garlic aioli 13 (V, GF)

BRUSSEL SPROUTS
flash fried brussels, lemon zest,

garlic yogurt, dill, sea salt 13 (V, GF)

BUFFALO SHRIMP
buttermilk fried jumbo shrimp, spicy butter sauce, crumbled blue cheese,
blue cheese dipping sauce, crudite 17 (GF)

TUNA NACHOS
saku tuna, wonton chips, wakame, carrot, scallion,

jalaperios, sriracha aioli, sesame seeds 21

DUCK WINGS
sous vide and crispy fried drummettes, spicy honey glaze, sesame

seeds, nappa cabbage slaw, pickled peppers 18

OYSTERS
half dozen, freshly shucked Cape Cod oysters,

pommagranate ginger migoinette, cocktail sauce, saltines 18

LOBSTER SLIDERS

Maine lobster, langostino tails, mayonaise, chives, bay spice,

buttered split top buns, kettle chips, pickle (3) 32

CAESAR
hearts of romaine, grated parmesan, pecorino romano,
smashed garlic croutons, charred lemon, cracked pepper 14
chicken kabobs +8 [ steak kabobs +16 anchovies +2

BUDDHA
quinoa, tofu, edamame, shredded carrot, toasted cashews, pickled
onions, sesame ginger dressing, sriracha vegenaise, jalapeno, radish

22 saku tuna +10

MEZZE BOARD
roasted garlic hummus, tzatziki, muhammara,marinated feta,
Tuscan olives, vegetable crudite, warm pita 32
chicken kabobs +8 steak kabobs +16

MEAT & CHEESE
Spanish chorizo, finocchiona, prosciutto,
grand cru, gorgonzola, aged cheddar,

pistachios & cashews, mustard, olives, toasted baguette 36

MILANESE
paneed chicken cutlets, lemon, grated parmesan, peccorino,

balsamic reduction, arugula & heirloom tomato salad, burrata 29

MOULES FRITES
1# of P.E.l. Mussels served classic Belgain style or spicy curry coconut
with french fries & garlic aioli 21

STEAK FRITES
1855 angus NY strip char grilled and sliced, sauce au poivre,
parmesan truffle fries, garlic aioli 48 (GF)

FRITTO MISTO
fresh cod, shrimp, calamari, fennel & lemon, flash fried in a light

batter, lemon caper aioli & cocktail sauce 32



COCKTAILS
BOURBON SMASH

bourbon, pomegranate, rosemary simple

syrup, lemon, torched rosemary 12

SPICY WATERMELON

MARGARITA
jalapeno tequila, ruby red grapefruit,

orange liqueur, agave, lime 12

LIBERTY LADY
white rum, fresh berries, mint, lime juice,

simple syrup, soda 13

ESPRESSO MARTINI
Ketel one vodka, Italian espresso,

bourbon cream, orange zest 14

PAPILLON VIOLET
gin, elderflower, butterfly pea flower,

lime, creme de violet, egg white 13

TERRACE 75
gin, brut cuvee, lemon juice,

rosemary simple S)II"LLP 12

MONK IN TIJUANA
blanco tequila, green chartreuse,

cucumber syrup, lime, mint 14

BARREL AGED NEGRONI
gin, Compari, Carpano Antica
vermouth, prosecco float, orange 13

SANGRIA BLANCA
white wine, orange cognac, fresh citrus,

berries & stone fruit, cane syrup, soda 12

SPIRIT FREE

PHONY NEGRONI

Tuscan juniper, Southern [talian citrus,
florals, n/a prosecco float, orange peal 12

FREE LIBERTY
Fluere Non-Alcoholic Spiced Cane Rum, lime

juice, fresh berries, mint, ginger beer 12

MY PALOMA

Fluere Non-Alcoholic Smoked Agave, lime
Jjuice, ruby grapefruit, agave, club soda 12

SANGRIA

Non-Alcoholic merlot, orange cognac, fresh
citrus, berries & stone fruit, soda 12

BUBBLES!!!

Pierre Zero Non-Alcoholic Sparkling
Chardonnay France 12/44

ATHLETIC BREWING CO.
Upside Dawn Golden Ale
*contains less than .05 abv



DRAFTS

BIG DITCH DAYBURNER IPA
Session IPA 4.9% abv 130z 7

GENESEE RUBY RED KOLSCH
Grapefruit Kolsch 4.5% abv 160z 8

NARRAGANSETT LAGER

American Lager 5% abv 160z 8

GOLDEN ROAD MANGO CART
Mango Wheat Ale 4% abv 160z 8

BLUE BARN SUNSEEKER
Strawberry Apricot Cider 6.5% abv 130z 7

KONA BIG WAVE
Hawaiian Golden Ale 4.4% 160z 8

MODELO ESPECIAL
Mexican Lager 5.5 abv 160z 7

GREAT LAKES ELIOT NESS
Amber Lager 6.1 abv 160z 8

STONEYARD THE PINK ONES
Strawberry Peach Sour 7.0 abv 130z 7

CANS&BOTTLES

HIGH NOON VODKA SELTZERS

Grapefruit -or- Watermelon 8

SURFSIDE
Vodka Lemonade & Iced Tea 8

BLAKE’'S SALTED CARAMEL

APPLE CIDER
Hard Cider 6

SANDBAGGER GIN SELZER
Cloudberry 8

STELLA ARTOIS
Pilsner 6

LABATT BLUE LIGHT
Light Lager 6

PACIFICO

Mexican Pilsner 6



WINES

SPARKLING

Caposaldo Prosecco Brut Veneto, IT 11/40
“)” Vineyards Brut Cuvée Russian River,CA 13[52
Piper-Heidsieck Brut champagne Burgundy, FR 70

WHITE & ROSE
Maison Saleya Rosé Provence, FR 1352
Tunuta Matei Verdicchio Castelli di Jesi, IT 12[48
Clarendelle Bordeaux Blanc Bordeaux,FR 13[52
“)” Vineyards Pinot Gris Russian River, CA 12[48
DAQOU Vineyards Chardonnay Paso Robles, CA 13[48
Ryan William Vineyard Dry Riesling Finger Lakes, NY

11/45

RED
Tenuta Vignega Valpolicella Classico Veneto, I T 13[52
*chilled*

Clarendelle Bordeaux Rouge Bordeaux, FR 12/48
Abrasado Terroir Select Malbec Mendoza, AR 13[52
Roco Gravel Road Pinot Noir Williamette, OR 13[52
Smith & Hook Cabernet Sauvignon Paso Robles, CA

15/58
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