
S A L A D S  &  A P P E T I Z E R S

* W O O D F I R E D  H U M M U S   1 5
Charred Sweet Onion, Pine Nuts, Lavash 

* W E D G E  S A L A D   1 5
Blue Cheese Mousse, Tomato Pesto, 
Bacon,Pecans

C A E S A R  S A L A D   1 5
Baby Romaine, Parmesan, Boquerones

C A P R E S E  S A L A D   1 8
Campari Tomatoes, Burrata, Basil Oil 

G R I L L E D  WA T E R M E L O N  
S A L A D   1 5
Balsamic Glaze, Feta, Mint

T O M A T O  B A S I L  S O U P   9
Basil ,  Chives

C H I C K E N  L I V E R  P Â T É   1 9  
Pickled Vegetables, Ciabatta, Honey 

S P I C Y  T U N A  T A R T A R   2 4
Avocado Mousse, Siracha Mayo, Endive 

P A N - S E A R E D  P O T A T O
G N O C C H I   1 9
Beurre Monte, White Truf f le, Mushrooms, 
Parmesan Cheese

P O R K  B E L LY   1 8
Jack & Coke Glaze, Heirloom Grits

S P I C Y  S H R I M P  S A G A N A K I  1 6
Diavola Sauce, Pernod, Feta

G R I L L E D  M E A T B A L L S   1 6 

Coconut Mint Chutney

WA R M  G O A T  C H E E S E  & 
T O M A T O  T A R T L E T   1 6
Arugula, Basil

G R I L L E D  G I A N T  P R AW N   2 5
Orange, Grapefruit ,  Microgreens 

J U M B O  A S P A R A G U S   1 7
Speck Ham, Poached Egg, Parmesan 

C H A R R E D  O C T O P U S   1 9
Roasted Pepper, Art ichoke, Olives,Capers, 
Lemon, Olive Oil

G R I L L E D  C I A B A T T A   7
Tomato Rubbed, Chimichurri

M A R I N A T E D  O L I V E S   9
Rosemary, Thyme, Olive Oil, Orange E N T R E E S

S P I C Y  P O R K  S A U S A G E  S P A G H E T T I   2 5
Calabrian Chil i ,  Parmesan, Basil

P A N - S E A R E D  N E W  E N G L A N D  S C A L L O P S   3 8
Saf fron Risot to, Art ichoke, Oven Roasted Tomato, Basil

* G I A N T  P R AW N  C O C O N U T  C U R R Y   4 9
Saf fron Orange Basmati Rice, Almonds, Raisins

M U S H R O O M  A N D  E N G L I S H  P E A  R I S O T T O   2 4
Parmesan, Olive Oil

* B R A I S E D  L A M B  S H A N K   3 8
Saf fron Orange Basmati Rice, Almonds, Raisins, Tomato Onion Gravy 

C R I S P Y  B R U S S E L  S P R O U T S   1 3
Pear Gastrique

G R I L L E D  B R O C C O L I N I   1 3
Olive Oil, Lemon Juice

S H A R E A B L E  S I D E S

1 6 O Z  P R I M E  R I B E Y E   7 9
Chimichurri

F I N G E R L I N G  P O T A T O E S   1 3
Rosemary Oil, Parmesan, Chives

F A R O E  I S L A N D  S A L M O N   3 4
Capers, Lemon But ter Sauce

L A M B  C H O P S   4 9
Coconut Mint Chutney

* B E L L  &  E VA N S  M O R O C C A N  C H I C K E N   2 8 
Saf fron Orange Basmati Rice, Almonds, Raisins, Tzatziki

*Items contain nuts. The consumption of raw or undercooked eggs, meat, poultry, seafood or shell f ish may increase your r isk of foodborne 

i l lnesses. Please be sure to kindly inform your server/bartender of any allergies and or dietary restr ict ions. 

* B O N E - I N  S H O R T  R I B   5 9
Lenti l  Sauce, Basmati Rice, Almonds, Raisins

S P I C Y  G A R B A N Z O  B E A N  S T E W   1 3 
Onion, Garlic, Tomato, Cilantro

8 O Z  C E N T E R  C U T  F I L E T   4 9
Cognac Peppercorn Sauce

G R I L L E D  J U M B O  A S P A R A G U S   1 4
Olive Oil, Lemon Juice

M R .  B .  B U R G E R   2 8
 Wagyu, Let tuce, Tomato, Pickled Red Onions, Bacon Jam,

Til lamook Cheddar, Fries

+ T R U F F L E  B U T T E R   5

W H O L E  B R A N Z I N O   4 2
Fennel-Citrus Salad

F R O M  T H E  F I A  W O O D F I R E D  G R I L L

A - 5  N E W  Y O R K  S T R I P  WA G Y U  1 6  O Z   1 6 9
White Truf f le But ter

T O M A H AW K  P O R K  C H O P   4 9 

Honey Soy Glaze, Mango Pineapple Salsa, Fennel-Apple Slaw

B A R  F R I E S   9
Rosemary Oil, Parmesan, Chives


