
 
 

 

S T A R T E R S  

CHARCUTERIE selection of cured meats, cheese, berries, house-made jam, crackers  20 

CRAB DIP focaccia  18 

SOUP du JOUR see server for detail  13 

 

S A L A D S  

HOUSE manakintowne lettuce, cherry tomato, carrot, radish, parmesan, citrus vinaigrette  12   gf, v, vo 

CAESAR* little gem lettuce, parmesan crouton, white anchovy, caesar dressing  14 

CUCUMBER BURRATA tomato, carrot, radish, olive oil, red wine vinegar, dill oil  12  v, vo 

{supplements | chicken breast  10, grilled shrimp  10} 

 

S A N D W I C H E S  

STEAK & CHEESE shaved ribeye, gruyère, grilled onions, grilled red and green peppers  20 

LOBSTER ROLL knuckle and claw lobster meat, tarragon aioli, bibb lettuce  23 

CHICKEN SALAD CROISSANT duke’s mayo, chicken breast, celery, onion  16 

VEGGIE SANDWICH fresh mozzarella, pesto, sun dried tomato, balsamic vinaigrette  16 v 

SMASH BURGER 7 hills angus beef, grilled onions, bibb lettuce, tomato, american cheese, special sauce*  16 

(choice side fries, side salad, side caesar, fruit cocktail) 
 

 

 
*These items can be prepared raw or undercooked.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness, especially if you have a medical condition.  
gf = gluten free  v = vegetarian  vo = vegan optional 

A 20% gratuity will be added to groups of six or more           We are unable to separate checks for parties of six or more 
 


