[ennen’s

Guatery

GLOBALLY INSPIRED SMALL PLATES

HOUSE-MADE RICOTTA 14 Y

DRIZZLED WITH HOT HONEY AND
SERVED W/TORTILLA CHIPS OR VEGGIES

BAKED FRESH GOAT’S
MILK CHEESE 16\

BAKED IN SPICY ARRABBIATA
SERVED W/TORTILLA CHIPS OR VEGGIES

UTTLE GEM SALAD 15
ROTH KASE BUTTERMILK BLUE, PARMESAN
WATERCRESS, APPLE, SNAP PEAS,
CANDIED PECANS, CRANBERRIES,
SHERRY VINAIGRETTE

T'S GREEK TOME 16,

ARUGULA, HEIRLOOM TOMATOES,
CUCUMBER, PEPPERS, PICKLED RED ONION,
KALAMATA OLIVES, FETA, OREGANO
VINAIGRETTE

MEZZE
ONE FOR 12 / ALL 3 FOR 26 ¥

CHICKPEA HUMMUS, ZA'ATAR
BABA GHANOUSH & MARINATED EGGPLANT
SWEET PEA SPREAD
SERVED W/CRUDITE & TORTILLA CHIPS

B.I.T. DEVILED EGGS 14

SMOKED BACON, SUNDRIED TOMATO,
ARUGULA, SLICED TOMATO, CAYENNE DUST

CHICKEN 5

ADD-ONS

SALMON 8 STEAK 9

ROASTED CAULIFLOWER

& CHICKEN BITES 19
JASMINE RICE, SWEET THAI CHILI GLAZE

SPICY TUNA TOWER 22

SPICY AHI TUNA LAYERED WITH AVOCADO AND
MANGO, MIXED WITH CILANTRO, DICED
CUCUMBER, LIME JUICE, AND SESAME OIL

GULF SHRIMP
CEVICHE 19

AVOCADO TOMATILLO SALSA, RED
ONION, CUCUMBER, TOMATO,
TORTILLA CHIPS

CHAR-GRILLED
SPANISH OCTOPUS 24

GIGANTE BEANS, SAFFRON & RED CHILI
AIOLI

SPICED IAMB
MEATBALLS 16

SPICY ARRABBIATA, TZATZIKI

BEEF TENDERLOIN
STEAK BITES 26

CREMINI MUSHROOM, CHIMICHURR],

BRISKET 4

GLOBALLY INSPIRED BIG PLATES

BRAISED ,
SHORT RIB 42 THE [ENNON'S
CREAMY MASHED POTATOES, BIG BURGER 23 CHAR-GRILLED
SAUTEED VEGGIES, DEMI CAB AGED BEEF, BACON, SLICED FAROE
GLAZE BRISKET, CHEDDAR, BALSAMIC
CHARRED RED ONION, BBQ SAUCE, ISLAND SALMON 32
OVER A BED OF LETTUCE CRISPY 60Z. SALMON FILET, CHINESE
CHAR GRILLED POTATOES MUSTARD GLAZE, BOK CHOY,
SURF & TURF 36 ADD FRIED EGG - 3 PONZU, GINGER & TAMARI

40Z. FILET MIGNON, WILD GULF
SHRIMP, SWEET CORN, RED
PEPPER COULIS

ADD GLUTEN FREE BUN - 2



	Creamy Mashed Potatoes,
	Sautéed Veggies, Demi Glaze

