
V E G E TA B L E  N A P O L E O N  v  18
SEASONAL VEGETABLES, FRIED POLENTA CAKE, 
FIRE ROASTED TOMATO GASTRIQUE 

S E A R E D  S A L M O N  g t 2 2
BLACK RICE NOODLES, BEAN SPROUTS,  
PICKLED ASPARAGUS, GRILLED SHIITAKES,  
SWEET GARLIC BROTH

N O M A D  P H O
VEGETARIAN  .  .  .  .  .  . 15 SALMON  .  .  .  .  .  .  .  .  .  . 22
CHICKEN  .  .  .  .  .  .  .  .  .  . 24 PRAWNS  .  .  .  .  .  .  .  .  .  . 29
RAMEN NOODLES, BROCCOLI, CARROTS, 
JALAPENO, GREEN ONION, 4MIN EGG, BROTH

L O B S T E R  C O R N  D O G S  21
RED CABBAGE SLAW, HONEY DILL MUSTARD 

N O ´ W E D G E  v g 8
ICEBERG LETTUCE, FETA, RED ONION, 
YELLOW & RED TOMATO, SMOKED BACON, 
CREAMY RED WINE VINAIGRETTE

S P I N A C H  S A L A D  g 12
MUSHROOMS, TOMATOES, RED ONION, EGG,  
GOAT CHEESE, HONEY BACON DRESSING 

C O B B  S A L A D  g 10
KALE & SWISS CHARD, TURKEY, EGG, 
TOMATOES, BLUE CHEESE, AVOCADO,  
BEETS, BACON, BLUE CHEESE DRESSING

C A E S A R  S A L A D  g 9
ROMAINE, ROASTED TOMATOES, ANCHOVY,  
ROASTED GARLIC CROUTONS 

G R E E N S   add to any sal ad   P R AW N  +7  e a c h   /   S A L M O N  +7   /   8 o z  C H I C K E N  + 9   /  4oz FILE T +10

P E N N E  A L L´A R R A B B I ATA  v    18
PENNE PASTA, SHAVED PARMESAN, 
RICH HOUSE MADE SPICY TOMATO SAUCE 

J A M B A L AYA  R I S O T T O  g 24  
PRAWNS, ANDOUILLE SAUSAGE, 
PEPPER, TOMATO

WA G Y U  M E AT L O A F  2 6
GRILLED BROCCOLI, WHIPPED POTATOES, 
PICKLED MUSTARD SEED,  
WHOLE GRAIN MUSTARD 

R O A S T E D  C H I C K E N  B R E A S T  g 2 5
HERB TURMERIC BUTTER, ROASTED SHALLOTS, 
LAVENDER ORANGE BROWN RICE 

10 O Z D R Y  A G E D  B U R G E R  t 15
KETCHUP & MUSTARD, OLD DILL PICKLE,  
POTATO BUN, FRESH CUT FRIES

G R I L L E D  L A M B  C H O P S  t 4 5 

SPINACH, SUN-DRIED TOMATO,  
BAKED SWEET POTATO 

R O O T  B E E R  B R A I S E D  S H O R T  R I B  24
CREAMY CHEDDAR GRITS, BRUSSELS SPROUTS, 
CARAMELIZED ONIONS

S E A R E D  F I L E T  M E D A L L I O N S  g t 3 4
ROASTED GARLIC WHIPPED POTATOES,  
MARKET VEGETABLE, RED WINE DEMI GLACE

14 O Z R I B E Y E  g t 3 8 
ONIONS, SHIITAKE MUSHROOMS, PAN SAUCE, 
BRUSSELS SPROUTS, GARLIC PARMESAN FRIES 

V E A L  C H O P  g t 3 8 
MUSTARD BUTTER, GRILLED VEGETABLE, 
RED SKIN POTATO

M A I N  C O U R S E B U T C H E R ' S  C A R T

F R E N C H  O N I O N  S O U P  g 8
CROUTON, GRUYÈRE CHEESE

P R AW N  C O C K TA I L  g 21
BOILED TO ORDER, AVOCADO,  
HOUSE MADE COCKTAIL SAUCE

C A U L I F L O W E R  F L AT B R E A D  v 13
SUNDRIED TOMATO PESTO, SPINACH, 
MUSHROOM, RED ONIONS, FETA

B U L G O G I  L E T T U C E  W R A P S  8
RED CABBAGE SLAW,  
SPICY MISO GINGER DRESSING

F I R S T  C O U R S E

not all those who wander are lost
John Ronald Reuel Tolkien
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