eraisons

RESTAURANT

TUESDAY ALL-DAY 12:00PM TO 8§PM

V- VEGETARIAN
GF- GLUTEN FREE

SHAREABLES
SOUP DU JOUR Cup7
BOWL 10
FRESH BAKED BREAD 8
DAILY SELECTION, SERVED WITH
BUTTER & OIL. V
AHI TUNA TOSTADA 19

SESAME SEEDS, JALAPENO QUESO, LEMON
DILL AIOLI, SALSA, CORN CHIPS. GF

CHARCUTERIE & CHEESE 25

LOCAL MEATS & CHEESES, JAM, HOUSE
HUMMUS, PITA. NF
(GF AVAILABLE)

HUMMUS & WHIPPED 14
RICOTTA

ZA’ATAR PITA CHIPS, OLIVE OIL, LEMON.
V, NF (VEGAN/DF OPTION MAY BE AVAILABLE)

SEAFOOD CREOLE DIP 18

CRAB & SHRIMP, CHEDDAR, CREAM
CHEESE, CREOLE SEASONINGS, CORN
CHIPS. GF, NF

BERRY FIELDS SALAD 17

FRESH GREENS, BERRY OF THE WEEK, BLUE
CHEESE CRUMBLE, GRAPE TOMATOES,
PICKLED RED ONION, MIXED BERRY
BALSAMIC. NF, V, GF

GOAT BEET SALAD 17

ARTISIAN GREENS, SLOW ROASTED BEETS,
PISTACHIOS, GOAT CHEESE CRUMBLE,
PICKLED RED ONION, WATERMELON
RADISH, CHAMPAGNE VINAIGRETTE. GF, V

HANDHELDS

ALL HANDHELDS SERVED WITH HOUSE MADE CHIPS

CHICKEN MANGO 19

GRILLED CHICKEN, SWISS, LETTUCE,
TOMATO, HABERNERO MANGO SAUCE,
FOCACCIA ROLL. NF

GLENORA BURGER 19

SMASHED BEEF, SHARP CHEDDAR,
APPLEWOOD BACON, GUINNESS ONIONS,
GARLIC AIOLI, BRIOCHE. NF

SEAFOOD ROLL 20

CRAB, LOBSTER, SHRIMP, LEMON, OLD
BAY, MAYO, CELERY, NEW ENGLAND
ROLL. NF GLENORA FAVORITE!!

PORTOBELLO FOCACCIA 19

MARINATED AND GRILLED PORTOBELLO
MUSHROOM, PICKLED RED ONION,
SPINACH, PESTO, FETA CHEESE, GRILLED
FOCACCIA.

V (VG & DF OPTION AV AILABLE)

ENTREES

MAPLE SMOKED SALMON 36

PAN SEARED, SMOKED MAPLE GLAZE,
SAUTEED SPINACH, LEMON DILL RICE. DF, NF,
GF

STEAK KEBABS 24
MARINATED GRILLED STEAK & VEGETABLES,

RICE, CILANTRO-LIME TOMATO SAUCE. NF,

DF, GF

SIRLOIN FILET 30

8 OZ. CENTER CUT, SERVED WITH CHEES
POTATO & VEGETBLE, TOPPED WITH
GARLIC HERB BUTTER. NF, GF

TOFU +5 SALMON +10
CHICKEN +7 SHRIMP +10
VG- VEGAN OUR DISHES ARE CRAFTED FROM THE FRESHEST, LOCALLY SOURCED

INGREDIENTS WHENEVER POSSIBLE. IF YOU HAVE ANY FOOD/DIETARY
RESTRICTIONS, PLEASE NOTIFY YOUR SERVER PRIOR TO ORDERING.
FOR YOUR CONVENIENCE, A GRATUITY OF 20% WILL AUTOMATICALLY BE

ADDED TO ALL PARTIES OF 6 OR MORE.
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DF- DAIRY FREE
NF- NUT FREE
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