
SERVED   SUN-WED  5pm-11Pm   THU-SAT  5pm-1am   Dinner  

Homemade Pierogi  .  .  .  .  .  .  .  .  .  . $   9.00

sautéed onion, browned butter, sour cream & apple sauce

seared sea scallops .  .  .  .  .  .  .  .  . $ 15.00

white miso, golden raisin and cauliflower puree, 
& roasted cauliflower

brined Wings .  .  .  .  .  .  .  .  .  .  .  . $  9.00

chipolte honey with buttermilk ranch, buffalo with
 blue cheese, or plum-soy with sambal peanut sauce 

Oysters Du Jour .  .  .  .  .  .  .  .  .  .  . $  m.p.
mignonette & cocktail sauce

Trio of Dips  .  .  .  .  .  .  .  .  .  .  .  .  .  $ 11.00

white bean with pesto, roasted pepper hummus & tzatziki,  
with cucumbers, feta, olives, pickles and flatbread

Moules Frites .  .  .  .  .  .  .  . $ 11.00 |  $ 17.00

mussles steamed in Belgian ale with leeks, 
mustard & shoestring fries

Meatballs & Toast .  .  .  .  .  .  .  .  .  . $  9.00

beef, pork & veal, marinara & garlic pecorino toasts

Soup Du jour  .  .  .  .  .  .  .  .  .  .  .  . $  m.p.
French Onion Soup  .  .  .  .  .  .  .  .  . $   8.50

baguette & gruyere 

Bibb cobb Salad     .  .  .  .  .  .  .  .  .  . $ 10.00

bacon, egg, blue cheese, red wine dressing

Classic CAEsar Salad    .  .  .  .  .  .  .  . .$ 9.00

romaine, ceasar dressing, parmesan-buttered croutons

beet & goat cheese Salad  .  .   . . . $10.00

beets, goat cheese, baby greens, toasted walnuts, lemon vinaigrette

Soups & Salads

Starters

Sides

Deluxe Burger .  .  .  .  .  .  .  .  .  .  .  . $ 11.00

bibb lettuce, tomato, & sweet onion 

Jerry’s Burger  .  .  .  .  .  .  .  .  .  .  . $ 12.00

caramelized onion & farmhouse cheddar, brioche bun

crab cake sandwich .  .  .  .  .  .  .  .  . $ 13.00

jumbo lump crab, lettuce, tomato, avocado, tabasco aoili 

French Dip  .  .  .  .  .  .  .  .  .  .  .  .  . $ 12.00

roasted top round, gruyere & caramelized onion 
beef jus on a long roll

Falafel & Hummus Sandwich ** .  .  .  . $ 10.00

lettuce, tomato, cucumber, red onion 
& tzatziki on a pita

striped bass  .  .  .  .  .  .  .  .  .  .  .  . $ 21.00

jersey bass, ratatouille,  pesto

filet mignon  .  .  .  .  .  .  .  .  .  .  .  . $ 25.00

seared 6oz filet, roasted garlic veal jus, asparagus,                             
cheddar and onion covered potato 

RICOTTA Gnocchi  .  .  .  .  .  .  .  .  .  .  . $ 16.00

heirloom tomato, fresh milk ricotta, basil

Chicken & Bowties  . .  .  .  .  .  .  .  .  . $ 17.00

roast breast, pulled leg, mirepoix, homemade bowties 
and truffle broth

Steak Frites . .  .  .  .  .  .  .  .  .  .  .  . $ 19.00

hanger steak, bordelaise sauce, shallot herb butter, fries

Sandwiches

mains

Served with Fries or  
Green Salad & a Pickle

Fried cauliflower with tahini     .  .  . $ 6.00 

roasted asparagus with egg .  .  .  .  . $ 6.00

brussel sprouts & pancetta  .  .  .  .  . $ 6.00

Green Salad    .  .  .  .  .  .  .  .  .  .  .  . $ 5.00

FRIES    .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 4.50

Shoestring Fries      .  .  .  .  .  .  .  .  . $ 4.50

Gravy fries or disco fries   .  . $ 6.00  |  $ 7.00

consuming raw, or undercooked food increases risk of foodborne illness

Beverages
coffee  la colombe .  .  .  .  .  .  .  .  .  .  . $ 3.00   
hot tea    .  .  .  .  .  .  .  .  .  .  .  .  .  . $ 3.00 

fresh squeezed lemonade  .  .  .  .  .  . $ 3.00

home brewed iced tea    . .  .  .  .  .  .  . $ 3.00

fountain soda    .  .  .  .  .  .  .  .  .  .  . $ 3.00

pellegrino (20 oz)   .  .  .  .  .  .  .  .  .  .  . $ 5.00

   

CHEESE PLATE $ 13.00      DESSERT $ 7.00 Ask Server for daily selection.

beet and citrus .  .  .  .  .  .  .  .  .  .  . $ 5.00


