
FIRSTS 
 
ASIAN TUNA TACOS SPICY TUNA, CUMIN-AVOCADO PURÉE, 

JICAMA SLAW, CILANTRO, TARO ROOT SHELLS    13 
CAPTAIN CRUNCH CHICKEN SWEET CHILI DIP   11 
CRAB CAKES GAZPACHO SAUCE    13 
TRIPLE DIP WHITE BEAN HUMMUS, RED PEPPER ROMESCO,  

SPINACH–ARTICHOKE DIP, WARM FLATBREAD    10 
HUSH PUPPIES SRIRACHO AIOLI    10    
      
 
SALADS 
 
GRILLED CAESAR GRILLED ROMAINE WITH CHICKEN, REGGIANO AND  

EGGLESS CAESAR DRESSING     16 
FREGOLA SARDA WITH ASPARAGUS, HEIRLOOM CHERRY TOMATOES,  

GOAT CHEESE AND SHRIMP     17 
ROASTED BEET SALAD HAZELNUT OIL, CHAMPAGNE VINEGAR,  

CRANBERRIES, GREEN ONIONS & CHEVRE    13 
DUCK CONFIT, SHAVED FENNEL, GRAPEFRUIT, CAMBOZOLA CHEESE, ARUGULA 

MAPLE CASHEWS, CITRUS TARRAGON VINAIGRETTE   18 
GRILLED LAMB SALAD RAZ EL HANOUT, LEMON, MINT, BLACK OLIVES,  

SHALLOTS, CUCUMBERS, FETA CHEESE WITH A TATZIKI VINAIGRETTE  18 
MEDITERRANEAN GRILLED EGGPLANT, PEPPERS, ZUCCHINI, MOZZARELLA,  

REGGIANO,  BASIL PINE NUTS, TOMATO OLIVE VINAIGRETTE  ) 14 
SESAME CHICKEN SUMMER GREENS, WATERCRESS, CABBAGE, WASABI PEAS, 

WATEMELON RADISH, SUGAR SNAP PEAS, TOMATOES, MISO VINAIGRETTE  17 
NICE LITTLE HOUSE SALAD        8 
 
 
 
BURGER/SANDWICHES 
CHOICE OF 1 SIDE OR HOUSE SALAD 

 
SHORT RIB FRENCH ONION WINE BRAISED ONIONS, HORSERADISH, WATERCRESS 

AND GYUERE CHEESE ON BAGUETTE WITH SHERRY JUS   14 
CHEESEBURGER GRILLED GROUND BEEF TOPPED WITH CHEDDAR CHEESE,  

LETTUCE, TOMATO & RED ONION     14 

VEGGIE BURGER VEGETARIAN BURGER, GRILLED RED ONION, TOMATO,  

AVOCADO & ROASTED RED PEPPER SAUCE    13 

AHI TUNA SANDWICH GRILLED RARE, DAIKON SPROUTS, RED PICKLED GINGER, 

RED LEAF LETTUCE WITH ROASTED GARLIC/WASABI AIOLI   18 

PORTABELLO SANDWICH  
GRILLED MUSHROOM, MOZZARELLA, RED PEPPERS, BOURSIN  SPREAD  13 
CHICKEN PICATTA SANDWICH CONFIT TOMATOES, ARUGULA, LEMON  

WHITE BEAN, TOASTED BAGUETTE     14 
PROSCUITTO AND CAMEMBERT  

SLICED SUMMER CANTALOPE, ARUGULA, BALSAMIC GLAZE   16 
GRILLED CHEESE  
HAVARTI CHEESE, TRUFFLE OIL, TOMATO BISQUE    13 

 
ENTRÉES   

GRILLED LAMB MERGUEZ HARISSA SAUCE AND FRIES  19 
GOLDEN COCONUT CURRY (VEGGIE OR CHICKEN)  & RICE  18 
BRAISED BEEF SHORT RIBS +2 SIDES    24 
12 OZ. PRIME NEW YORK STRIP STEAK +2 SIDES  39 
WEST COAST SAND DABS  +2 SIDES    23 
SEARED PANCETTA-WRAPPED DIVER SCALLOPS +2 SIDES 28 
DIABLO CHICKEN +2 SIDES     22 
8 OZ. CENTER CUT PRIME FILET MIGNON+2 SIDES  39 
SALMON FILET +2 SIDES     24 
GOAT CHEESE AND TRUFFLE RAVIOLI   18 
SHRIMP PROVENCALE WITH FREGOLA SARDA  24 

 

WOOD-STONE OVEN FLATBREADS    15 
 
BBQ CHICKEN GRILLED CHICKEN, RED AND YELLOW BELL 

PEPPERS, RED ONIONS, CILANTRO, SMOKED GOUDA  

CAPRESE FRESH CHERRY HEIRLOOMS, BASIL, BURATTA CHEESE 

BALSAMIC GLAZE 

MARGHARITE TOMATO SAUCE, MOZZARELLA 

PANCETTA , RADICCHIO, & MUSHROOM FRESH 

THYME, LEEKS,  FONTINA, MOZZARELLA, 

DUCK CONFIT LEEKS, SHALLOTS, FONTINA, BLACK PEPPER 

 

Radicchio 

 
 
 

 
 

SIDES   6 
FRENCH FRIES (SWT POT OR REG) 
WILD RICE 
MASHED POTATOES 
SAUTEED SPINACH 
CAPT ‘N CRUNCH ONION RINGS 
HEIRLOOM TOMATOES  
GRILLED JUMBO ASPARAGUS  8 
SKILLET MAC ‘N CHEESE 8 
BRUSSEL SPROUTS 
SAUTEED WILD MUSHROOMS 
BASMATI RICE 
 
 

DESSERTS  9 
GLUTEN FREE CHOC CAKE 
KEY LIME PIE 
CRÈME BRULEE 
SUMMER BERRY COBBLER  
CHOCOLATE CHIP COOKIE 
 
 

BURGER AND A BOTTLE 
 

RW BURGER/FRIES AND ½ 

BOTTLE (375 ML) RED WINE 
 

$35 
 
 

SOUP WEEK      8 
 
SUN:   CORN BISQUE WITH CRAB AND FRESH BASIL 

MON HOT & COLD TOMATO CHIPOTLE 
TUES YELLOW WATERMELON GAZPACHO 
WED THAI LEMONGRASS WITH SHRIMP  
THU COCONUT LIME WITH SCALLOPS 
FRI MANHATTAN CLAM CHOWDER 
SAT CHICKEN TORTILLA WITH LIME AND ANCHO      

CHILES 
 


