
— SMALL PLATES —

Gochujang Drumsticks – Kimchi, scallion,  
sesame $17 
House-Made Pretzels – Caraway, whole-grain 
mustard, ale cheddar cheese dip $12
Mole Short Rib Quesadilla – Oaxaca cheese, 
chayote squash, lime crema $18  
Creole Barbecued Shrimp – Andouille sausage,  
bell peppers, house-made hot sauce, toasted bread $18 
Hummus – Mixed marinated olives, rosemary, 
Aleppo pepper, smoked paprika, pita $16 
Valley Shepherd Creamery Cheese – Muscat 
grapes, apple cider jelly, plum crackers $20
Oysters Rockefeller – Bacon, spinach, parmesan, 
breadcrumbs $26 
Pan-Roasted Portuguese Clams – Chorizo, 
tomatoes, peppers, onions, toasted baguette $18
Sweet Potato Wedges – Ginger, cayenne,  
maple syrup $13
House-Made Venison Sausage – Kohlrabi 
sauerkraut, cranberry apple chutney $17
New England Clam Chowder – Warm cornbread 
cup $9, bowl $14

— SALADS —

Caesar – Baby gem lettuce, anchovy, pecorino, 
croutons $16
Kale and Beet – Persimmon, roasted marcona 
almonds, goat cheese, cumin, champagne vinaigrette $16 
Roasted Brussels Sprouts – Feta, mint, 
pomegranate, lemon-tahini dressing $17
> Add salmon $10, shrimp $9, chicken $8

— SANDWICHES —

Warm Roast Beef – Horseradish cream, half  sour 
pickle, onion roll, barbecue chips $22 
Salmon Banh Mi – Pickled carrot, kohlrabi, radish, 
thai basil, cilantro, house chips $23 
Grilled Cheese & Tomato Soup – Goat gouda, 
cheddar, tomato jam $22
Mojo Marinated Chicken Breast– Golden 
pineapple, avocado, pickled fresno chili, chipotle   
lime aioli, fries $20
Blackened Grouper – Coconut-curry aioli, pickled 
red onion salad, toasted ciabatta, Old Bay chips $23 
Tempura Maitake Lettuce Wraps – Maitake 
mushroom, vegetable slaw, Thai chile dressing, chilled 
soba noodle salad $21
Cubano – Braised pulled pork, Swiss cheese, ham, 
pickles, Bavarian mustard, plantains $22 
Triumph Burger – 5 Spoke cheddar, roasted tomato,
black pepper aioli, pickle, fries $22

SOURCES: All chicken is organic free range from La Belle 
Organic Farm in Ferndale, NY. All beef  is grass-fed from Silver 
Fern Farms, Dunedin, New Zealand. Other sources include: 
Oasis Farm, Red Bank, NJ, Zone 7, Ringoes, NJ, Semolina 
Restaurant, Red Bank, NJ, 5 Spoke Creamery, Goshen, NY, 
Hunt's Crossing Farm, Red Bank, NJ, Jeff's Organic Produce, 
Cream Ridge, NJ.

— BRUNCH —
Sourdough Pancakes 
Citrus butter, maple syrup $17
Shrimp and Grits 
Castle Valley cheddar grits, andouille sausage,  
house hot sauce $21 
Chicken and Waffles 
Crispy Nashville HOT chicken breast, smoked maple 
syrup, pickles $21 
Shakshuka 
Tomato, bell pepper, Fresno chile, Hunt’s Crossing 
eggs, house pita $18
Egg White Frittata 
Baby kale, butternut squash, side arugula salad $16
House-Made Sausage, Egg & Cheese Sandwich 
5 Spoke cheddar, English muffin, hash browns $17
*substitute a Beyond sausage patty
House-Made Sausage & Apple Sandwich 
Sauteed apples, 5 Spoke cheddar, English muffin,   
hash browns $15  add egg $2     
*substitute a Beyond sausage patty

SIDES & SUNDRY
 Thick-Cut Apple Bacon $6 
House-Made Sausage $5 
Fresh Fruit $6   
Hash Browns $5  
Poached Egg $2.50   
English Muffin $3
Beyond Sausage Patty $5 

COFFEE & TEA

French Press
Regular or Decaf $3.75/7   
Cold Brew $3.75 
Harney & Sons Organic Fine Teas $2.50 
Chamomile, English Breakfast, Japanese Sencha
We proudly serve fair trade/organic coffee from Fair Mountain 
Coffee Roasters in Atlantic Highlands. 

JUICE

Natalie's Orange $4
Natalie's Grapefruit $4
Cranberry $4
Red Jacket Orchards Apple $4

— ENTREES —

Steak Frites – Grass-fed sirloin, red wine jus, fries $33
Seared Salmon – Black lentils, creamed leeks, 
citronette $32 
Fish and Chips – Minted peas, malt vinegar,  
tartar sauce, lemon, fries $29
Cascatelli Pasta Bolognese – Parmigiano,  
ricotta $31


