
To Star t o r To Share  
C H E E S E S T E A K  E G G R O L L S                                              
BEEF, BELL PEPPER, OAXACA CHEESE, CABBAGE, SWEET and SOUR                                      
WITH CHIPOTLE AIOLI - 12 

J I C A M A  B E E F  T A C O S                                                                
SHREDDED BEEF, PINEAPPLE SLAW, COTIJA CHEESE, JALAPENO CILANTRO RANCH             
ON A JICAMA SHELL - 13 

H U M M U S                                                           
GRILLED NAAN and SUMMER VEGETABLES - 14 

B U R R A T A                                                                                            
SWEET TOMATO and PEACH JAM WITH CRISPY SOURDOUGH TOAST POINTS - 16 

T H E  B O N E S                                                                                         
ROASTED BEEF BONE MARROW, DIJON CHIMICHURRI and GRILLED SOURDOUGH POINTS - 15                    

T H E  P O R C H  B O A R D                                                                                  
ROTATING SELECTION OF MEATS and CHEESES - 24 

M A R G H E R I T A  F L A T B R E A D                                                                      
ROASTED TOMATOES, SMOKED MOZZERELLA and BASIL -  14 

B R I S K E T  F L A T B R E A D                                                                            
BRISKET, OAXACA CHEESE, SMOKED SALSA, COLE SLAW and BBQ SAUCE  - 17  

C I T R U S  S A L A D                                                                                                 
ARUGULA, CITRUS FRUIT SLICES, HEIRLOOM TOMATOES, CUCUMBERS, FETA,                 
CANDIED WALNUTS and CHIPOTLE HONEY VINAGRETTE    ENTRÉE - 15/PETITE - 9 

S U M M E R  C O B B  S A L A D                                                                                                
MIXED GREENS, GRILLED CORN, MIXED BERRIES, CRISPY BACON, EGG, AVOCADO,           
COTIJA CHEESE and HERBED YOGURT DRESSING     ENTRÉE - 16/PETITE - 10 

  A dd i t i o n s  
 CHICKEN 8    SALMON 10    SIRLOIN 11    PETITE STRIP 22  

***CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*** 

***PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES*** 

Rabbit Food  

D I N N E R  



 

Mains 
BE EF  TE NDER LO IN  8 oz  -  52  

N EW YORK  STR IP  -  44  

GRI LLED P ICANH A -  30  

 

WA LSER  FARMS SIGNATURE  BONE - IN  R IBEY E  -  M K T  

MANGO H ABA NERO BR AISED SHORT  R IBS  -  34  

CO CONUT  CORN  A IRL I NE  CH I CKEN  -  28  

PAR MESA N CRUSTED  BONE - IN  PORK CHOP –  40  

TOD AY ’S CAT CH -  MK T  

Add A House-Made  Sauce - 2  

M A I N S  A R E  A C C O M P A N I E D  B Y  Y O U R  S E L E C T I O N  O F  2  S I D E S  

LOADED POTATO FRITTERS  BROCCOLINI  FRENCH FRIES  

CANDIED CARROTS  HARICOTS VERTS  SWEET POTATO FRIES   

CAULIFLOWER MASH  WEDGE SALAD  TRUFFLE PARMESAN FRIES   

 FRUIT  

    BOURBON MUSHROOM  COCONUT CORN CREAM   MANGO HABANERO  

BLUE CHEESE CREMA  MUSTARD CHIMICHURRI  PORT DEMI GLAZE  

***CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*** 

***PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES*** 

D I N N E R  

Pasta 
R A T A T O U I L L E  P A S T A  

CAMPANELLE PASTA WITH EGGPLANT, ZUCCHINI, SQUASH, BELL PEPPERS           
and HOMEMADE TOMATO and CAPERS SAUCE  



Between the Buns  
Z E S T Y  B U R G E R  

6 OZ. BEEF PATTY, PROVOLONE, BELL PEPPERS, AVOCADO, PINEAPPLE, ZESTY SAUCE        
and GARLIC AIOLI - 18 

 

B O U R B O N  B U R G E R  

6 OZ. BEEF PATTY, BACON, MUSHROOM BOURBON SAUCE, CRISPY ONIONS, PROVOLONE             
and GARLIC AIOLI - 20 

 

T H E  P O R C H  B U R G E R  

6 OZ. BEEF PATTY, CHEDDAR, LETTUCE, ONIONS, PICKLES, TOMATO and GARLIC AIOLI - 16 

 

C U B A N O  D I P  

ROASTED PORK, PORK BELLY, HAM, SWISS CHEESE, PICKLES, DIJON CHIMICHURRI and             
PORK MOJO AU JUS - 22 

***CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*** 

***PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES*** 

SERVED WITH CLASSIC FRENCH FRIES OR SWEET POTATO FRIES  

OR  
PARMESAN GARLIC TRUFFLE FRIES OR SEASONAL FRUIT (for $1 additional)  

D I N N E R  



 

A 
K I D S  P A S T A                                                            
SPAGHETTI, MEAT SAUCE and PARMESAN - 11 

K I D S  S I R L O I N                                                     
SERVED WITH CANDIED CARROTS and FRENCH FRIES - 16 

K I D S  C H I CK EN                                                       
SERVED WITH CANDIED CARROTS and FRENCH FRIES - 14 

L I T T L E  B                                                     
PLAIN CHEESEBURGER and FRENCH FRIES - 12 

K I D S  G C                                                    
GRILLED CHEESE and FRENCH FRIES - 10 

A D I N N E R  

FOR THE MIN IS  

***CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,,                                                                    
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS*** 

***PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES*** 

G U E S T S  A GE S  1 2  a n d  U ND E R  
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