
FRIED
MINI CORN DOG

DUE SOUTH BEER MUSTARD
10

BOARDWALK FRIES
MALT VINEGAR & SEA SALT

10

BUFFALO WINGS
SMOKED HOT SAUCE & BLUE CHEESE

13

QUINOA FALAFEL
SESAME-LIME YOGURT, HOT PITA

9

CRISPY CHICKEN SLIDER
BLACK PEPPER & HONEY GLAZE

13

CHURROS
MEXICAN CINNAMON & CHOCOLATE SAUCE

7

GRILLED
MINI BRISTOL’S BURGER

LETTUCE, PICKLES, HOUSE CHEDDAR WHIZ
14

SKIRT STEAK ANTICUCHOS
GARLIC, CHILI, LIME & POTATO

16

MISO MUSHROOM SKEWERS
SCALLION RELISH

12

SAUSAGE & PEPPERS
HOAGIE ROLL & PROVOLON

15

JERK CHICKEN
JAMAICAN JOHNNY CAKES

17

BBQ BABY BACK RIBS
HOISIN, CRUSHED PEANUT

18 

TACOS
PORK CARNITAS

PINEAPPLE, JICAMA, GRILLED ONION
10

CARNE ASADA
SHAVED RIB EYE, RADISH, AVOCADO

11

PESCADO
LIONFISH, ACHIOTE, LIME-DILL MAYO

13

HONGOS CON QUESO
MUSHROOMS, POBLANO, CORN, COTIJA

10

AL PASTOR
PORK SHOULDER, CANELA, ACHIOTE

10

POLLO VERDE
GREEN CHILI CHICKEN, APPLE, QUESO

9

TRADITIONAL
HOT DOGS

TRADITIONAL CONDIMENTS AND BUNS
8

LOBSTER ROLLS
GRIDDLED POTATO BUNS

20

SWEET CORN AREPAS
MOZZARELLA, PICKLED CHILES

10

LOCAL FISH CEVICHE
LIME, CHILIS, SWEET POTATO

9

CULINARY ACTION CARTS
PRICED PER PERSON, PER HOUR, + 200 CHEF ATTENDANT FEE.  MIN.  25 GUESTS, 2 HOURS.  

DUE TO OUR CULINARY TEAM’S COMMITMENT TO SEASONALITY AND SUSTAINABILITY, MENU ITEMS ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.  PRICES ARE EXCLUSIVE OF 6% SALES TAX AND 21% GRATUITY.DUE TO OUR CULINARY TEAM’S COMMITMENT TO SEASONALITY AND SUSTAINABILITY, MENU ITEMS ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.  PRICES ARE EXCLUSIVE OF 6% SALES TAX AND 21% GRATUITY.

CULINARY ACTION CARTS
PRICED PER PERSON, PER HOUR + $200 CHEF ATTENDANT FEE.  MINIMUM 25 GUESTS, 2 HOURS.  2 SELECTIONS PER STATION

