Plapinns

Wew Amerccan Tncpined Tapac

Tapm ij'ﬂenem@ referred to as small ﬁ/m‘ey or apfretizers. The serving of tapas is //eﬂ'jnea/ to encourage

conversation because people are notso focused upon eating an entire meal that is set before them.
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Cliceses

M&mcﬁeﬂo Cheese, granny smith
app/ey, fm]?/w/awm/e:ﬂ ﬁoney,
é@ueﬁe 5

DPrince La Fontaine Cheese,
marcona almonds, cﬁemﬂy compofe,

cm}ﬁy bread 5

Cabrales Blue Cheese, éaconjﬂm,
éaﬂueffe, 5
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Vegetatbles

Gratin Potatoes 7

“Cole Slaw 4
Sweet Potato Casserole 6
“Creamy Garlic Spinach 6
*Baked Potato 2
Fries 5
Sweet fotato Fries 5
*‘Tmﬁ[/eﬂuéon ﬂo/a/ fotato puree 6
Linguine with marinara 6

Sweet Potato Cﬁipy 5

. 9na€cafej'ﬂ/ufen ﬂ'ee ifems

We are a nutty restaurant, so
p/mye in][o:ﬂm us 0][ any ﬂ//b’l:‘giﬂj'
you may have.

Soupe and Salads
French Onion 6

S/n‘ce/ Butternut Sqmyﬁ &mp
Cup 4 Bowl 6

*Ba@ \S’/n‘nacﬁ Salod, smoked bacon,
2495, red onion, cheddar cﬁeeye,
a/momé, sundried cﬁem‘ey, fﬁemy

ﬂm'fm’que, warm bacon f/ina@reffe, 4

Caesar salnd,
creamy ancﬁm{y uinaijreffe 3

73&:@ Flmgu/ﬂ Salod, ﬂﬁ/}[e cider
w’nﬂ{greffe, ince/ ﬂ/ﬂﬁ/ey, ﬁemm’,
fried qoat cheese, 6

Seafood
“Yumbo /umﬁ crab and butfernut

J'Wﬂyﬁ risotfo, sundried cherries. 6

Wasabi-two /Jeppw J'ﬁrimﬁ, cﬁop
salnd, walnat blue cheese %ﬂeﬁ'iry 4

"Six little neck clams,
tomato-herl broth 9

“Six little neck clams and chorizo 12

WMini crab cake, J/)icy aﬁ/.'/e
cocktail sauce, sweet pafm‘o cﬁipy 7

"Salmon Skewers, carvot  ginger
emulsion. 10

Searved Yellowgfin Tuna,
Pea shoots,

ginger vinaigrette. (7
Wm//o/oy, smoked foie gras,
almonds, Jﬁemj%map/e 7

Brasctettas

Wild Mushroom, boursin cheese,
fmﬁ[/e oil,

fparmesan reqgianno cheese 4
Artichoke amﬁuméo /um/,' crah 5

Hot sausage, caramelized onion,
fenmel, tomato,

smoked mozzarelln, 5

Marinated katamaln olives 4
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Mear
“Grilled Chorizo 5

?/ﬂﬁ[ rack of 5a@ hack ribs 12

“Marinated, skewered chicken breast 10

“Abmond crusted Denver Lamb
spare ribs 8
\S’oy @'an Steak Skewers 10
“Braised heef short ribs,
fmﬁ[/eﬂuéon ﬁofm‘o pmﬂee 14

Braised beef short vibs, foie  gras,
wild mushrooms 14
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Seven Course Chef's Tasting

Allow the Chef to select a Jpecia/

Tapas Menu for " you
and your foarly,
835 per person




