
Ta k e  O u t  M e n u
COLOSSAL SHRIMP LEJON (5) - smoked bacon & horseradish ......... 21.50
PARMESAN CALAMARI - remoulade & parsley pistou ...................... 16.50
CHARRED OCTOPUS - paprika, chorizo, balsamic, lemon ................ 19.75
SHUCKED WELLFLEET OYSTERS (3) .................................................... 8.00
GRILLED BRIE - huckleberry gastrique & country toast .................... 16.50
SHRIMP DUMPLINGS - herbs, pickled ginger & sesame ................... 15.00
CHICKEN WINGS - jerk spiced .......................................................... 13.00
POMMES FRITES ................................................................................ 7.50
RUSTIC NACHOS - salsa verde & pico de gallo (for the table) .......... 15.50
CRAB NACHOS - avocado sour cream .............................................. 16.50

                                

MUSHROOM SOUP - white truffle essence ........................................ 8.50
FRENCH ONION SOUP - artisanal cheeses - local favorite.................. 11.50
FATTY SALAD - olives, avocado, micro greens & olive oil ................ 17.00
WATERMELON SALAD - olives, feta, arugula & lime dressing............14.00
CAESAR SALAD - cracked parmesan ................................................ 12.50
GRANDE HOUSE SALAD - feta & avocado ........................................ 13.50
PEAR SALAD - pecans, bacon & bleu cheese ................................... 13.50
BEET SALAD - whipped goat cheese, endive, arugula & walnuts .......13.50
              add chicken 5.   add salmon 12.   add shrimp (4) 12.  

CHICKEN BLT on PITA - basil mayonnaise & cheddar cheese .......... 16.95
FRENCH DIP - “prime rib” & swiss on a soft roll .............................. 17.50
GRIDDLED REUBEN - local favorite - rutabaga sauerkraut ............... 18.00
BLACK ANGUS BURGER - fries ......................................................... 14.50
GRUYERE & SMOKED SALMON - grilled on sour dough .................. 17.00
CAROLINA BARBECUED PULLED PORK - coleslaw & fries ................ 16.50

KENNETT MUSHROOMS & AGED GOAT CHEESE ............................. 18.00
FIVE BLEND CHEESE & PROSCIUTTO................................................ 18.00
GRILLED MARGHERITA - thin crust - local favorite ........................... 16.00
BUFFALO CHICKEN - bleu cheese & celery leaf ................................ 17.50
GROUND BEEF FLATBREAD - parmesan & tomato confit ................. 18.00
                           * * * Gluten Free Option Available * * *

SAUTEED SCALLOPS -pea risotto & pork belly......................................... 32.00
BLACKENED TUNA - avocado & sweet soy ...................................... 25.50
FISH TACO - avocado, chipotle mayo, cabbage & pico de gallo.......23.50
CHICKEN FRANCAISE - wilted spinach & lemon supreme sauce.............. 23.50
FILET of BEEF - au gratin potatoes, asparagus & peppercorn sauce ..........35.00
FISH & CHIPS - malt vinegar ........................................................... 21.95
MAC & CHEESE - artisan cheeses, prosciutto & house salad ........... 18.50
GNOCCHI - sweet corn, chorizo & baby kale...................................18.50
GRILLED LAMB CHOPS ............................... (3) 18.00 .............. (6) 32.50
    
    

  

Sauteed Broccoli Rabe ........................................... $6.00         
Sauteed Organic Spinach ...................................... $6.00        
Charred Asparagus ................................................ $6.00
Au Gratin Potatoes ................................................ $6.00
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