
O r i g i n a l  “ P e w t e r  M u g ”  chopped
iceberg / smoked turkey ham / turkey / swiss /
tomato / garlic vinaigrette 15

T h e  W e d g e  chilled iceberg / crumbled blue /
bacon / tomato / pickled red onion / ranch
dressing 12

W a l d o r f  S a l a d  mixed greens / blue
cheese / toasted walnuts /apple slices / marinated
grapes / celery / red wine vinaigrette 13

C r i s p y  C l u b  S a l a d  mixed greens / crispy
chicken / cheddar / chopped egg / tomato / bacon
/ ranch 17

A d d  P r o t e i n  T o  A n y  S a l a d  chicken
+5 / turkey off the bone +4 / salmon +6 / citrus
poached shrimp +6 / grilled flank steak +6 

S T A R T E R S

 Served with house cut fries or substitute a field green
salad for $1.50 / gluten free bun available +2 

S a l m o n  &  A v o c a d o  grilled atlantic salmon
/ roasted tomato / greens / sweet lime aioli /
avocado spread / sunflower bread 17

5 6  P h i l l y  S t e a k  S a n d w i c h  chili
rubbed flank steak / house-made cheese whiz /
caramelized onion / mushroom / roasted pepper /
shaved lettuce / spicy aioli 19

C h i c k e n  P a r m e s a n  crispy chicken breast /
banana pepper / pepperoni / caramelized onion /
marinara / smoked mozzarella / brioche bun 18

L o v e  B i r d  all-natural grilled chicken breast /
swiss / fried brussels / field greens / tomato jam /
aioli / brioche bun 17

B a n h  M i  B i r d  chili + cayenne buttermilk brined
crispy chicken / pickled vegetables / cilantro /
Japanese aioli / sriracha agave / french baguette 18

V e g a n  B a n h  M i  vegan meatballs /
pickled vegetables / cilantro / vegan tofu aioli /
sriracha agave / french baguette 17

I t a l i a n  S h o r t  R i b  G r i l l e d
C h e e s e  pulled short rib / cheddar cheese /
mozzarella / tomato / arugula pesto / fried artichoke
/ local italian bread 19

C l a s s i c  B u r g e r  8oz char grilled burger /
greens / tomato / 56 sauce / brioche bun 18
add cheese +1

F r i e d  C o d  beer battered / greens / tomato /
onion / spicy tartar / brioche bun 18

V e g g i e  B u r g e r  blend of quinoa, legumes
& brown rice / avocado spread / greens / tomato jam
/ brioche bun 15

S A L A D S

S h a k s h u k a  hearty herbed tomato
sauce / poached egg / house pita 12

H o u s e  H u m m u s  fresh pita /
vegetable crudité 9

C r i s p y  B r u s s e l s  sweet thai sauce
/ pickled fresno / scallion 12

C h i c k e n  W i n g s  C o n f i t  sauce
options: sweet thai / classic buffalo / garlic
parmesan / ohio maple bbq 12

C a u l i f l o w e r  W i n g s   sauce
options: sweet thai / classic buffalo / garlic
parmesan / ohio maple bbq 11

M e a t b a l l s  beef and pork / marinara /
mozzarella / whipped ricotta / basil / grilled
baguette 12

F r i e d  M o z z a r e l l a  beer batter /
tomato aioli / parmesan / scallion 12

S p i n a c h  A r t i c h o k e  D i p  parmesan
/ house pita 13

F r e n c h  K i s s  mixed greens /
caramelized pears / fresh berries / crumbled
goat cheese / balsamic vinaigrette 12

C a e s a r  romaine / cherry tomatoes /
croutons / romano cheese / house caesar 11

S O M  S a l a d  mixed greens / tomato /
cucumber / mozzarella provolone blend /
balsamic vinaigrette 11

B e e t  S a l a d  mixed greens / citrus
braised beets / orange segments / goat cheese
/ toasted walnuts / red wine vinaigrette 12

F l a n k  S i n a t r a  mixed greens /
mozzarella / black olives / cucumbers / cherry
tomatoes / pickled red onion / grilled flank
steak / balsamic vinaigrette 18

S A N D W I C H E S

 ***consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical

conditions*** 



P i c k  Y o u r  P r o t e i n  

balsamic bbq grilled chicken 18 GF 

herb marinated cauliflower steak 18 V - GF 

pork chop alla pizzaiola 18 GF 

char-grilled salmon / arugula pesto 24. GF 

pan seared cod / lemon herb remoulade 23 GF 

herb crusted flank steak / chimichurri 25 GF 

red wine braised short rib / braising jus 26 GF 

chicken francaise / lemon beurre blanc 21

P i c k  Y o u r  S a l a d  

field green salad V - GF 

caesar 

mini wedge +2 GF  

french kiss +2 VG - GF 

beet salad VG - GF

P i c k  T w o  M a r k e t  S i d e s  

caramelized squash and cranberry +2 VG - GF 

herb potato gnocchi +2 

sweet potato hash VG - GF 

roasted brussels sprouts +1 VG - GF 

garlic herb grits VG - GF 

green bean almondine VG - GF 

fresh cut french fries V - GF 

charred broccoli VG - GF 

garlic mashed potatoes VG - GF 

farro mushroom risotto +2 VG

M a r g h e r i t a
san marzano tomato sauce / fresh

mozzarella / cherry tomatoes / fresh

basil 14/18

T r a d i t i o n a l
san marzano tomato sauce / mozzarella

/ romano 13/17

B i a n c o
salsa verde / mozzarella / herbed

ricotta / romano 16/20

S p e s s o
san marzano tomato sauce / mozzarella

/ pepperoni / meatballs / house-made

sausage / chili honey 18/24

M o d e r n a
san marzano tomato sauce / fresh

mozzarella / prosciutto / 24 hour

tomato / arugula / parmesan / balsamic

reduction 18/24

P i e d i  N u d i
salsa verde / mozzarella / roasted red

pepper / artichoke hearts / mushroom /

spinach / caramelized onion 18/22

C a r b o n a r a
san marzano tomato sauce / mozzarella

/ oven baked egg / bacon /

parmesan 17/22

P i z z a  A d d - O n s
gluten free dough (sm only) 2 

pepperoni / house-made sausage 

meatballs / bacon / onion  

cherry tomatoes / spinach / mushrooms 

egg / banana peppers / black olives 

vegan cheese / extra cheese 2/3 

 

chicken / flank steak / short rib 4/5

P I C K  Y O U R  P L A T E P I Z Z A

D R I N K S

S o d a  2.56

coke / diet coke/ sprite / sprite zero /  

dr pepper / diet dr pepper / root beer /

lemonade

F r e s h  B r e w e d  I c e d  T e a
2.56

C o f f e e  /  T e a  2.56

ask for the current selection of teas

S a n  P e l l i g r i n o  5

750ml screw top

***consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions***


