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Ti l l amook cheddar ,  sp icy  p ick les ,  sau téed on ions ,  gar l i c
a io l i ,  tomato ,  a rugu la ,  served w i th  car ro t  f r ies  |  23

BISON BURGER*

Andou i l le  sausage ,  mushrooms,  on ion ,  tomato ,  sher ry  c ream
sauce ,  and p imiento  cheese  gr i t s  |  23

SHRIMP & GRITS

Red a le  beer  ba t te red  and served w i th  house  ta r ta r  sauce ,
purp le  cabbage ka le  s law garn ish ,  and  f r ies  |  22

FISH & CHIPS

HANDHELDS + CASUAL FAVORITES

JERK CHICKEN TACOS
3 je rk -mar ina ted  ch icken th igh  tacos  topped w i th  purp le
cabbage ka le  s law,  p ineapp le  sa lsa ,  j a lapeños ,  and  pob lano
crema,  served w i th  f r ies  |  21

GRILLED CHICKEN +8

SALMON* +16 AHI  TUNA*  +15

SHRIMP +10

CRAB CAKE +17

FILET*  +MKT

ENHANCE YOUR PLATE:

KALE CAESAR
Fresh  ka le ,  Napa cabbage ,  shaved parmesan ,
toas ted  cros t in i  |  10

Cr isp  iceberg ,  app lewood bacon ,  cher ry  tomato ,  red
on ion ,  b leu  cheese  crumbles  &  ba lsamic  reduct ion  |  11

CLASSIC WEDGE

Sl iced  b lackened tender lo in ,  g ranny  smi th  app les ,
cand ied  pecans ,  b leu  cheese  crumbles ,  spr ing  mix ,
ba lsamic  v ina igre t te  |  22

BLACKENED STEAK SALAD*

BURRATA CAPRESE

SOUP & SIGNATURE SALADS

Dress ings:  Creamy Caesar ,  C i lan t ro  Honey
V ina igre t te ,  Ranch ,  B leu  Cheese ,  Honey  D i jon ,  Bas i l
V ina igre t te ,  Ba lsamic  V ina igre t te

Spr ing  mix ,  red  on ion ,  cher ry  tomato ,  d iced  cucumber ,
shredded cheese ,  hardbo i led  egg |  8 .50

HOUSE SALAD

Creamy bur ra ta  mozzare l la  w i th  tomato ,  f resh  bas i l ,
a rugu la ,  red  on ion ,  ba lsamic  g laze ,  and  ex t ra  v i rg in
o l i ve  o i l  |  14

S low-s immered ch icken ,  b lack  beans ,  tomato ,  c i l an t ro ,
cheese ,  and  pob lano  peppers  |  Cup 6  |  Bowl  12

CHICKEN TORTILLA SOUP

Moroccan couscous ,  c r i spy  ch ickpeas ,  sp inach ,  red
on ion ,  tomato ,  o l i ves ,  goa t  cheese ,  and  cucumber  |  15

SMOKED SALMON POWER BOWL*
Ser ved over  mixed greens ,  sweet  pota toes ,  t za t z ik i ,
corn  re l i sh ,  tomato ,  beans  & r ice  |  18

BOWLS

MEDITERRANEAN BOWL

FOR THE TABLE
FETA DIP
Creamy wh ipped fe ta ,  mar inated  bruschet ta ,  aged
ba lsamic ,  f resh  bas i l  o l i ve  o i l ,  &  toas ted  cros t in i s  |  12

PARMESAN WHITE TRUFFLE FRIES

MEDITERRANEAN HUMMUS
House rec ipe  hummus topped w i th  cucumber ,  tomato ,
Ka lamata  o l i ves ,  red  on ion ,  and  pars ley  w i th  a  spr ink le  o f
b lack  pepper  and papr ika ,  served w i th  toas ted  f l a tbread
and lemon |  14

1 LB JUMBO CHICKEN WINGS
Your  cho ice  o f  bu f fa lo ,  Tha i  dye ,  dry  rub ,  o r  peach
habanero  sauce ,  served w i th  b leu  cheese  or  ranch |  16

SPICY TUNA POKÉ NACHOS*
Sesame-mar ina ted  Ye l lowf in  tuna ,  p ineapp le - ja lapeño
sa lsa ,  avocado ,  c r i spy  wontons ,  s r i racha  a io l i  &
c i lan t ro  |  18

Cr ispy  ju l ienne f r ies  tossed in  wh i te  t ru f f le  o i l ,  topped
wi th  parmesan cheese ,  ch ives  and pa i red  w i th  gar l i c
a io l i   |  10

LUMP CRAB DIP
Blended w i th  herbs  and cheeses  and baked unt i l
bubb l ing ,  served w i th  c r i spy  f l a tbread |  17

THE FDA ADVISES CONSUMING RAW OR UNDER COOKED MEATS,  POULTRY,  SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.
PLEASE MAKE US AWARE OF ANY FOOD ALLERGIES OR DIETARY REQUIREMENTS AND WE WILL MAKE EVERY EFFORT TO ACCOMMODATE YOUR REQUEST.

