— MOVISIONS =

— fIPPETIZERS ——

CHARCUTERIE BOARD
curated selection of meats and artisanal cheeses with
crackers, and paired with sweet & savory accompaniments

26
CEVICHE

citrus cured shrimp tossed with tomato, onion, fresh herbs,
and mild chiles, served with fresh corn tortilla chips

17
ARANCINI

deep fried to perfection lemon risotto balls, stuffed with
fresh mozzarella cheese, and served with marinara sauce

1050
SPINACH AND ARTICHOKE

spinach and artichoke dip topped with parmesan and mozzarella
cheese, served with freshly made corn tortilla chips

12
BEER CHEESE

white cheddar and lager dip, served with assorted
pretzel bites and honey mustard

1l
BRUSSELS SPROUTS

brussels sprouts with a maple-dijon vinaigrette, bacon jam, and sea salt
*dairy free, gluten friendly

1.50
PARMESAN TRUFFLE FRIES

truffle salt, parmesan, garlic oil, dried herbs
*vegetarian, gluten friendly

8

— SLADS ——

add protein: chicken +6, steak +8, shrimp +8, salmon* +10

KALE CAESAR SALAD
kale & romaine lettuce blend, caesar dressing, croutons, shaved parmesan

10
HOUSE SALAD

lettuce blend, cherry tomatoes, english cucumbers, red onion, carrot ribbons
served with either ranch, or balsamic, champagne, seasame-ginger vinaigrette

10
HARVEST SALAD

seasonally available ingredients, ask your server for more details

10

— FIATBREADS ——

add protein: chicken +4, shrimp +6, steak +8
CHEESY

house marinara sauce, asiago, cheddar, mozzarella, italian seasoning

10
PESTO MOZZARELLA

pesto, cherry tomatoes, fresh mozzarella, honey balsamic reduction
*vegetarian friendly

12
GARDEN

soubise, artichoke heart, mushrooms, bell pepper, cherry tomatoes, arugula
*vegetarian friendly

12
MEAT MARKET

marinara, andouille sausage, bacon, pepperoni, onion, cotija cheese

14
THE RUN-AROUND

seasonally inspired artisan specialty
ask server for more details

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




—= PROVISIONS =-

— (IREES ——

CRAB CAKES

maryland-style lump crab cakes, seared and baked to order,
served with your choice of tartar sauce or remoulade

17

SMOKY WINGS

six cherry-wood smoked wings, with celery, ranch or blue cheese,
tossed in your choice of flavoring: naked crispy (sos), lemon pepper,
citrus dry rub, thai-garlic, honey bbq, mild or hot buffalo
13.50

ROSO RIBS

two or four bones, cocoa-rubbed,
served with potato salad, house pickles, side of honey bbq

2FOR16 OR4 FOR 20

ROARING SKEWERS

marinated and flame-grilled skewers, served with grilled vegetables,
tequila-marinated steak with horseradish cream sauce
chicken with ginger aioli
shrimp with lemon aioli
*gluten friendly

2FORTIOR4FOR19

CHICKEN SLIDERS

two fried or grilled chicken sliders with pickles,
lemon aioli, served on potato rolls with fries

13

SWINGIN’ CHICKEN

fried or grilled chicken cutlets, served with fries,
with your choice of ranch or honey mustard

16.50

BEEF SMASH BURGER

two beef patties, american cheese, honey bbg, arugula,
pickled red onions, on a potato roll, served with fries
*gluten free bun available

16

STEAK SANDWICH

grilled flank steak, caramelized onions, arugula, calabrian pepper aioli,
served on a potato roll with a side of french fries

18

SHRIMP AND GRITS

cajun shrimp and andouille cream sauce, served over cheesy grits

12

STEAK FRITES

marinated and grilled sirloin steak on top of crispy fries,
with a choice of chimichurri or peppercorn cream sauce
19

BIRRIA QUESADILLA

beef birria, oaxaca cheese, consumé dip, served with salsa roja and crema

16.50

TURKEY CLUB

artisanal turkey, black forest bacon, smoked gouda, lettuce, tomato,
on wheatberry bread, served with green créme fraiche

16

— DISSERIS ——

CINNAMON ROLL

decadent house-made pastry %enerously
topped with cream cheese frosting

8
VANILLA BEAN GELATO

vanilla bean gelato, caramel sauce, spiced whipped cream
10

BANANA BREAD SPILT 1]
a reimagined take on a southern classic

warm banana bread, served with caramelized bananas,
rum caramel, and vanilla ice cream

10.50






