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Deviled Eggs 
Choose Classic or Lox

Dip Duo
Pimento Cheese and Smoked Whitefish, House Chips

Tuna Poke Bowl 
Sushi Grade Tuna, Toasted Sesame, Wonton

Caramelized Brussels
Candied Bacon, Garlic Remoulade

Steamed Mussels 
Longanisa, Fresno Chili, Confit Garlic, Kate’s Lager,  
Grilled Bread

Feta & Artichoke Dip 
Garlic Toast

Crispy Chicken Wings 
Choice of Chili Ginger or White BBQ

Sweet Corn Falafel 
Yogurt Sauce
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The Soup 
The Soup that Changes Daily

Caesar 
Romaine, Grilled Bread, Romano, Anchovy, Caesar Dressing

Caprese Salad 
Heirloom Tomato, Burrata, Basil Oil

Lemon-Garlic Kale Salad 
Meyer Lemon Vinaigrette, Toasted Almond, Pecorino

Roasted Chicken Cobb 
Avocado, Tomato, Blue Cheese, Bacon, Egg,  
Red Wine Vinaigrette

Flaked Salmon Salad 
Greens, Onion, Pickled Blueberry, Brioche Crumb,  
Toasted Almond, Champagne Vinaigrette
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S Mini Lobster BLTs 
Grilled Split Bun, House Chips

Croque Madame 
Brioche, Ham, Gruyere, Béchamel, Fried Egg

Classic Big Boy Burger
Iceberg Lettuce, Big Boy Sauce, American Cheese, French Fries

Rueben
Sal’s Corned Beef, House Kraut, Creamy Russian Dressing, 
Smoked Swiss, Griddled Rye, French Fries
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S Wagyu Hanger Steak 

Garlic Fries, Chimichurri

Sugar & Spice Crispy Amish Chicken 
Escabeche Salad

Pan Seared Salmon 
East Side Dark Glaze, Soba Noddle Salad

Asparagus and Pea Risotto 
Lemongrass Broth

Braised Short Rib 
Potato & Leek Mash, Bacon Glazed Haricots Verts

Summer Vegetable Orecchiette 
Summer Squashes, Wilted Greens, Smoked Tomato

Fish of the Day 
Daily Preparation