ASK YOUR SERVER FOR CURRENT MARKET PRICES.

SIDES
Brocco l i  |  Med i ter ranean Ch ickpea Sa lad

 Brusse ls  |  Sesame Cucumbers  |
Purp le  Cabbage Ka le  S law |  Car ro t  Fr ies  

Mac-n-Cheese |  F r ies

HOUSE-MADE TRIPLE LAYER CARROT CAKE  |  9HOUSE-MADE TRIPLE LAYER CARROT CAKE  |  9

HOUSE-MADE VANILLA PANNA COTTA  |  9
Mixed ber r ies ,  m i lk  c rumble ,  c rushed p is tach ios  &  honey

HOUSE-MADE VANILLA PANNA COTTA  |  9
Mixed ber r ies ,  m i lk  c rumble ,  c rushed p is tach ios  &  honey

DESSERTSDESSERTS

SCOOP PISTACHIO GELATO  |  6 .50SCOOP PISTACHIO GELATO  |  6 .50
SCOOP TILLAMOOK VANILLA BEAN ICE CREAM  |  4 .50SCOOP TILLAMOOK VANILLA BEAN ICE CREAM  |  4 .50

Add Caramel   $1  |  Chocolate   $1

TURMERIC CHICKEN
Mar ina ted  ch icken th ighs  chargr i l l ed  and f in i shed w i th  tah in i ,
t za tz ik i ,  and  cr i spy  okra ,  pa i red  w i th  Moroccan couscous  |  22

CHICKEN PICCATA
Ange l  ha i r  pas ta ,  tomato ,  capers ,  a r t i choke ,  and gar l i c  w i th
lemon wh i te  w ine  sauce |  25

LAVENDER CHICKEN
Sautéed herb-mar ina ted  ch icken tender lo in  over  squash
nood les  w i th  tomato ,  sp inach ,  on ion ,  and  goat  cheese  |  19

SCOTTISH SALMON*
Gr i l led  to  your  l i k ing ,  topped w i th  herb  but ter  and pa i red  w i th
Medi ter ranean ch ickpea  sa lad  |  29

HOUSE SPECIALTIES

Ground beef ,  ye l low cur ry ,  sp inach ,  pa i red  w i th  Moroccan
couscous  |  19

FETA MEATBALLS

8oz  center -cu t  f i l e t  pa i red  w i th  Brusse ls  sprouts  |  MKT+
CENTER-CUT FILET MIGNON*

Fresh  Nor th  Caro l ina  ra inbow t rou t  served over  Moroccan
couscous  w i th  a  lemon cream sauce |  25

BLACKENED TROUT

CHIMICHURRI  PORK TENDERLOIN
Sous-v ide  pork  tender lo in ,  g r i l l ed  and s l i ced ,  f in i shed w i th
ch imichurr i ,  served w i th  Brusse ls  sprouts  |  24

GARDEN CUT PORK CHOP
Gr i l led  bone- in  chop and topped w i th  goat  cheese ,  parmesan ,
tomato ,  sp inach ,  and cream sauce ,  served w i th  Moroccan
couscous  |  27

CRAB CAKES
Jumbo lump crab ,  served w i th  chargr i l l ed  corn ,  s law,  and
lemon d i l l  a io l i  |  37

Add House Sa lad  +4
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LAVENDER MARTINI
Lavender- in fused vodka ,  t r ip le  sec ,  f resh
squeezed lemon,  lavender- in fused s imp le  syrup ,
w i th  a  lavender  sugar  r im |  11

SIGNATURE COCKTAILS

TROPHY WIFE MARTINI
Van i l l a  vodka ,  pass ion f ru i t ,  f resh  c i t rus ,  and
prosecco |  13

CUCUMBER GIMLET
Hendr ick ’s  G in ,  f resh  c i t rus ,  o rgan ic  agave ,
and mudd led  cucumber  |  13

