PANACCHE

« APPETIZERS

TRADITIONAL SHRIMP COCKAIL $18

six chilled jumbo shrimp served with a caper, lime
cocktail sauce and green onions

IN HOUSE SMOKED SALMON $18

smoked & candied Atlantic salmon, pickled
Bermuda onions, fried capers, whipped cream
cheese, fresh dill, served with a garlic onion loaf

CRISPY CALAMARI $20

served with cilantro lime aioli and lemon wedges

CHICKEN WINGS (1lbs) $21

your choice of: buffalo / honey garlic / bbq / plain

PORK BELLY BURNT ENDS $18

slow roasted maple bourbon pork belly,
fennel & mint slaw, garlic ranch

BEEF WAGYU GYOZA $17

pan fried beef dumplings, Asian dipping
sauce, green onions

« SALADS

LARGE SMALL

CLASSIC CAESAR $19 $9

crisp romain hearts, fried capers, parmesan cheese,
candied bacon bits, garlic cheese bread stick

crisp iceberg lettuce, napa cabbage, fresh mint,
seven grain mix, ramen noodles, roasted almond
slices, sesame garlic dressing

SEASONAL GREENS

seasonal greens, tomatoes, cucumbers, Bermuda
onions, house vinaigrette

$19 $9

$16 $8

e ADD TO ANY OF OUR SALADS
60z MARINATED SEARED CHICKEN : $ 8
FIVE BLACKENED SHRIMP: $ 10

60z SMOKED SALMON: $10

« PINSA ROMANA FLATBREADS

a blend of sourdough, rice, soy and wheat flour

PEPPERONI $21

cup and char pepperoni, tomato sauce, mozzarella
cheese

MARGHERITA $20
tomato sauce, fior di latte mozzarella cheese,

fresh basil

ALOHA $23

tomato sauce, ham, double smoked bacon,
fresh pineapples, mozzarella cheese

ATLANTIC $23

smoked salmon, herbed cream cheese, pickled
onions, fried capers

« SANDWICHES

TRIO SLIDER BOARD $28

¢ GROUND CHUCK
smoked cheddar, grand sauce

¢ PORTABELLA

herb marinated and grilled portabella mushroom,
shredded iceberg lettuce, grilled haloumi cheese,
black garlic aioli

¢ NASHVILLE CHICKEN
fried Nashville chicken, garlic ranch, mild buffalo
sauce, sweet pickle slices, french fries

PRIME RIB MELT $24

garlic herb crusted slow cooked prime rib,
cheddar sauce, fresh cut fries

NASHVILLE CHICKEN SANDWICH  $ 22

fried Nashville chicken, garlic ranch, mild buffalo
sauce, sweet pickle slices, fresh cut fries

e MAIN COURSES

SOUS VIDE FILET MIGNON - 8oz $42

slow cooked & pan seared filet mignon, roasted
asparagus, browned butter mashed potatoes

MUSHROOM RAVIOL] "e9rn $27

cremini & porcini mushrooms stuffed ravioli, wild
mushroom ragout sauce

BLACKENED CHICKEN CAPRESE $28

arugula, warm heirloom grape tomatoes, bocconcini
cheese, fresh basil, pesto balsamic glaze

MAPLE CHILI GLAZED SALMON $29

Atlantic salmon with maple chili glaze, roasted
asparagus, browned butter yukon mashed potatoes

*vegetarian

HALOUMI RAMEN BOWL $22

seared haloumi cheese, roasted vegetables,
ramen noodles, roasted pumpkin seeds, Thai
peanut sauce, roasted sesame seeds

ADD 60z MARINATED SEARED CHICKEN : $ 8
ADD 5 BLACKENED SHRIMP: $ 10

ADD 60z SMOKED SALMON: $10

» SIDES $9

FRENCH FRIES
SWEET POTATO FRIES
SEASONAL VEGETABLES

BROWNED BUTTER YUKON
MASHED POTATOES

 DESSERTS $9
CREME BRULEE

rich custard base topped with a brittle layer of
caramelized sugar

CHOCOLATE GANACHE LAYER CAKE

Fluffy and moist chocolate cake filled with creamy chocolate
ganache, frosted with whipped chocolate ganache and topped
with a chocolate drip

SWEET BANANA FOSTER

bananas and walnuts in a buttery rum sauce, served over
vanilla ice cream

CHEESECAKE OF THE WEEK




