
 
9 Days Menu 2026

                                                                                         

Appe%zers 

Tuna Tartar – $25 
Diced tuna with spicy mayo, toasted sesame, 

Pico de Gallo, and avocado 

Veggie Chili Nachos – $19 
Served with corn tor9llas chips, Pico de Gallo, 

and guacamole 

So4 Pretzel S7cks – $13 
With whole grain IPA mustard 

Cauliflower wings – $16 
Crispy cauliflower, buffalo sauce, garlic Aioli  

Crab Cakes – $21 
4 faux-Maryland style crab cakes with lemon old 

bay aioli 

Arancini – $12 
Fried mushroom risoIo balls with marinara 

sauce 

Falafel Plate – $19 
Crispy falafel balls, pita triangles, Israeli salad, 

hummus, and tahina 

Fried Mac N “Cheese” Balls – $12 
Breaded & fried cheesy pasta balls 

Stuffed Avocado – $17 
Half avocado stuffed with mock crab, sesame, 

onions, and sriracha 

Teriyaki Salmon Sliders – $22                             
Served with baby arugula and sauteed onions 

“New sushi menu is available 
“ 

ENTRÉE  

Fish & Chips – $35 
Beer baIered cod with tartar sauce, fries and 

Cole slaw 

Pasta Pesto Primavera – $32 
Al dente pesto pasta with zucchini, peas, yellow 

squash, and bell peppers – add salmon $16 - 
tuna $16 - beyond burger $15 

Vegetable RisoKo – $30 
Bell pepper, mushroom, onion, carrot, and 

zucchini – add salmon $16 - tuna $16 - beyond 
burger $15 

Beyond Burger – $27 
LeIuce, tomato, onion, pickle, and fries 

Salmon Tacos – $30 
3 tacos with Pico de Gallo, pickled onions, 

blackened cabbage, flour tor9llas, and jasmine 
rice 

Wild Halibut – market price  
Poblano mashed potatoes and avocado arugula 

salad  

The Mike – $65 
Garlic rice, julienne Asian vegetables, 2 fried 
eggs, sriracha, sesame crusted tuna & pan 

seared salmon 

Black Bean Burger – $27 
Home black bean burger leIuce, onion, 

avocado chipotle mayo  

              Vegetable lo Mein-$25 broccoli, 
mushrooms, onions, carrots, chefs sauce 


