e Foreside
Happy Hour s

— SMALL PLATES -

Cedar Planked Steelhead Caesar Salad ¢
Romaine Hearts, Creamy Garlic Dressing, Parmesan, Croutons
Bread Basket 6

Olive Tapenade, Plugra Butter

Calamari 12

Seasoned Flour, Pepperoncini, Sweet Chili Sauce
Wild White Shrimp Cocktail 9

House-made Cocktail Sauce, Lemon

Truffle Fries 9

Truffle Oil, Parmesan Cheese, Fines Herbs

Penn Cove Mussels 10

White Wine, Butter, Lemon, Garlic, Herbs

- NOT SO SMALL PLATES -

Eggplant Parmesan 16

Fettucine, Arrabbiata Sauce, Mozzarella Cheese

Wine, Garlic, Herbs, Butter

Fish Tacos 17

Black Cod, Corn Tortilla, Shaved Cabbage, Pico de Gallo,
Chili Lime Crema

Fireside Meat Lovers Pizza 17

Rich Tomato Sauce, Mozzarella Cheese, Salami,

Kielbasa, Applewood Smoked Bacon

Curried Smash Burger 20

Tzatziki Sauce, Mystery Bay Goat Cheese, Brioche Bun, Mixed
Greens, House Cut Fries

Lobster Mac & Cheese 21

Beecher’s Smoked Flagship, Maine Lobster, Panko Crust

Consumption of raw or uncooked meats, poultry, fish and shellfish may be a health risk.

A 20% gratuity may be added to parties of six or more.
All gratuities go directly to the service staff and culinary team.



e Fresde

Drink Speci S

WINES $é
House Red or White Wine

DRAFT BEER (PINT) $5
Four rotating drafts.
Ask your server for current selection.

— CRAFT COCKTAILS -

Single Shot Well Drinks 4
With Juice 7
Manhattan / Margarita 9
Gin or Vodka Martini 9
Lemon Drop / Cosmopolitan ¢

TRUST

Help sustain local food sources by participating in the
Save The Land program in cooperation with the
Jefferson Land Trust.

One percent (1%) contribution will be added to your pre-tax bill
unless you choose to opt-out; please tell your server if you do not
wish fo participate.



