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appetizer 
 
 

Onion Soup 6  
gruyere, spanish sherry, crouton 
 
Shrimp Cocktail  per piece 3  
.mc cocktail sauce 
 
pizza.mc 8  
mozzarella, tomato, olive, basil oil 
 
Tempura Calamari  8    
miso and sriracha glaze, citrus marmalade 
 
Parfait of Tuna and Salmon Tartars 10  
crème fraîche, lemon and lime zests   caviar supplement $10 

   
Fried East Coast Oysters 14  
parsley, lemon, remoulade, mustard seed pickled vegetables 
 
Simple Salad 6  
baby greens, shaved fennel, mustard vinaigrette 

entrée 
 

10 oz. Angus Cheeseburger 12   
gruyere, carmelized onion, hand-cut fries 
 
St. Louis Baby Back Ribs 16   
asian cole slaw, pickled pineapple 
 
Seared Organic Salmon  18    
white bean ragout, oven-roasted tomatoes, frissee 
 
Spring Gnocchi 14    
wild mushrooms, english peas, ricotta salata 
 
Mussels Provençal 16    
garlic bread 
 

                                                   open-faced sandwiches and 
entrée salads   



18% Gratuity will be added for parties of 6 or more 
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Greek Salad 14    
grilled chicken, feta cheese, cherry tomatoes, cucumbers, black olives, crouton 
 
Tuna Niçoise 14    
olive oil poached tuna, organic potatoes, haricot vert, quail egg, shaved radish 
 
*Warm Lobster Cobb Salad mp    
avocado, brie cheese, bacon, egg, tomato 
 
Jumbo Lump Crab Cake 16   
shaved fennel, grapefruit, california watercress salad 
 
*Grilled Chicken BLT Sandwich 12   
tomato vinaigrette 
 
Open-Faced Ahi Tuna  16  
mango, avocado, spicy mayo 
 
Spinach and Gruyere Quiche with Country Salad 14  
bacon, walnut, frissee, baby lettuce, walnut dressing 
 
Big Pretzel Panini 10  
chicken, provolone, tomatoes, bacon 
 
 

s ides 
 

     5 
spiced potato chips   fire-roasted bok choy    sauteed spinach 
     
whipped potato    hand-cut fries    grilled 
asparagus 

   Three Sides for $12 

 

*from our wood stone oven  


