THINGS TO SHARE

ITALIAN MEATBALLS POLENTA, SPICY TOMATO SAUCE 10
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CALAMARI TENTACLES & RINGS, RICE FLOUR BATTER, CALABRIAN CHILI AIOLL, SPRING MIX 16 - FRESH

© MARKET OYSTERS :
CAPRESE SALAD LOCAL TOMATO, HOUSE MADE PESTO, BALSAMIC, BURRATA, BASIL 14 s VRKT :
MEAT & CHEESE BOARD CHEF'S SELECTION OF IMPORTED MEATS & CHEESES © HALFDOZENON
WITH ACCOMPANIMENTS SM 20 LG 30 © THESHELL,
BILLE'S BACON® GORGONZOLA, CRISPY OYSTERS OR SHRIMP, CALABRIAN CHILE HONEY 20 : ;?gﬁg&’;?g
GNOCCHI GRATIN GRUYERE BECHAMEL, PARMESAN, CRISPY BREADCRUMBS 20 * FRESH GRATED

* HORSERADISH

BRUSSELS SPROUTS GARLIC, PANCETTA, PARMESAN 12
EGGPLANT FRIES PARMESAN, HOUSE MADE MARINARA 12
CHEF CHARLES’S MAC OF THE MOMENT CHEF'S DECADENT CREATION MRKT

THE LIGHTER SIDE
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CHANC'S TURTLE SOUP EGG, SHERRY 10
SOUP OF THE MOMENT CENA'S DAILY CREATION 9
CAESAR SALAD ROMAINE, HOUSE DRESSING, PARMESAN, CROUTONS 10

BIBB SALAD GORGONZOLA VINAIGRETTE, CRISPY PANCETTA, GREEN APPLES, HOUSE-MADE
CANDIED NUTS, TOMATO 12

INSALATE DI MARE LOCAL GREENS, GULF SHRIMP, JUMBO LUMP CRAB, CUCUMBER, CITRUS VINAIGRETTE,
HOUSE REMOULAUDE 20

BEET CARPACCIO SLICED BEETS, CITRUS VINAIGRETTE, CRISPY BURRATA, CANDIED PISTACHIOS, CHIVES 16
JUMBO LUMP CRAB NAPOLEON HOUSE REMOULADE, AVOCADO, TOMATO, PICKLED ONION, EGG 20

HOUSE-MADE PASTAS

SPAGHETTI CARBONARA PANCETTA, SOUS VIDE EGG, PARMESAN 3-WAYS,
LOCAL MUSHROOMS & FRESH PEAS 16/30

FUSILLI GULF SHRIMP, SPICY TOMATO SAUCE, FRESH BASIL, FETA CHEESE, ITALIAN SAUSAGE,
LOCAL MUSHROOMS 16/30

CANNELLONI BOLOGNESE BEEF RAGU, PARMESAN, MOZZARELLA, RICOTTA, TOMATO SAUCE 18
RAVIOLI OF THE MOMENT WES’ CREATION MRKT

CASARECCE PANEED CHICKEN, GARLIC CREAM, PARMESAN, FRESH HERBS 15/28
PAPPARDELLE BRAISED BEEF, BRANDY - GREEN PEPPERCORN RAGU 16/30

DINNER MAINS

PAN SEARED DUCK BREAST SWEET POTATO NEST, SWEET CORN PUREE, CHERRY DEMI 30
PAN-SEARED DIVER SCALLOPS LEMON RISOTTO, SAFFRON CREAM, LOCAL VEGETABLE MRKT
PORK 0SSO BUCO PARMESAN MUSHROOM RISOTTO, GREMOLATA, TOMATO, 0SS0 JUS 32
MARKET FISH TOMATO, ARTICHOKE, HARICOT VERT, JUMBO LUMP CRAB, BEURRE BLANC MRKT

SHRIMP SCAMPI SQUID INK FETTUCCINE, GARLIC, CALABRIAN CHILE, CHERRY TOMATO,
CHOPPED BROCCOLIL, LEMON JUICE 30

SPAGHETTI SOCIAL - SPAGHETTI, BRUSSELS, PAN SAUCE
PROTEIN: CHICKEN 24 PORK 24 VEAL CUTLET 28 VEALCHOP 56~ SAUCE: MUSHROOM MARSALA, PICCATA, PARMESAN
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VEAL CENA 58
140Z VEAL CHOP THINLY POUNDED, JUMBO LUMP CRAB, CAPERS, CRUSHED TOMATOES,
LEMON CAPER BUTTER, HOUSE-MADE PASTA
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N AN

PROPRIETOR CHANC KINCHEN | CHEF DE CUISINE CHARLES CARPENTER | GM DAVID BRAUD

18% GRATUITY WILL BE APPLIED TO GROUPS OF 6 OR MORE 3% PROCESSING FEE WILL BE ADDED TO ALL CREDIT CARD TRANSACTIONS
*CONSUMING RAW AND UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS





