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LET'S GET
STARTED.

TRUFFLE SHUFFLE FRIES 10
crispy French fries tossed in truffle oil, parmesan, & parsley,
served with a truffle aioli

WAGYU MEATBALLS 14
house ground Wagyu brisket/chuck blend of traditional
ingredients, fresh mozzarella, marinara, parsley *

HUMMUS 11
served with fresh heirloom tomatoes, celery, carrots, red bell
pepper, English cucumbers, & warm naan bread

choose traditional, spicy, or roasted garlic & herb

DOMINIC & HUDSON PRETZEL BITES 10

pretzel bites with cheese sauce & house mustard

WICKED WINGS 12

house-made sauces, served with bleu cheese & celery *
choose Buffalo, BBQ, or sweet & spicy

CHICKIE TENDIES 11
buttermilk fried chicken tenders served with honey mustard or
house sweet & spicy *

BANG POW SHRIMP 14

6 crispy Argentinian red shrimp tossed in a sweet & tangy sauce *

SPINACH & ARTICHOKE DIP 10

served with tortilla chips & salsa

LOTSA MOZZA 9

mozzarella rolls with marinara

BURRATA n
served with marinated heirloom tomatoes, basil, pesto, aged
balsamic reduction, extra virgin olive oil, & toasted baguette

MAC DADDY 11
cavatappi tossed in an aged Swiss, sharp white cheddar, &
parmesan cheese sauce, topped with herbed bread crumbs

add Buffalo chicken* 6
add Buffalo shrimp* 6
add BBQ pork* 6

EAT WITH YOUR
HANDS.

served with fries, & can be prepared with a flour or spinach
wrap instead of a bun.

FIXTION BURGER 16
house ground brisket/chuck blend, melted bleu cheese, bacon
jam, crispy onions & crispy jalapefos *

BACON BURGER 15
60z house ground burger, American cheese, thick-cut bacon,
pickle, red onion *

BUFF CHICK 13
buttermilk fried chicken breast tossed in Buffalo sauce, lettuce,
tomato, red onion, pickle on a toasted brioche bun *

PLAIN JANE GRILLED CHICKEN 13
grilled chicken breast, lettuce, tomato, red onion, pickle, side of
honey mustard *

SPOON FARE.

¥ TOMATO BISQUE 6
savory tomato based soup, mild herbs, & a bit of cream to round
out the flavors

&% FRENCH ONION 8
rich beef broth, green onions, leeks, yellow onions, red onions,
shallots, & fresh thyme, topped with a toasted baguette &
Gruyére cheese
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ENTER THE
GARDEN.

BIG CAESER 10

romaine, Caesar dressing, croutons, parmesan

HOMEGROWN 9
mixed greens, tomato, cucumber, red onion, radish, croutons,
balsamic vinaigrette

Additions

Grilled chicken* 6

Grilled flank steak* 9

Atlantic salmon* 10

Grilled Argentinian red shrimp* 9

Dressings
buttermilk ranch, bleu cheese, honey mustard, balsamic
vinaigrette, chimichurri vinaigrette

MAIN EVENT.

CHIMICHURRI SKIRT STEAK 25
100z marinated tender cut, house chimichurri sauce, served with
yucca fries & bravas sauce *

GLAZED SALMON 17
Korean marinated Atlantic salmon, sticky glaze, scallion
quick-fried rice, pickled vegetable mix, sesame seeds *

% CREAMY ALFREDO PASTA 14

creamy pan sauce, al dente fettuccine

Additions

Grilled or blackened chicken* 6
Grilled Argentinian red shrimp* 9
Grilled flank steak* 9

Atlantic salmon* 10

ON THE SIDE.

W% FRIES 5

% SWEET POTATO FRIES 7
% BROCCOLINI 8

% ONION RINGS 9

+ NEVER LET TRUTH GET IN THE +
WAY OF A GOOD TIME.

“ VEGETARIAN MENU ITEM

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

19% Automatic Gratuity for
Parties of 6 or More




