APPETIZER

STEAMED MUSSELS, SHINER BOCK, TOASTED ANCHO 8
SNAPPER CARPACCIO, GRAPEFRUIT AGRA DOLCE, GARLIC BRUSCHETTA 8.5
“THE SLICE” ICED BERG LETTUCE, CABRALES CHEESE & PANCETTA 7.5
SWEET POTATO AND BACON RAVIOLI, OLOROSO SHERRY, GREEN APPLE 9
BEEFSTEAK TOMATOES, RUSSIAN DRESSING, CRISPY ONIONS 8
SEAFOOD GUMBO, TEX-MATI RICE 9
STEAMED SHRIMP SALAD, HARICOT VERT, SPICED PECANS, SHERRY VINAIGRETTE 10.5
CRAB CAKE, TAQUERIA STYLE PICKLED VINAIGRETTE 15.5
MARKET VEGETABLE & HERB SALAD, SHAVED PARMESAN 7
CARNITAS, COOLING RAITA 9
CHARRED CHICKEN COBB SALAD 11
3ro BAR BAKED OYSTERS; CREAMY SWISS CHARD, LIME PICKLE, ASIAGO BREAD CRUMBS 9
SPRING ROLL SHRIMP, HOT AND SWEET 10.5
Pizza
TOMATO AND FRESH MOZZARELLA 10
TARTE FLAMBEE; BACON AND CARAMELIZED ONION 12
TOMATO, ARUGULA AND GOAT CHEESE 11

THE SPECIAL 12.5

“THE SLICE” SEAFOOD GUMBO
MARKET SALAD STEAMED SHRIMP SALAD
SPICY SHRIMP ROLL HAM AND GRUYERE PANINI
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MAIN

GRILLED SALMON BLT WITH AVOCADO, PESTO AIOLI 11
BEEF SLIDERS, CRISPY FRIES, SRIRACHA REMOULADE 9

SPICY SHRIMP ROLL, MANGO, CRISPY VEGETABLES 14
SMOKED HAM, GRUYERE AND GREEN APPLE PANINI 9

MIXED SEAFOOD GRILL, SUGAR CANE, HARISSA Cous Cous 15
GRILLED SWORDFISH, PLANTAIN AND LONG BEAN SAUTE, PLUM JusS 24
SEARED GROUPER, BRAISED COLLARDS, PECAN SHALLOT CRACKLINS, POTLICKER JUS 23
GRILLED SCALLOPS, TRUFFLED POLENTA, MUSHROOM RAGOUT 23
ROASTED CHICKEN, STIR FRY SPRING VEGETABLES, MUSTARD JUS 20
GRILLED RIBEYE ROLL, BROWN BUTTER GNOCCHI, ARUGULA AND PROSCIUTTO BROTH 15

SIMPLY GRILLED

SHRIMP 16 SALMON 15
CHICKEN 15 SCALLOPS 16
NAKED RIBEYE 25 SWORDFISH 18
SURF & TURF 29
SIDES
COLLARD GREENS 5 TRUFFLED POLENTA WITH MUSHROOMS 6
TOASTED BUTTER MASH POTATOES 5 BROCCOLINI, GOLDEN RAISINS, PINE NUTS 7

CRISPY FRIES, SRIRACHA REMOULADE 4
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