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AT THE START SANDWICHES & BURGERS

Jumbo Shnmp Cocktail 595 ea Gluten lII:ree 3reuﬁ & Rolls Avaﬂiab]e, F:ec:se Add $2
All Sandwiches Come with French Fries.
Baked Feta 15 The Following Substitutions are Available:
EVOO, Kalamata Qlives, Tomatoes, Citrus, Cole Slaw (%1), House Salad ($2), Sweet Potato Fries ($2),
Garlic Crostini's Truffle Fries ($2), Onion Rings ($2)
Smoked Bluefish Pate 15
Cognac, Shallots, Pickled Red Onions, Reuben 18
Balsamic Glazed Toasted Points
Biilfals Chicker Di 14 Corned Beef, Sauerkraut, Swiss Cheese, 1000 Island Dressing,
P Grilled Rye Bread

Cream Cheese, Pepperjack, Gorgonzola Crumbles,
Tortilla Chips
Lemon Garlic Roasted Shrimp 15 Chicken Sandwich 17
Sherry Butter Sauce, Sweet Chili Aioli,
Garlic Crostinis Choice of Grilled Breast or Fried Thigh.

: ltalian Marinated Breast, Cheddar, Lettuce, Tomato, Onion,
Chef's DOin (2) Eggro“s 11 Sriracha Aioli, Brioche Bun

Ask your Server for Today's Selection!

SOUPS & SALADS Fried Cod Sandwich 17

House Made Chili 10 Cr_lspy Cod, Cheddar, Lettuce, Tomato, Onion, Tartar,
Cheddir, Torrilla Srigs Brioche Bun, Fries & Cole Slaw
Classic New England Clam Chowder 7/10 Salmon BLT 18
French Onion Soup 10

Honey Soy Marinated Salmon, Applewood Smoked Bacon,
Caramelized Onions, Cheese, Garlic Crostini L ettuce, Tomato, Onion, White Toast
Soup of the Day..Chef's Whim! 6/9

Chicken Caesar Wrap 17
Ask Your Server for Today's Whim

Want it in a Bread Bowl?! Please Add 4 Grilled Chicken Breast or Fried Thigh, Romaine Hearts,
Croutons, Parmesan Cheese, Creamy Caesar Dressing,
Mixed Field Greens 7/ Grilled Tortilla Wrap
Mixed Greens, Tomatoes, Cucumbers, Carrots, TI’]@ CC]IViI"I ]7
Chnions, Balsamic Vinaigrette
Caesar Salad* 8/12

Avocado, Brie Cheese, Spinach, Tomato, Red Onion,
Romaine, House Made Croutons, Parmesan, Creamy Balsamic Glaze, Rye Toast
Caesar Dressing

Roasted Butternut & Spinach 10/14

Roasted Butternut Squcsh, Dried Cranberries,
Pickled Red Onions, Goat Cheese, Baby Spinach,
Cider Farro, Apple Cider Vinaigrette Blackened Seasoned Patty, Pepperjack Cheese, Lettuce,

Tomato, Onion, Fried Cherry Peppers, Sriracha Aioli

Blackened Fire Burger® 17

Tuscan Salad 10/14
Romaine Hearts, Field Greens, Spiﬂoch Rudicchio, *.
Cherry Tomu‘roes, Kalamata O|1ves, Roasted chriic, PCIH'y Meh- ]7

Fresh Mozzarella, Herbed Polenta Croutons,
Balsamic Vinaigrette Swiss Cheese, Caramelized Onions, Roasted Mushrooms,

Grilled Rye Bread
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*These Items are Cooked to Order and/or May be Served Raw or Undercooked. Consuming Raw or Undercooked Food May Increase Your Risk of Food Borne lliness.
Before Placing Your Order, Please Inform Your Server if Anyone in Your Party has a Food Allergy and/or Dietary Restrictions.

Add to Any Salad: Salmon 10, Chicken 7, (5) Grilled Shrimp 9

All Available Dressings: Balsamic Vinaigrette, Ranch, Caesar
Blue Cheese, 1000 Island & Apple Cider Vinaigrette

For Parties of 6 People or More, a 20% Gratuity May be Added



SANDWICHES & BURGERS CONT...

17

House Made Garden Burger, Lettuce, Tomato, Guacamole,
Smoked Gouda, Crispy Onion Straws, Brioche Bun

Garden Burger

Turkey Burger 17

House Made Turkey Burger, Lettuce, Tomato, Guacamole,

Pickled Red Onions, Brioche Bun

Buffalo Blue Cheese Burger* 19

Crumbled Gorgonzola, Lettuce, Tomato, Onion Ring, Bacon,
Buffale Sauce

Truffle Mushroom Burger* 18

Goat Cheese, Lettuce, Tomato, Onion, Truffle Aiol;,
Roasted Mushroem Blend

1#

Bacon Jam®

Cheddar, Lettuce, Tomato, Onion, Garlic Aioli,
Sweet & Spicy Bacon Jam

The Noho Clucker

Fried Buttermilk Thigh, Pickled Red Onions, Cheddar,

Lettuce, Tomato, Garlic Aioli, Brioche Bun

17

Breaktfast Burger® 19

Cheddar, Lettuce, Tomato, Onion, Bacon, Garlic Aioli,
Sunny Side-Up Egg

TACOS

All Tacos Come in 2 Soft Corn Tortillas & French Fries.
The Following Substitutions are Available:
Cole Slaw ($1), House Salad ($2), Sweet Potato Fries ($2),
Truffle Fries ($2), Onion Rings ($2)

White Fish Tacos 18

Grilled Blackened OR Fried Crispy, Cilantro Slaw,
Pickled Red Onions, Guacamole, Cotija,
Creamiy Sriracha Aioli

Grilled Chicken Tacos 17

Southwest Seasoned Grilled Thighs, Cilantro Slaw,
Pickled Red Onions, Guacamole, Cotija,

Creamy Chipotle Dressing

TACOS CONT...

Honey Soy Salmon Tacos 19
Cilantro Slaw, Pickled Red Onions, Guacamole,
Cotija, Creamy Chipotle Dressing

Short Rib Tacos 19

Red Wine Braised Short Rib, Cilantro Siow,
Pickled Red Onions, Guacamole, Cotija,
Creamy Chipotle Dressing

ENTREES

Omelette of the Day 15

Mixed Greens with Balsamic Vinaigreﬂe . Choice of Toast

28

PCIH SEOI’Ed So|mon*

Roasted Butternut Risotto, Buttered Brussels Sproufs,
Apple Cider Gastrique

Fish & Chips 26

Fresh Fried Cod, Cole Slaw, Tartar, French Fries

Wild Mushroom Risotto 93

Portabella, Enoki, Button, Shiitake, Parmesan

Pan Pressed Chicken-Half Bird 26

Smoked Gouda Grits, Baby Carrots, Cippolinis, Pan Jus,
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*These Items are Cooked to Order and/or May be Served Raw or Undercooked. Consuming Raw or Undercooked Food May Increase Your Risk of Food Borne Ilii
Before Placing Your Order, Please Inform Your Server if Anyone in Your Party has a Food Allergy and/or Dietary Restrictions.

For Parties of & People or More, a 20% Gratuity May be Added
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