
 
Specials for June 13th 

 
Small Plate 

 
Local Rock Fish Crudo with Mango, Serrano Chilies, Lime and Extra Virgin Olive Oil, Kettle 

Chips. $18 
 

Pasta 
 

Hand Made Semolina Orchiette with Fennel Sausage, Broccoli Rabe, Lemon, Garlic and 
Parmesan Reggiano. $18 

(Can be prepared with no Meat) 
 

Large Plate 
 

Bay Shrimp Melt. 
Bay Shrimp Salad with Celery, Jalapeño, Lemon, Parsley, and Mayonnaise, with White 

Cheddar on Grilled Sourdough. Served with French Fries. (Or Green Salad +$2) $24 
 
 

Desserts $8 
 

Strawberry-Rhubarb Crisp with Vanilla Ice Cream. (GF) 
 

Cream Puff filled with Strawberry Custard and topped with Fresh Strawberries and 
Chocolate Sauce. 

 
Sundae with Hot Fudge, Toasted Almonds, Whipped Cream and a Cherry On Top. (GF) 

NOTICE 



Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs may Increase Your Risk of Foodbourne Illness. (*) Asterix indicates dishes that can be 
prepared raw or undercooked. 

 

 

 

 
 
 

 

 