MINI CORN DOG
DUE SOUTH BEER MUSTARD

HOLLYWOOD FRIES
CHILI, BACON, PEPPERJACK, RANCH

BUFFALO WINGS
SMOKED HOT SAUCE & BLUE CHEESE

QUINOA FALAFEL
SESAME-LIME YOGURT, HOT PITA

CRISPY CHICKEN SLIDER
BLACK PEPPER & HONEY GLAZE

CHURROS
CINNAMON & CHOCOLATE SAUCE

FRIED GRILLED TACOS TRADITIONAL
MINI BRISTOL’S BURGER

LETTUCE, PICKLES, CHEDDAR WHIZ

SKIRT STEAK ANTICUCHOS
GARLIC, CHILI, LIME & POTATO

MUSHROOM SKEWERS    
RED CHILI SOFRITO

SAUSAGE & PEPPERS
HOAGIE ROLL & PROVOLONE

JERK CHICKEN
JAMAICAN JOHNNY CAKES

BBQ BABY BACK RIBS
HOISIN, CRUSHED PEANUTS

PORK CARNITAS
PINEAPPLE, JICAMA, GRILLED ONION

CARNE ASADA
SHAVED RIB EYE, RADISH, AVOCADO

PESCADO
LOCAL FISH, ACHIOTE, LIME-DILL MAYO

HONGOS CON QUESO
MUSHROOMS, POBLANO, CORN, COTIJA

AL PASTOR
PORK SHOULDER, CANELA, ACHIOTE

POLLO VERDE
GREEN CHILI CHICKEN, APPLE, QUESO

HOT DOGS
TRADITIONAL CONDIMENTS AND BUNS

LOBSTER ROLLS +10
GRIDDLED POTATO BUNS

SWEET CORN AREPAS
MOZZARELLA, PICKLED CHILES

LOCAL FISH CEVICHE
LIME, CHILIS, SWEET POTATO 
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FRIED
MINI CORN DOG

DUE SOUTH BEER MUSTARD
10

BOARDWALK FRIES
MALT VINEGAR & SEA SALT

10

BUFFALO WINGS
SMOKED HOT SAUCE & BLUE CHEESE

13

QUINOA FALAFEL
SESAME-LIME YOGURT, HOT PITA

9

CRISPY CHICKEN SLIDER
BLACK PEPPER & HONEY GLAZE

13

CHURROS
MEXICAN CINNAMON & CHOCOLATE SAUCE

7

GRILLED
MINI BRISTOL’S BURGER

LETTUCE, PICKLES, HOUSE CHEDDAR WHIZ
14

SKIRT STEAK ANTICUCHOS
GARLIC, CHILI, LIME & POTATO

16

MISO MUSHROOM SKEWERS
SCALLION RELISH

12

SAUSAGE & PEPPERS
HOAGIE ROLL & PROVOLON

15

JERK CHICKEN
JAMAICAN JOHNNY CAKES

17

BBQ BABY BACK RIBS
HOISIN, CRUSHED PEANUT

18 

TACOS
PORK CARNITAS

PINEAPPLE, JICAMA, GRILLED ONION
10

CARNE ASADA
SHAVED RIB EYE, RADISH, AVOCADO

11

PESCADO
LIONFISH, ACHIOTE, LIME-DILL MAYO

13

HONGOS CON QUESO
MUSHROOMS, POBLANO, CORN, COTIJA

10

AL PASTOR
PORK SHOULDER, CANELA, ACHIOTE

10

POLLO VERDE
GREEN CHILI CHICKEN, APPLE, QUESO

9

TRADITIONAL
HOT DOGS

TRADITIONAL CONDIMENTS AND BUNS
8

LOBSTER ROLLS
GRIDDLED POTATO BUNS

20

SWEET CORN AREPAS
MOZZARELLA, PICKLED CHILES

10

LOCAL FISH CEVICHE
LIME, CHILIS, SWEET POTATO

9

CULINARY ACTION CARTS
PRICED PER PERSON, PER HOUR, + 200 CHEF ATTENDANT FEE.  MIN.  25 GUESTS, 2 HOURS.  

DUE TO OUR CULINARY TEAM’S COMMITMENT TO SEASONALITY AND SUSTAINABILITY, MENU ITEMS ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.  PRICES ARE EXCLUSIVE OF 6% SALES TAX AND 21% GRATUITY.

HAND-PASSED HORS D’OEUVRES
PRICED ARE PER PIECE.  MINIMUM 20 PIECES EACH ITEM

DUE TO OUR CULINARY TEAM’S COMMITMENT TO SEASONALITY AND SUSTAINABILITY, MENU ITEMS ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. PRICES ARE EXCLUSIVE OF 6% SALES TAX AND 21% GRATUITY.

FRIED LOCAL MOZZARELLA
MARINARA, HERBS

2

MEATBALLS
SPICY TOMATO SAUCE, PECORINO

3

CHICKEN WINGS
ROSEMARY, GARLIC, PARMESAN

3

PICKLED TOMATOES
WHIPPED RICOTTA, BASIL

 1

SNACKS BRUSCHETTA PIZZA SWEETS
EGGPLANT MILANESE

RICOTTA SALATA, BASIL,
ARUGULA, ROASTED PEPPERS

3

PORCHETTA
CHARRED ESCAROLE, LEMON,

CAPER-PARMESAN AIOLI
4

PHILLY ROAST PORK
GRILLED BROCCOLI, SHARP

PROVOLONE,CALABRIAN CHILI
3

SMOKED SHORT RIB PASTRAMI
PICKLED CABBAGE, CARAWAY

SEED, HOUSE MUSTARD
5

MARGHERITA
SAN MARZANO TOMATOES,
FRESH MOZZARELLA, BASIL

2

SALUMERIA
PEPPERONI, FENNEL SALAMI,

AGED MOZZARELLA, TOMATO
4

SMOKED PROSCIUTTO
ARUGULA, TOMATO,
SHAVED PARMESAN

4 

ROASTED MUSHROOM
BLACK TRUFFLE WHITE SAUCE,

PARMESAN, SCALLION
5

TIRAMISU
ESPRESSO, LADYFINGERS,

COCOA, KAHLUA
3

PANNA COTTA
LIMONCELLO, 

CANDIED STRAWBERRY
3

CANNOLLI
WHIPPED RICOTTA, ORANGE,

CHOCOLATE
3 

CANNONCINI
SICILIAN FLOWER CREMA

2
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