
• Appetizers •

House Bread V 5
Gremolata & herb labneh

Tirokafteri 15
Whipped harissa feta, pickles & olives, smoked sausage, grilled naan

Honey Truffle Fries V 6
Smoked sea salt, parsley, parmesan 

Brussel Sprouts V GF  13
Curry chickpea, feta, lemon tahini vinaigrette 

Crispy Pork Belly 16
Mostarda, apple fennel slaw

Harissa Wings  15
Marinated cucumbers & tomatoes, greek yogurt

Owned and Managed by Taylor Hospitality 
A gratuity of 20% will be added to parties of 8 or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

• Handhelds • 
Paired with fries or arcadian greens

Bison Burger* 17
Pork belly, white cheddar, lettuce, tomato, pickles, onion, stone 
ground mustard aioli, brioche bun

Pit Lamb Dip 16
Woodfired leg of lamb, confit shallot, brie, au jus, baguette

Charcoal Pork Loin  16
Smoked provolone, cabbage, mostarda, baguette

Tandoori Smoked Chicken 15
Marinated cucumber & tomato, herb labneh, brioche bun

Smoked Sausage  15
Tirokafteri, arugula, roasted peppers, olive tapenade, baguette

Portabella V   14
Smoked provolone, mushrooms, peppers, onions, baguette

• Pizza •

Fig & Prosciutto 18
Caramelized onion, mission fig, prosciutto, chevre, honey

Indo-Medi 16
Pineapple, pickled onion, pork belly, jalapeno 

Deluxe 18
Pepperoni, olive, onion, tomato, sausage, mushroom, peppers

Harissa Chicken 16
Tandoori chicken, arugula, feta, harissa

Caprese 15
Burrata, tomato, arugula, gremolata, balsamic 

Meatlovers 16
Sausage, pork belly, chicken, beef

Veggie V 17
Mushroom, onion, tomato, olive, peppers, brussels

Chesapeake 16
Bechamel, crab, braised leeks, roasted tomato 

Mushroom 15
Bechamel, mushrooms, caramelized onion, arugula

BYO Pizza  12
Choice of Sauces: Marinara, bechamel, gremolata 
Toppings +2 each: Pepperoni, caramelized onion, fig, prosciutto, 
pineapple, bacon, jalapeno, olive, tomato, sausage, mushroom, 
peppers, chicken, arugula, beef, crab, leeks

Pizza's are 14 inches, Serves 2 • Gluten Free Crust Available

• Soup & Salads •
Soup Du Jour Cup: 7 | Bowl: 9

Caesar    10
Crisp romaine, parmesan, anchovies, crouton, house Caesar

 
Mixed Greens V GF      9
Cherry tomato, red onion, cucumber, citrus vinaigrette

Tabouleh V GF  14
Toasted quinoa, cucumber, tomato, olives, pickled red onion, feta, 
roasted pepper, arugula, green goddess vinaigrette 

Add Tandoori Chicken 7 | Add Lemongrass Salmon 8 

• Sweets•
Cookies & Cream 6

 
Banana Zeppole    6


