
L U N C H  

 from 11am to 4pm,  

Tuesday through Saturday 

 

Fall Menu 2011 

We understand you may only have an hour for lunch, so the items on 

our lunch menu are designed to be made to order for you in a quick and 

tasty fashion using delicious local ingredients. But if you have more 

time please take your time and consider enjoying a leisurely lunch on 

one of our patios. 
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D I N N E R  

 from 4pm to 10pm, Tuesday through Thursday 

4pm to 11pm, Friday and Saturday 

4pm to 9pm, Sunday 

 

Fall Menu 2011 

The influences on our menu and food preparation come from many dif-

ferent regions and cultures and traditions but the sources for our ingre-

dients are as local as possible. We are passionate about providing good 

food in an unpretentious setting. Please check with us about our daily 

specials that use locally-sourced seafood and the freshest ingredients 

from the areas gardens and farms. 

 

 



 

Starters 
 

House Dumplings (Market price) 

 

Daily fritters (Market price) 

 

Daily flatbread pizza (Market price) 

 

Shrimp skewered with red onion, green bell pepper, 

cremini mushroom, wrapped in bacon and grilled 12 

 

House made hummus with pita and fresh vegetables 7 

 

Roasted edamame with sea salt and Szechwan peppercorns 7 

 

Rock shrimp fried and served with a spicy sweet chili glaze 10 

 

Chef’s selection of cheeses (Market price) 

 

Pasta 
 

Seafood pasta roulade with crab, shrimp, ricotta, asiago, lemon, spinach,  

and herbs rolled in pasta and baked with an arugula pesto 16 

 

Penne pasta with smoked tomato sauce and basil 14 

(add chicken 4/add shrimp 6) 

 

Fettuccini tossed with arugula pesto and diced tomato 16 

(add chicken 4/add shrimp 6) 



 

Entrees 
 

Duck breast, brined, then cooked, with a ginger, peach, orange juice, mango and cointreau sauce 

and served with a sweet potato bread pudding and a smoked tomato, 

zucchini, corn, edamame, red onion succotash 25 

 

Grilled “Petite Tender” with roasted shallot thyme butter,  

potato gratin and spiced spinach 18 

 

Pork chop Adobado marinated in Extra Virgin Olive Oil, garlic, oregano, paprika, cumin,  

salt and pepper with a double corn polenta, and daily vegetable  23 

 

Grilled chicken breast, airline cut, brined and served with a grape salsa with cous cous, a smoked 

tomato, zucchini, corn, edamame and red onion succotash 14 

 

Grilled ribeye with a demi, black pepper, Worcestershire, red wine sauce served with potato gratin, 

and port roasted cremini mushrooms 32 

 

Lamb Burger served with a fresh cucumber yogurt sauce, feta cheese 

served with our house cut French fries. 16 

 

Panko and coconut crusted fried catfish served with an Asian slaw and  

house vegetables with green curry coconut milk sauce 17 

 

Roasted quail stuffed with sausage and served with sweet potato bread pudding and  

port roasted cremini mushrooms and a wholegrain mustard sauce 27 

 

Pork ribs with a mild chipotle sauce, served with our 

house cut French fries 14 half rack/25 full rack 

 

 



 

Entrees con’t 
 

Udon Soba Noodle bowl with smoky tofu, vegetable broth, bamboo shoots, carrots,  

mushrooms, cilantro 16 (add chicken 4/add shrimp 6/add beef 6) 

 

Bin 33 Burger with choice of Velveeta, emmentaler, red dragon, mozzarella or gorgonzola cheese 

served with our house cut French fries 13 

 

Salads 
House salad with mix greens, sunflower seeds, sliced red onion,  

cucumber and balsamic vinaigrette 6 

 

Classic Caesar salad 8 (add chicken 4/add shrimp 6) 

 

Seared yellow fin tuna (4 oz) served with warm spinach, 

red onion, fennel, bacon salad 19 

 

Arugula salad served with rare beef, roasted tomatoes, blue cheese, red onions and 

a creamy blue cheese peppercorn dressing on the side  14 

 

Fresh tomato salad with ricotta salata, olives, balsamic onions 

and citrus herb vinaigrette 12 

 

Calamari salad with mushrooms, bamboo shoots and Asian vegetables 11 

 

 

$4 split plate fee 

20% gratuity added to tables of 6 or more 

No separate checks over 12 people 



S U N D A Y   B R U N C H 

 from 11am to 4pm 

 

 

 

 

 

 

 

 

 

 

Fall Menu 2011 

 

The It’s one of life’s most enjoyable indulgences – sleeping late and 

then sitting down to a savory brunch. Please join us for a leisurely 

dining experience and let us take care of you.   
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W I N E  L I S T 

B E E R  L I S T 

D R I N K L I S T 

 

 See website for above lists. 
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