
 
 
 
 
 
 
 

 

FINGER FOOD 
 

About Our Food: In the Spirit of Teddy Roosevelt, 
America’s First Known Environmentalist-President, 
and in an effort to minimize our carbon footprint, we 
try to source local, organic or sustainably sourced 
ingredients in the production of our Finger Food.  
We have chosen not to serve beef or pork due to the 
excessive pollution factory farming adds to our 
environment.  
All of our food is intended to be shared & eaten with 
our fingers to minimize the excess use of water & 
chemicals to wash dishware & utensils.  
If you are uncomfortable using your hands and 
absolutely must have a share plate or utensils,  
please ask us. We also have restrooms conveniently 
located past the flagpole. Please wash your hands 
before and after eating! 
 
Buffalo Cauliflower  $10 
Crispy Cauliflower, Housemade Buffalo Sauce & 
Point Reyes Blue Cheese on the side. V 
 
Tater Tots  $9 
Truffle, Parmesan, Truffle Aioli. V, GF 
 
Harissa Fries  $7 
Cilantro, Harissa Salt, Lime Aioli. V, GF  
 
Local Organic Cage Free Deviled Egg $10 
5 Cage Free Egg halves, Fresh Horseradish,  
Chow Chow, Chives. GF 
 
Crispy Southern Fried Chicken Wings $12 
Organic, Buttermilk Battered Chicken Wings, 
Crystal Hot Sauce, House Ranch. 6 pieces.  
 
Adobo-Style Chicken Wings $12 
Organic, Filipino Adobo-inspired Chicken Wings. 
6 pieces.  
 
BBQ Chicken-Stuffed Cornbread Muffins $9 
Slow-cooked BBQ Chicken & Cheese -stuffed 
Mini Cornbread Muffins, Sea Salt. 3 pieces.  
 
 

 



 
 
 
 
 
 
 

 

FINGER FOOD 
 

Mini Chicken Tacos  $10 
Shredded Organic Chicken, Shredded Lettuce, 
Crispy Tortilla Shell, House-made Mild Salsa.  
5 pieces. 
 
Shrimp Po’ Boy Sliders  $15 
Sustainable, Wild Gulf Prawns, on Mini-Brioche 
Buns with Shredded Lettuce, Chow Chow, Creole 
Remoulade. 3 sliders 
 
Turkey Burger Sliders  $15 
Organic Ground Turkey on Mini-Brioche Buns, 
Colby Jack, Secret Society Sauce, Caramelized 
Onion, Pickled Jalapeno, Lettuce. 3 sliders 
 
Fried Chicken Bao  $18 
Organic Fried Chicken on Bao buns with Honey-
Poppyseed Slaw, Crystal Aioli. 3 baos 
 
Lumpia  $12 
Organic Ground Turkey, Ginger, Shallots, Garlic, 
Housemade Sweet Chilli Sauce. 6 pieces 
 
FDR’s Grilled Cheese  $8 
Tillamook Sharp Cheddar & Colby Jack & 
Mozzarella Cheeses on Brioche. 4 pieces. V  
 
Jefferson’s Truffle Mac’n’Cheese  $8 
Truffled Mac & Cheese Balls. 8 pieces. V 
 

FLATBREADS 
 
Spicy Italian $15 
Spicy, Housemade, Italian Turkey Sausage, Tomato 
sauce, Buratta & Mozzarella. * 
 
Wild Mushroom $15 
Wild Mushroom, Truffle Oil, Ricotta Cheese & 
Fresh Mozzarella, Baby Arugula. V*  
 
Margherita $14 
Tomato-sauce, Burrata & Parmesan, Fresh Basil. 
V* 
          * Available Gluten-Free +$2; Vegan Cheese +$1



 
 
 
 
 
 
 

 

 

SWEETS 
 

Mini Beignets  $5 
Our take on the Classic. Powdered Sugar, 
Bourbon Caramel Sauce. 5 pieces. 
 
Mini Churros  $5 
Cinnamon Sugar, Mezcal Chocolate Sauce.  
5 pieces. 
 
Mini Assorted Cookies  $5. 
Warm Cookies, Chilled Vanilla Milk. 5 pieces. 

 
 

AFTER DINNER DRINKS 
 
Amaro Averna $10 
Amaro CioCiaro $10 
Amaro Di Santa Maria al Monte $10 
Amaro Lucano $10 
Amaro Meletti $10 
Amaro Sibilia $12 
Bailey’s $10 
Benedictine $12 
Cynar $10 
Fernet Branca $7 
Grand Marnier $11 
 
Ardbeg 10 year $19 
Balvenie 12 yr $21 
Bowmore 12 yr $18 
Cardhu 12 yr $16 
Glenfiddich 12 year $13 
Glenlivet 12 year $14 
Highland Park 12 year $14 
Lagavulin 16 year $30 
Laphroaig 10 year $18 
Macallan 12 year $23 
Oban 14 year $28 
 
Cognac Park $11 
Copper & Kings Brandy $12 
Hennessy VSOP $21 
Osocalis $15 
 



 
 
 
 
 
 
 

 

 

Coffee bar 
 

AVAILABLE DURING OUR COFFEE SERVICE 10AM to 4PM TUES - THURS 
 

          ONE SIZE     12oz     16oz 
Coffee            $3.25    $3.75 
Café Au Lait          $3.50    $4.00  
Espresso  $3.25 
Macchiato           $3.50 
Cappuccino                                 $4.00 
Flat White           $4.00 
Latte                                  $4.50 
Mocha                                 $5.25 
Iced Coffee                                 $3.75   $4.50 
Gibraltar  $3.75 
Substitute with Almond Milk    + $1.00 
 
OTHER HOT DRINKS 
Hot Chocolate                            $4.00 
Chai Latte                                 $4.00 
Tea                                  $3.00 
Make your tea a latte       +$1.00 
 

PASTRIES 
From Bakers of Paris & Other Local Bakeries. 

 
Butter Croissant  $4.00 
Chocolate Croissant $5.00 
Danish $5.00 
Kouign Amann $4.00 
Muffin $4.00 
Scone $5.00 
Cookies $2.50 
 

COLD DRINKS 
 
Mexican Coca-Cola $3.00 
Diet Coca-Cola $3.00 
Sprite $3.00 
Canada Dry Ginger Ale $3.00 
Canada Dry Club Soda $3.00 
Cock & Bull Ginger Beer $4.00 
Hank’s Gourmet Birch Beer $4.00 
 
 
 


