
 PROVISIONS
 

lightly breaded, fried, with house-made marinara sauce, lemon, *dairy free
FRIED CALAMARI

served with creole remoulade
CRAB CAKES

 FRIED GNOCCHI BITES
spinach rico�a gnocchi served with pesto aioli, marinara

*vegetarian

 

 
potato scoops, shredded rib, cheese curds, short rib gravy

BRAISED SHORT RIB POUTINE

cured meats, artisanal cheese, pickled vegetables, dried fruits nuts,
red pepper relish, drunken mustard, toasted crostini

CHARCUTERIE BOARD

applewood smoked bacon, spiced asiago cream cheese, 
lemon aioli drizzle,*gluten friendly

JALAPENO POPPERS

CRISPY BRUSSEL SPROUTS
applewood smoked bacon, maple dijon vinaigre�e

*dairy free, gluten friendly

truffle salt, parmesan, herbs, *vegetarian, gluten friendly
PARMESAN TRUFFLE FRIES

ROARING SKEWERS

steak served with horseradish cream sauce, chicken served with ginger aioli, 
shrimp served with lemon aioli, *gluten friendly

steak, chicken, or shrimp skewers served with charred grilled asparagus
 

STEAK OR CHICKEN
� FOR �� OR *� FOR �� 

*sub 2 shrimp skewers for +$6

grilled or fried, plain or tossed in buffalo, with parmesan herb fries,
side of ranch or honey mustard

SWINGIN’ CHICKEN

 

pesto, tomatoes, garlic, fresh mozzarella, basil, balsamic reduction
*add chicken +$4, vegetarian

PESTO AND MOZZARELLA FLATBREAD

seasonally inspired toasted flatbread, ask your server for more details
*add andouille sausage or chicken +$3

CHEF’S FLATBREAD

 
 

 
includes your choice of three dips; muhammara, elote corn, smoked salmon

ROARING TRIO DIP

*all dips are served with pita bread, subsitite for gluten free pita bread for +$1.50

marinated flank, horseradish crema, caramelized onions, arugula, dijon,
served on a bague�e with a side of parmesan truffle fries

STEAK SANDWICH

18

house-made caesar dressing, house-made croutons, parmesan cheese
*chicken +$4, steak +$6, shrimp (4ea) +$8, salmon +$14

CLASSIC CAESAR SALAD

available from 5p.m. to 10p.m.

 two hand-tossed fried chicken sliders, with horseradish pickles,
lemon aioli, on a toasted brioche bun with parmesan truffle fries

FRIED CHICKEN SLIDERS

       

 
 

 HAPPY HOUR

PROVISIONS 

 
roasted red pepper and tomato goat cheese, panko, balsamic drizzle

FRIED GOAT CHEESE BALLS

��

 

MINI CHARCUTERIE BOARD
cured meats, artisanal cheese, pickled vegetables, dried fruits nuts,

red pepper relish, drunken mustard, toasted crostini

available tuesday-thursday from 5p.m. to 7p.m.

��

��

 toasted flatbread, house marinara sauce, asiago, 
cheddar, mozzarella & parmesan cheese

CHEESY FLATBREAD

��

 beef burger, brie cheese, whiskey bbq sauce, pickled red onions, arugula,
on a toasted brioche bun with parmesan truffle fries

BEEF SMASH BURGER

 

  

  

 

 

 DESSERTS
 

 
vanilla bean gelato, house-made caramel sauce, whipped cream

VANILLA BEAN GELATO

��

 

MIX & MATCH TARTLETS
lemon curd tart with fresh fruit,

cheesecake tart with mixed berry compote,
chocolate mousse tart with whipped cream

 seasonally inspired, ask your server for more details
BOOZY TRUFFLES

available from 5p.m. to 10p.m.

LIBATIONS
TUESDAY

1792 bourbon old fashioned
�

WEDNESDAY
dra� beer specials

$� AND $�

THURSDAY
tito’s martinis

�


