Bites

POTATOES & DIP
HOUSE MADE DIP, CAJUN POTATOES 7

GRILLED CHICKEN WINGS
NAPA CABBAGE SLAW, SAMBAL STRAWBERRY GLAZE 8

PULLED PORK EGG ROLLS
DR. PEPPER CURRY DIP 8

HUMMUS
ROASTED TOMATOES, WILTED SPINACH, OLIVES, PICKLED CHILIS, GRILLED PITA 9

FRIED AVOCADOS
OLIVE AND FETA TAPENADE 9

fu}m & falads

GUMBO
CRAWFISH, ANDOUILLE SAUSAGE, WHITE RICE 7

VEGETABLE NOODLE SOUP
GRILLED VEGETABLE RAVIOLI 6

SHRIMP SALAD
ROMAINE, STRAWBERRIES, HULA BREAD KABOBS, CITRUS HONEY VINAIGRETTE 9

SCALLOP CEVICHE SALAD
SCALLOPS, GRILLED TOMATOES, SHALLOTS 13

DUCK CONFIT SALAD
DUCK CONFIT, GRANNY SMITH APPLES, GOAT CHEESE FRITTERS,
BALSAMIC VINAIGRETTE 11

STEAK SALAD
PICKLED PEPPERS, CREAMY CUCUMBER DRESSING 10

Plates

S0B BURGER
FRIED MOZZARELLA, ONION RAGOUT, CAJUN POTATOES 10

SMOTHERED CHICKEN SANDWICH
GARLIC HERB AIOLI, PULLED HERB CHICKEN, FRIED CHICKEN SKIN, CAJUN POTATOES 10

FISH & CHIPS
FRIED PERCH FILETS, CAJUN POTATOES, HUSH PUPPIES,
HOUSE MADE TARTAR SAUCE 10

STEAK SANDWICH
GRILLED FLANK STEAK, SAUTEED PEPPERS AND ONIONS, GARLIC MUSTARD,
SMOKED GOUDA, GERMAN POTATO SALAD 9

DOG
WILD BOAR SAUSAGE, SWEET AND SPICY PEPPERS, MUSTARD SLAW 9

SOB BAR PIE
ROASTED TOMATOES, HOUSE MADE MOZZARELLA, BASIL 9

MUSHROOM & GOAT CHEESE RISOTTO
GOAT CHEESE CRUMBLES 9

GRILLED VEGETABLE SANDWICH
GRILLED SEASONAL VEGETABLES, AVOCADO MAYONNAISE 8

GRILLED SALMON
MAPLE BACON BRAISED BRUSSELS SPROUTS 15

GAS<TRO<PUB \'GASTRE'PEB\ NOUN

ENVIRONMENT WITH A STRONG EMPHASIS ON
CHEF-DRIVEN FOOD, PAIRED WITH
GOOD ALE & WINE IN A CASUAL SETTING

!;96’4 5

CAJUN POTATOES

SIDE SALAD

GERMAN POTATO SALAD

MAPLE BACON BRAISED BRUSSELS SPROUTS
MUSTARD SLAW

FRIED GREEN BEANS

LEEK & ASIAGO MAC ‘N CHEESE

CAVATAPPI SALAD

Desserts s

BUTTERSCOTCH MOUSSE

SALTED CARAMEL CRISP

CHOCOLATE CREME BRULEE

TOASTED MARSHMALLOW

JACK AND COKE

JACK DANIELS ICE CREAM, COCA-COLA BREAD PUDDING

FUNNEL CAKE

CARAMEL ICE CREAM

CERTIFIED

GREEN
FORK




