
SALADS

CAPRESE CROSTINI $14.00
Tomato, Fresh Mozzerella, Fresh Basil, Olive Oil, Balsamic,          
on Toasted Baguette

CRISPY POLENTA     $13.00
Kosher Salt, House-Grown Herbs, House Marinara, Lemon 
Wedge

AVOCADO TARTARE     $20.00
Avocado, Jalapeno, Parsley, Red Onion, Lemon, 
Olive Oil, Mustard, Worcestershire Sauce with Toasted Baguette

FRIED CALAMARI*   $15.00
Sauteed Julienned Onions, House-Grown Herbs, Chili Flake,
Lemon Garlic Aioli 

CAESAR  $12.00
Romaine Lettuce, Shaved Parmesan Cheese, Croutons,      
Caesar Dressing
Add Chicken* $6

CAPRESE      $14.00
Tomato, Basil, Fresh Mozzarella, Balsamic, Olive Oil

ARUGULA      $18.00
Arugula, Romaine, Shallots, Shaved Parmesan, Avocado,    
Toasted Almonds, Balsamic Vinaigrette

STARTERS



GRILLED SALMON & MANGO SALSA*  $30.00
Grilled Salmon, White Rice, Fresh Mango Salsa

8oz SIRLOIN*   $34.00
Served with Mashed Potatoes or Potato Wedges 
Your Choice of Asparagus or Braised Carrots

CHIMICHURRI STEAK BITES*   $34.00
Sirloin Steak, Olive Oil, Salt and Pepper, Fresh Parsley
With Your Choice of Two Sides

PORTER BURGER* W/ POMMES FRITES  $20.00
Cheese, Lettuce, Tomato, Onion, Pickles
**Substitute Beyond Burger    $22.00

SHRIMP FETTUCCINE*  $26.00
Fettucine, House Alfredo Sauce With Basil Pesto

CHICKEN FLORENTINE PASTA*  $24.00
Penne, Chicken Breast, White Wine, Garlic, Tomato, 
Heavy Cream, Mozzarella, Shaved Parmesan, Spinach, Parsley, 
Pepper Flakes (Optional)

FRIED CHICKEN TENDERS with fries    $15.00

GRILLED CHEESE SANDWICH with fries     $15.00

THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES OR DIETARY 

DISTINCTIONS. OUR OPERATION HAS SHARED PREPARATION AND COOKING AREAS AND DESIGNATED ALLERGEN FREE AREAS DO NOT EXIST.

 
A 20% GRATUITY WILL BE APPLIED TO PARTIES OF 6 OR MORE

MAIN COURSE

KIDS


