1956
Maybhank
Highway
Suite E

KITCHEN HOURS

TUESDAY THRU SUNDAY
5p-11p

ARUGULA SALAD

Strawberry, Balsamic Vin, Pecorino, Crouton

0VSTERS”

SINGLE 3 CHARRED CABBAGE CAESAR 3
DOZEN 33 Chili Crumb, Dill
w/ Yuzu-JalapeAio Mignonette & Roasted Tomatillo SHRIMP DIP
BRU"-ED DVSTERS* (5) 16 Cucumber, Housemczld:aB Focaccia
BRUDU* 16 TusccnRPI(EEIeg(!JrEeAerI'\nn(I;JEEoBIisLU, Ramp

Caper, Castlevetrano, Crostini N"}UISE PUTAT[] SALAD 14

Polebeans, Anchovy, 7 Minute Egg

Petuwvian Chicken HOT STUFF
HALF OR WUHOLE BIRD s GREEK DOG

Beef Chili, Shallot, Dijon

Rotisserie Roasted with Aji Panca

Served with Cilantro Aioli & Lime SI.AW DUG 6
\N /) Rampch, Spring Onion
VIARSH HEN MILLS GRIT CAKE 1
FLANK STEAK
Chimichurri, Shoestring Potatoes I-EEKS GRATIN 2

Gruyere, Tarragon

GRILLED SUMMER SQUASH 1o

Ajo Blanco, Marcona Almond

DOUGHNUTS

STRAUVBERRIES & CREAM ¢

Cream Cheese Icing

BOSTON CREAM 6

Cauliflower Puree, Spring Onion
28 Nutella, Sea Salt

DULCE DE LECHE s

Nutella, Sea Salt
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