
The Patio on Broadway

-Starters-
Calamari
sweet and spicy peppers, arugala, lemon pepper
aioli -16

Tuna Poke* [agf]
cucumber, avocado, sesame, spicy mayo, wakame
nori blend, soy, wonton chips -14

Littlenecks [agf]
Nduja cream sauce, sweet onion, kale, baby
potato, crostini -17

Brauhaus Pretzel [av]
served with beer cheese or honey mustard -11

Crispy Duck Meatballs
spicy chile jam, whipped ricotta, candied kumquat
-14

Buffalo Cauliflower [agf] [av]
celery, blue cheese -13

Cheese & Charcuterie
point reyes blue, beemster aged gouda, blue ledge
goat, iberico chorizo, prosciutto, soppressata,
cherry fig jam, marcona almond, crostini -26

Vegan Board [v] [agf]
Assorted fruits and vegetables, tofu, marcona
almond, cherry fig jam, crostini -18

-Soups-
Chicken Escarole [gf]
carrot, celery, onion -9

Mushroom [av]
local mushroom blend, shanxi noodles, baby bok,
soft boiled egg, sesame, chile -16

-Salads-

House [gf] [v]
frisèe, red leaf, watermelon radish chips, carrot,
pickled shallots, house vinaigrette -10

Caesar [agf]
romaine, parmigiano reggiano, anchovy, crouton
-11

Shaved Brussels [gf] [av]
red cabbage, dried cherries, blue cheese, marcona
almonds, pancetta, white balsamic vinaigrette -16

salad add ons: chicken +7 |salmon* +13|
tuna* + 18| scallop* +3ea

[gf] gluten free
[agf] available gluten free
[v] vegan
[av] available vegan



-Handhelds-
served with fries, slaw or housemade chips

Sub truffle fries +3
Sub house salad +3 | Caesar +4

Lobster Roll
shucked lobster, meyer lemon mayo, celery, herb
oil, boston bibb, brioche -26

Bacon & Blue Burger*
½ lb angus beef, cherrywood smoked bacon,
caramelized onion, blue cheese, romaine, tomato,
brioche -18
sub [gf] bun +1

Bourbon Burger*
½ lb angus beef, bourbon glaze, pickled jalapeno,
crispy shallot, gouda, romaine, tomato, brioche
-17
sub [gf] bun +1

Veggie Burger [v] [gf]
Chickpea and local mushroom blend, pickled
carrots, meyer lemon “mayo”, romaine, tomato,
red onion, vegan brioche -17

Grilled Chicken
prosciutto, provolone, cherry pepper relish,
balsamic aioli, french baguette -18

Cubano
pulled pork, ham, pickle, onion, swiss, “cubano”
sauce, french baguette -16

Chicken and Waffle
crispy chicken, pickle, cherrywood smoked
bacon, cheddar, maple mayo -18

*consumption of raw or undercooked foods may increase
your risk of foodborne illness. Consumers who are
especially vulnerable to foodborne illness should only eat
foods that are thoroughly cooked.

Before placing an order, please inform your server if you
or anyone in your party has a food allergen

-Pasta-

Pink Vodka
penne, crispy pancetta, basil -20

Buffalo Truffle Mac & Cheese
cavatelli, toasted panko, parmesan frico -22

Clams and Linguine
tomato wine sauce, oregano, chile flakes -24

Coconut Curry “Cream Sauce” [v] [gf]
peas, roasted red pepper, chili, ginger, curry,
green onion, chickpea rotini -17

-Entrees-
Seared Sea Scallops* [gf]
parsnips, kale, roasted grapes, toasted almond -25

Sesame Tuna* [gf]
baby bok choy, sushi rice, miso butter, ponzu,
ginger -27

Grilled Tofu Bowl [v] [gf]
mango salsa, black beans, jasmine rice, salsa
verde, avocado, corn, red pepper vegan mayo -21
sub: pulled pork +3| chicken +4

12oz Ribeye* [gf]
caramelized onion, rosemary-smashed potato,
roasted cauliflower -34
add: scallop +3 ea

Grilled Salmon* [agf]
Rainbow fingerlings, leeks, coconut lime caper
sauce -26


