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Small Plates Served Family Style

TODAY's Focaccla $12 @ LITTLE GEM saLap $14 @
House-Made Ricotta, Hot Honey Roth Kase Buttermilk Blue, Watercress, Green
Apple, Snap Peas, Cand_ied_ Pecans, Cranberries,
MBI co. $11 orat3for §25 O Sherry Vinaigrette
e Chickpea Hummus, Za'atar ,
e Baba Ghanoush & Marinated Eggplant BaKﬁD FFESH GOElTS M”.K CI-ICCSC $15 @
* Sweet Pea Spread Spicy Arrabbiata, Crisp Focaccia

All served w/Crudités & Crisp Pita
CrISPY RHODE ISLAND CaLamarl $18
B.LT. DEVILED 8883 4 pieces for $ﬂ Cherry & Banana Peppers, Garlic, Lemon,

Smoked Bacon, Sun-Dried Tomato, Arugula Parmigiana

BUrraTa $18 @ SPICED LaMB MEATBALLS $15

Arugula, Pesto, Toasted Pine Nuts, Crisp Focaccia, & Harissa, Tzatziki

Oven Roasted Cherry Tomato

CHar-GriLLeD Faro€ IsLand SaLmon §22
ROQSTED CAULIFLOWET & CHICKEN BITES $16 Sz Mk G, BokEhey:

Jasmine Rice, Sweet Thai Chili Glaze Ponzu, Ginger & Soy

PErL CoUSCOUS & ) Mdag 'gldcugestz d$;5
6riLLED SuMMer vegsies $i6 O ged cheddar, Smoked Bacon

Apricots, Figs & Raisins, Almonds, penne paSTa & Asparagus $»|5 @

Carrot & Harissa Sauce
Pesto, Parmigiana

GULF SHTIMP CEVICHE §18

. . ITS GreeK T0 ME §15
Avocado Tomatillo Salsa, Red Onion, Cucumber, ]
Tomato Arugula, Heirloom Tomatoes, Cucumber,

Peppers, Pickled Red Onion, Kalamata Olives,
Feta, Oregano Vinaigrette

BEEF TENDErLOIN STEAK BITES $24
Cremini Mushroom, Chimichurri, Fried Leeks FLaTBFﬁaD OF Tl-lﬁ Dag $15

Changes Daily! Ask our Staff
CHAr-GriLLED SpaniSH 0CTOPUS $21

Gigante Beans, Saffron & Red Chili Aioli's

(V) vegerarian
e oV

THE LENNON'S BI& BUr&er $21

CAB Aged Beef, Brioche Bun, Applewood

NOLA BUTTErMILK FTIED CHICKEN $38

Smoked Bacon, Sliced Brisket, Herkimer Half Chicken, Pimento Cheese Biscuits, Hot
County Cheddar, Balsamic Charred Red Honey, B&B PiCkLes, Fried PiCkLeS, Cole Slaw
Onion, BBQ Sauce, Crispy Potatoes
Add a Fried Egg + $3

CHar 8riLLeD SUrF & TUrF §30
4 oz Filet, Wild Gulf Shrimp, Sweet Corn,
Red Pepper Coulis






