in the venue

lobster hush puppies | 18
orange puree

fried shrimp cocktail | 18
breaded and fried tiger shrimp | cocktail sauce| lemon

fried brussels sprouts | 16

bacon | pickled apple | parmesan | sherry bacon
vinaigrette GF| DF/VG/V avall

barese meatballs | 19

italian style sausage | marinara | goat cheese | shishito peppers |
raisins GF +5

“lobster-cargo” | 21

norway lobster | havarti cheese
citrus herb butter | country bread

grilled ciabatta | 11
whipped ricotta | candied shallots

bao | 14

canadian bacon | pineapple | shallots
jalapeno | hoisin sauce | cilantro

nonny fries | 8

beef tallow | sea salt | black truffle aioli +3

nonny “take five” | 10

dark chocolate mousse | peanuts
caramel chiboust | pretzel crust

toasty banana bread | 10 coconut lime tart | 10

coffee sauce | walnuts toasted coconut | lime syrup
honey butter ice cream yogurt



in the venue
cocktails
ancho marg | 15

corazon blanco tequila | ancho reyes chili liqueur agave | lime

all spice manhattan | 16
buffalo trace bourbon | allspice liqueur
root beer bitters
nonny punch | 12

nonny vodka | triple sec
lemon | cranberry

roses for tom | 12

empress rose + elderflower gin | lemon
simple syrup | club soda

praline old fashioned | 15

old forester 100 proof | praline liqueur demerara syrup |
angostora bitters

black walnut bitters
*walnut allergy*

amaretto sour | 13

disaronno amaretto | lemon
simple syrup | brandied cherry

boulevardier | 17

templeton rye 4 year | campari
sweet vermouth

white russian | 13

tito’s vodka | kahlua cream

explore our full menu of craft cocktails, wine, beer, and zero proof
options by scanning the QR code at your table



