LOCAL

KITCHEN AND BEER BAR

“Eat local & Drink local”
Restaurant Week 2017

20.17 Choose one app or one dessert with one entrée.

Apps

Queen City Oysters

Chicken wing dip stuffed fried hash potato balls rolled in crunchy city crust and locals’ remoulade.

Local Poppers

Bacon wrapped jalapefio stuffed with sausage from Johnny’s meats finished with Queso drizzle,
Weck Rolls
Everything you love about beef on weck in an egg roll!
Entrees

West Side Story

A home made beef pastelillo, slow roasted tri citrus pulled pork, tostones & papas fritas . With Verde and Mojito sauce.

Busters’ Bolognhese

Bison sautéed with peppers onions simmered in red sauce tossed with rigatoni topped with a ricotta dollop.

Harvest Quinoa (available vegetarian)

Maple quinoa pilaf tossed with apples, sweet potato chunks, craisins, onions, walnuts topped with grilled chicken.

Grilled Ribeye Steak — for 30.17

Grilled 140z steak with grilled veg and golden smashed potatoes. For 30.17
Dessert

Pumpkin Latte Cheesecake

Layers of spiced Chantilly whipped cream, Nilla wafer crumb and pumpkin cheese cake parfait.

Dolce Crepe

Fresh made crepe filled with Nutella mousse whipped cream blue berries and raspberries.



