
Menu
FOR THE TABLE

SALADS

- OPENING HOURS: 11AM | 2 PM DAILY -

Nashville Hot Quail $18
crispy fried quail, house pickles, buttered toast

roasted garlic hummus, spicy harissa, herb salad

house chili oil, tamari aioli, scallion

crispy tortilla, ahi tuna, avocado, tajin, lime

house labneh, za’atar, picked herbs

Crispy Falafel $16

Octopus Karaage $18

Tuna Tostada $16

Blistered Shishito Pepper $14

LUNCH

artisan greens, edamame, carrots, radish, avocado, sesame ginger dressing

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 5.2026

grilled steak, arugula, radicchio, asher bleu, crispy shallots, tomatoes, sherry vinaigrette

chick pea, feta, cucumber, mint, red onion, tomato, lemon herb vinaigrette

artisan greens, radish, sherry vinaigrette

SANDWICHES
double dredged pickle brined chicken thigh, house pickles, slaw, zesty ranch

fried or grilled shrimp, comeback sauce, shredduce, tomato, pickles

char shu, pickled vegetables, mint, cilantro, jalapeno

portabella caps, zucchini, peppers, onions, hummus, feta, arugula, lemon herb vinaigrette

two four ounce smash patties, griddled onions, pickles, cheese, “secret sauce”

two four ounce smash patties, shredduce, tomato, onion, american cheese

Seared Ahi Tuna $22

Steak & Bleu $20

Mediterranean Quinoa $16

Simple Salad $12

Fried Chicken Sandwich $18

Shrimp PoBoy $18

Roast Pork Bahn Mi $20

Grilled Vegetable Wrap $16

Good Ol’ Burger $20

Plane Jane Burger $18
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	Plane Jane Burger
	$18
	two four ounce smash patties, shredduce, tomato, onion, american cheese


	FOR THE TABLE
	Nashville Hot Quail
	$18
	crispy fried quail, house pickles, buttered toast


	Crispy Falafel
	$16
	roasted garlic hummus, spicy harissa, herb salad


	Octopus Karaage
	$18
	house chili oil, tamari aioli, scallion


	Tuna Tostada
	$16
	crispy tortilla, ahi tuna, avocado, tajin, lime


	Blistered Shishito Pepper
	house labneh, za’atar, picked herbs
	$14


	SALADS
	Seared Ahi Tuna
	$22
	artisan greens, edamame, carrots, radish, avocado, sesame ginger dressing


	Steak & Bleu
	$20
	grilled steak, arugula, radicchio, asher bleu, crispy shallots, tomatoes, sherry vinaigrette


	Mediterranean Quinoa
	$16
	chick pea, feta, cucumber, mint, red onion, tomato, lemon herb vinaigrette


	Simple Salad
	$12
	artisan greens, radish, sherry vinaigrette



	SANDWICHES
	Fried Chicken Sandwich
	$18
	double dredged pickle brined chicken thigh, house pickles, slaw, zesty ranch


	Shrimp PoBoy
	$18
	fried or grilled shrimp, comeback sauce, shredduce, tomato, pickles


	Roast Pork Bahn Mi
	$20
	char shu, pickled vegetables, mint, cilantro, jalapeno


	Grilled Vegetable Wrap
	$16
	portabella caps, zucchini, peppers, onions, hummus, feta, arugula, lemon herb vinaigrette


	Good Ol’ Burger
	$20
	two four ounce smash patties, griddled onions, pickles, cheese, “secret sauce”





