DINNER MENU

APPETIZERS POTATO CROQUETTE ...ooiiiiiiii $13

Yukon gold stuffed porato, blue cheese, Buffalo butter sauce

SHRIMP COCKTAIL ..o $19
White wine poachcd jumb() shrimp

ROASTED BEETS (oo $14

S]O\V l'OdS[Cd gO]an and I'Cd bCC[S, \Vl’!iPPCd gOd[ ChCCSC, Ol’&ng(ﬁ SCngn[S,

arugula & spiccd pumpkin sceds

TOASTED ORECCHIETTE & CHORIZO . ............ooo. $14

Pasta, brown butter, lemon, fresh herbs

PATE EN BONE MARROW ..ottt $12

Chickcn ]iver & bone marrow pél[é, unlevened ]'J.VOSh, tarc ChCl'l’y CO[T‘IPO[C, llOE bOl]C marrow

ME AT B AL LS o $14

House ground beef, pork & veal, classic Iralian scasoned meatballs, marinara, and Reggiano

*OYSTERS ROCKEFELLER oot $18

Half shelled oysters, topped with absinthe soaked spinach, artichoke, béchamel cream

SOUPS HEARTY VEGETABLE . ... $9

SC&SOH&] root VCgC[&lb]CS & SEOC](

NICK'S PRIME RIB CHILI. ... $12

House specialty, Texas style (no beans), cheddar cheese

CLASSIC FRENCH ONION ... $12

Caramclized onion, sherry, with brioche crouton toppcd with Gruyere

SALADS THE HOUSE oo $14

Mesclun, blistered cherry tomatoes, shredded carrocs, cucumbers,

I’Cd onions, hOLlSC grccn 3.\’0C21d0 gOC‘C‘CSS drcssing

THE WEDGE .. e e e $16
Chef's Applewood smoked onion bacon dressing, boiled cgg, blistered

cherry tomatoes

THE CAESAR (o $16

Romaine, scratch anchovy forward Parmesan dressing
) g

CULINARY DIRECTOR Marvin Woods
NICK'S QUORUM EXECUTIVE CHEF Cindy Long
5.10.24

‘Consuming raw or undercooked mears, pou](l‘y, scafood, shellfish, or cggs may increse the consumer's risk of

fooc{bornc llln(.SS




MAIN DISHES

We suggest adding shareable sides to a roadhouse retro main dish.

COASTAL COMPOSITIONS PAN SEARED TROUT T ..o $33

Pan SC‘JI‘C({, skin—on trout, CC]Cl'i‘dC mash \\'i[h spinach, grccn ‘&PP]C, pumpkin SCCd PLITCC

ORECCHIETTE & LOBSTER ... $42

Orecchiette pasta, Maine lobster tossed in a a lobster cream sauce, wilted spinach

*BROWN SUGAR BRANDY GLAZED SALMON ......... $34

Brickway local distillery Brandy, creamy polenta, pan seared Atlantic salmon

*WAGYU BURGER ..o $19

Wagyu, chuck & brisket specialey blend, smoked gouda, bacon onion jam, hand cut fries

VEGETARIAN BUTTERNUT SQUASH "STEAK" ....... $26

l{()ClSth & grl”gd hCl'l) CrllSth buttcrnut SL]UaSh, l'()(lStL'd root vcgc(ablcs, Ul'CCChiCttC

pasta, oatmilk butternut squash sauce (available gluten free)

*SIGNATURE ROASTED PRIME RIB | TABLE SIDE

ROADHOUSE RETRO BONE MARROW YORKSHIRE PUDDING
Jr Cuc ($34) Sr Cur ($49)
SUPPER CLUB BROASTED CHICKEN .......cooiiviniin.e. $22

Brined, coated, and fried in our Broaster

EVERY DAY IS FISH FRY FRIDAY ..............oooi $19

Local Lucky Bucket prohibition lager, beer battered cod

MEATBALLS AND LINGUINIT ... $19

HOUSC ground IJCC{;, POl‘l( & VC'J.I mcatballs, linguini [OSSCd in llgll[ b(lSil, tomato saucce

*PROHIBITION FILET o, $44
Grilled 8 oz filet, local Lucky Bucket prohibition lager herb butter
add lump crab cake +517

add Maine lobster with béchamel cream +$34

SHAREABLE SIDES SWEET POTATO MASH .....coooviiiiiiiiiiain. $10
GRATIN POTATOES ...ttt $10
SAUTEED KALE & BEET TOPS ..coovvviiiinnnn.. $8
DOUBLE BAKED STUFFED POTATOES ......... $10
BROCCOLI RABE ..ottt $12
QUORUM STREET CORN ON COB ................ $9
AGED CHEDDAR MAC & CHEESE ............... $10

YORKSHIRE PUDDING ... $7




