
SALADS

BitesBites 
FOR THE TABLEHOT FROM THE GRILL

DESSERT 

HUMMUS 12
evoo, pita bread 

LABNEH  12 
yogurt, za’atar, olive oil, vegetable crudite

GUACAMOLE & CHIPS  12

CEVICHE  16
shrimp marinated in citrus with peppers, 
onions, and cilantro 

SHRIMP COCKTAIL  18
traditional cocktail sauce

CRAB CAKES  21
remoulade

CHARCUTERIE BOARD  21 
chef’s daily selection, mostrada,
cornichon, seasonal fruit, baguette 

TRADITIONAL GAZPACHO  9
served chilled

HANDHELDS
served with house-made chips

add chicken 6/shrimp 9/steak 11

POWER SALAD  17
baby kale, cauliflower couscous, cucumber, 
quinoa, chickpea, dried apricot, feta cheese, 
sesame seed, cilantro, lemon-tahini dressing

CESAR SALAD  12 
garlic croutons, parmesan, house dressing

FLOURLESS CHOCOLATE CAKE  10
CHEESECAKE  9
VANILLA Crème Brûlée  10

TACOS 6 EACH 

CARNITAS
cilantro, onions, salsa roja, grilled pineapple
CARNE ASADA
cilantro, onions, salsa roja
CHICKEN TINGA
cilantro, onions

DOUBLE PATTIE BURGER   17
carmelized onions, truffle aioli, 
american cheese

CHICAGO HOT DOG   15
“Duck Inn” dog, mustard, relish, onion,     
tomato, sport pepper, celery salt

LOOP FILET SLIDER  25
truffle aioli, pickled onion, arugula

LOBSTER ROLL  32
tarragon aioli, chives, new england roll

OVEN ROASTED FLATBREADS
MARGHERITA  15
tomato, basil, fresh mozzarella 

SAUSAGE & PEPPERONI  17
tomato, fresh mozzarella

BIANCA  17
mushroom, arugla, truffle oil, fondue 
cheese Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne 
illness

Elizabeth Lyles
Highlight



POP A TOP 

WINE O’CLOCK
GLASS/BOTTLE/TOWER 

SUMMERTIME SIPPERS 

DRINKSDRINKS
TALL BOYS & CANS/BUCKETS LOCAL CRAFT BEERS ON TAP

SPECIALTY
COCKTAILS 19/TOWERS 150

PINTS/TOWERS

MILLER LITE  10/62
SURLY GRAPEFRUIT SUPREME  11/76
HOPEWELL GOODIE BAG IPA  11/76
DOVETAIL HEFEWEIZEN  11/76 
OLD IRVING BEEZER  11/76    

COORS LIGHT 16oz  10/40
HALF ACRE DAISY CUTTER 16oz  12/48
MODELO ESPECIAL 16oz  12/48
HIGH NOON (ROTATING) 12/48
STIEGL RADLER 16oz  12/48
RIGHT BEE DRY CIDER  12/48
MAPLEWOOD SON OF JUICE 16oz  12/48 

SPARKLING & ROSÉ
AVISSI 
15/55/100

BRUT ROSÉ
15/55/100

JOEL GOTT ROSÉ STILL
14/50/90

WHITE 
SEAGLASS PINOT GRIGIO
14/50/90

ECHO BAY SAUVIGNON BLANC
14/50/90

SEAGLASS CHARDONNAY
14/50/90

RED
SEAGLASS PINOT NOIR
14/50/90

SEAGLASS CABERNET SAUVIGNON
16/60/110

ELOTE OLD FASHIONED
abasolo whisky, nixta, chocolate, habanero, 
agave nectar

PINEAPPLE MARGARITA
grilled pineapple infused gran centenario plata 
tequila, pierre ferrand dry curaçao, oregano, 
lime 

TEARDROPS ON MY ZA’ATAR
bacardí ocho rum, yeni raki, apricot, za’atar, 
honey, lemon

QUEEN’S PARK SWIZZLE
planetary orignal dark rum, mint, lime,             
demerara, angostura FROZEN

DRINKS 10/PITCHERS 40
ROTATING BACARDI CREATIONS

THIS DRINK IS NOT SWEET
bombay sapphire gin, lillet, 
white chocolate, lemon

PASSION FRUIT DAIQUIRI 
bacardí superior rum, plateray pineapple 
rum stiggins, don q pasión rum, chinola, 
lime

ESPRESSO MARTINI
woodford reserve bourbon, espresso, 
coffee liqueur, white chocolate 