JALAPEÑO BLACKBERRY MARGARITA
Tanteo  tequ i la ,  f resh  c i t rus ,  o rgan ic  agave ,
mudd led  b lackberr ies ,  w i th  a  sa l ted  r im |  14

COLD BREW MARTINI
Abso lu t  Van i l l a  Vodka ,  Kah lua ,  co ld  brew
cof fee ,  espresso  bean |  12

STRAWBERRY L IMONCELLO SPRITZ
Vodka ,  s imp le  syrup ,  l imonce l lo ,  p rosecco ,
mudd led  s t rawberry ,  and  soda  water  |  14

ORANGE GINGER MARTINI
Gin ,  Domaine  de  Canton ,  pama,  g inger ,
agave ,  f resh  squeezed lemon and orange |  12

PEAR MARTINI
Abso lu t  Pear  vodka ,  f resh  lemon and
orange ju ice ,  and  pear  nec tar  |  11

RASPBERRY MOJITO
Raspberry  rum,  f resh  squeezed l ime ju ice ,
mudd led  min t ,  agave ,  f resh  raspberr ies  |  12

ON TAP

Ask your  server  fo r  our  cur ren t
ro ta t ing  dra f t  beer  se lec t ion .

BEER SELECTION

BOTTLES

Mi l le r  L i te
Coors  L igh t
Ste l la  Ar to is
B lue  Moon
Yee-Haw Dunke l
Ath le t ic  Go lden A le  -  Non-A lcoho l ic
Ath le t ic  IPA -  Non-A lcoho l ic
Bud L igh t
Miche lob  U l t ra
Glu ten-Free  Gypsy  C i rcus  C ider
Corona
Newcast le  Eng l i sh  Brown A le
Yueng l ing
High  Noon -  Assor ted  F lavors

REDS

OTHER REDS

CABERNET SAU VIGNON
Bonanza, Napa Valley, CA
Salentein Reserve, Mendoza Argentina
Greenwing, Columbia Valley, WA
Mount Veeder, Napa Valley, CA
Caymus, Napa Valley, CA
Silveroak, Alexander Valley, CA

12       44 
16      64
13      42
        120
        133
        130

MERLOT
Coppola Diamond Collection Blue Label, CA
Duckhorn, Napa Valley, CA

13       42 
         80

PINOT NOIR
Noble Vines 667, Monterey, CA
Meiomi, Coastal Regions, CA
Rodney Strong, Russian River Valley
Vignerons de Buxy, Mercurey Buisonner, France
Twomey, Russian River Valley, CA
Kosta Browne, Anderson Valley, CA

12       44 
15      55
16      64
        66
       140
      260

Luigi Bosca, Malbec, Argentina
Cline Cellars Ancient Vines, Zinfandel, CA
Tenuta Regaleali, Sicilia Nero d’Avola Lamuri
El Coto de Rioja, Rioja Cranza, Spain
Caymus-Suisun, Suisun Valley, CA
The Prisoner, Napa Valley, CA
Pride Mountain Syrah, Sonoma County, CA

     14        56 
12     44
        50
12     44
         75
         95
        150

Glass     Bot t le

WHITES
CHARDONNAY
Novellum “Unoaked”, France
Kendall Jackson Vintner’s Reserve, CA
Sonoma Cutrer, Russian River, CA
Rombauer, Los Carneros, CA

10        39 
13      48
15      55
        85

Glass     Bot t le

SAUVIGNON BLANC
Decoy Sauvignon Blanc, CA
Kim Crawford, Marlborough, New Zealand
Kim Crawford Illuminate, 70 Calorie, NZ
Domaine J. de Villebois Pouilly Fumé, France
Domaine Michel Thomas & Fils Sancerre, France

12      44 
14     56
14     56
       87

87

PINOT GRIGIO
Ecco Domani, Veneto, Italy
King Estate, Willamette Valley, OR

9         32 
13      48

OTHER WHITES /  SPARKLING

Relax Riesling, Germany 
El Coto Rioja Blanco, Rioja, Spain 
Klinker Brick Rosé, CA 
La Marca Prosecco, Veneto, Italy   
Veuve Clicquot Brut, Champagne, France 
Dom Perignon Brut, Champagne, France   

9        36 
9        36
12     46
14         
       100
      450

https://maps.app.goo.gl/aKYG2hGktGoj4ibq8
https://maps.app.goo.gl/aKYG2hGktGoj4ibq8
https://www.vivino.com/en/wineries/domaine-j-de-villebois
https://www.vivino.com/en/domaine-j-de-villebois-pouilly-fume/w/4839613
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