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K I T C H E N
O P E N  T I L L
2AM   M-F*

fig & prosciutto $16
mission figs, goat cheese, shaved
pecorino, duck prosciutto, baby

arugula, balsamic reduction

roasted vegetable $15
ricotta, grilled asparagus, roasted

peppers, caramelized onion,
 sundried tomato

hot italian sausage $15
broccoli rabe, pomodoro sauce,

chili flake, oilive oil, fresh mozzarella

orange glazed sesame
ORGANIC CHICKEN $24

Bobo free-range chicken, sugar
snap peas, carrot, scallion,

enoki mushroom
black jasmine fried rice

panko crusted crab cake $28
two super lump crab cakes,

arugula salad, blood
orange vinaigrette

GRILLED HANGER STEAK $26
pearl onion confit, bordelaise
sauce, sauteed broccoli rabe,
& crispy smashed potatoes

chicken milanese $24
fresh mozzarella, arugula,

grape tomato, white balsamic

HELL’S KITCHEN MAC $15
bacon, gruyère, Irish cheddar,
parmesan, spinach,  tomato,

toasted herb breadcrumb topping

fish & chips $18
beer battered Atlantic Cod with

hand-cut fries or sweet potato fries

ROASTED CORN & CRAB DIP $15
bacon, white cheddar, parmesan,
gruyère, tomato, crispy pita points

SPINACH parmesan DIP $14
served with tortilla chips

PRINCE EDWARD
ISLAND MUSSELS $14

crispy chorizo, tomato, saffron
ajillo sauce, toasted crostini

CHICKEN STEAMED BUNS $13
pulled chicken, sriracha aioli,

pickled vegetable slaw

WAGYU BEEF SLIDERS $14
gruyère, crispy shallots,
bacon, honey mustard

B U R G E R S  &  S A N DW I C H E S  C OM E  W I T H  C H O I C E  O F
H A N D - C U T  F R I E S ,  SW E E T  P O T A T O  F R I E S ,  O R  S I D E  S A L A D

crispy smashed 
pOTATOes

garlic, rosemary,
sea salt, pecorino

sauteed
broccoli rabe
chili flake, sea
salt, olive oil

mexican street
corn off the cob

lime, cotija, smoked
paprika, ancho chili$8

BUILD YOUR OWN BURGER $14
hand crafted beef, bison, or turkey burger with choice of toppings

cheddar, bleu cheese,
gruyère, FRESH mozzarella

bacon, crispy shallots,
avocado, oyster mushrooms

TOPPINGS
$1.50 EACH

ALFIE’S
BURGER $16

gruyère, crispy shallots,
portobello mushrooms

TURKEY
BURGER $16

gruyère, basil aioli,
arugula, tomato

free range
bison BURGER $17
jalapeno ketchup,
colby jack cheese

north vs. south
lobster roll $24

Fresh maine lobster, jalapeño
bacon, avocado, roasted corn,

grape tomato, lemon chive aioli
garlic toasted bun

ROSEMARY CHICKEN FOCACCIA $16
marinated grilled chicken, fresh

 mozzarella, broccolini, sun dried
tomato, roasted pepper aioli

BULGOGI CHEESE STEAK $18
sweet & spicy marinated sirloin,

cheddar, caramelized onions

FRIED CHICKEN SANDWICH $18
buttermilk fried chicken, sambal
aioli, baby arugula, kimchi slaw

PASTRAMI on A PRETZEL $16
cured pastrami, mustard,

pickles, gruyère, on a pretzel bun

blackened shrimp salad $15
black rice, grape tomato, orange,

arugula, red onion, endive,
meyer lemon truffle vinaigrette

baby gem lettuce salad $14
organic strawberries, smoked

almonds,  crumbled feta,
champagne vinaigrette

BUFFALO CHICKEN SALAD $16
cherry tomato, bleu cheese, celery,

carrots, balsamic vinaigrette

ahi tuna salad $17
organic buckwheat noodles,

enoki mushroom, sugar snap peas,
carrot, toasted sesame seeds,

scallion, sesame ginger dressing

Israeli cous cous & kale $14
pomegranate seeds, red onion,

sunflower seeds, cucumber,
agave-dijon vinaigrette

grilled octopus $14
crispy fingerlings,

chorizo, micro salad,
citrus vinaigrette

CRISPY wisconsin
CHEESE CURDS $9

jalapeño ketchup

SPICY CHILI GARLIC
GLAZED RIBS $14

$1 blue point oysters
(minimum 6 per order)

SHRIMP & CALAMARI $14
fried shrimp, calamari

& jalapeños with
red pepper aioli

PIGS IN A BLANKET $10
cheddar bratwurst
in puff pastry. with

honey mustard

ahi tuna tartare $14
avocado mousse,

sesame seeds,
crispy wonton

BEER BATTERED
PICKLE CHIPS $9

3-peppercorn ranch

WARM CHEESE DIP
& PRETZEL BITES $9


