
 

JUMBO SHRIMP COCKTAIL  16 

Old Bay and beer steamed served w/ house-made cocktail sauce  
 

HOUSE-MADE GUACAMOLE  11 

Served w/ yucca chips
 

TODAY’S VEGETABLE SPRING ROLLS  11 

Served w/ peanut sauce
 

AHI TUNA TARTARE  15  

#1, Pink Lady’s, puffed rice, ginger and yucca chips 
 

FRESHLY BAKED SOFT PRETZELS  9 

Served w/ a duo of house-made mustard, and NY sharp Cheddar sauce  
 
 

WHOLE LEAF CAESAR  11   W/ CHICKEN  16 

Shaved almonds, garlic croutons, fresh grated Parmigiano Reggiano   
 

TRUE CLASSIC  11 

Farmers market greens, cucumber, tomato, croutons, goat cheese, red wine vin  
 

THE CHOPPED SALAD  14 

Napa and savoy cabbages, chopped fruits and vegetables, lemon miso dressing    
 

CRAB CAKE SALAD  18 

Jumbo lump cake, Farmers market greens, tomatoes, roasted fingerlings, mustard seed vin  
 

HEIRLOOM TOMATO SALAD  12 

Homestead tomatoes, cucumbers, crumbled blue, croutons, red wine vin  

 
 

THE CHEESEBURGER  13 

House ground daily, topped w/ heirloom tomatoes, iceberg, fried pickles, and melted Fontal    
 

ONE SHROOM “BURGER”  13 

Wild mushroom vegetarian recipe, roasted red pepper, Burrata and basil mayo    
 

NOBE BBQ CHICKEN SANDWICH  12 

BBQ brushed chicken breast, coleslaw, red onion  
 

MAYOR’S STEAK SANDWICH  18 

Seasoned filet mignon, arugula, heirloom tomatoes and creamy horse radish sauce 
 

#1 AHI BURGER  16 

7-spice seared w/ Nori mayo, cucumber, avocado, tomatoes, and red onion   

 

*All sandwiches are served with your choice of house-made potato chips, coleslaw, or hand cut French fries 

 

“BELL AND EVANS” BRICK CHICKEN  17 

Served w/ ginger glazed carrots and smashed potatoes  
 

POP’S PORK CHOP  26 

Double cut served w/ house-made applesauce and smashed potatoes   
 

SEARED DIVER SCALLOPS  27 

Served over Zellwood creamed corn, roasted asparagus, heirloom cherry tomatoes  
 

“WESTER ROSS” PAN ROASTED SALMON   24 

Served over a bed of smashed potatoes and sautéed spinach and topped w/ lemon butter   
 

FILET MIGNON  33 

10oz hand cut served w/ sautéed spinach and hand cut fries  
 

PRIME NEW YORK STRIP STEAK  39 

Dry aged served w/ crab Mac and Cheese    
 

 

 

CREAMED CORN  6 HAND CUT FRENCH FRIES  5 COLE SLAW  5  

SAUTÉED SPINACH  6 SMASHED POTATOES  6 FRIED PICKLES  6 

HOUSE-MADE POTATO CHIPS   5 MAC & CHEESE   6   W/ CRAB 10 STEAMED BROWN RICE   6 

 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness, especially if you have certain medical conditions 
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