
Lady A’s Chicken Wings $13.95

7 Pieces- Choice of: classic buffalo sauce, hot honey sauce, sweet & sour sauce, 
garlic parmesan sauce, served with celery, carrots, and blue cheese sauce.

SALADS

Kale Salad (GF)  $14.95

Fresh kale, apples, grapes, 
candied walnuts, red onion, 
house-made white balsamic 

lemon vinaigrette.

Chicken Caesar $16.95

Organic grilled chicken, romaine 
lettuce, parmesan cheese, 

Caesar dressing.

The Wedge (GF)  $13.95

Iceberg wedge salad, red onion, 
tomato, Baker’s Bacon, crum-
bled blue cheese, blue cheese 

dressing. 

Power Bowl (GF)  $17.95

Organic grilled chicken, red 
quinoa, cucumber, green 

goddess dressing, avocado, 
carrots, shredded kale, roasted 

cherry tomatoes, candied 
walnuts, apple cider vinaigrette. 

AMERICAN BISTRO + BAR

STARTERS

BURGERS
Let’s Patti $13.95

All natural-fed beef patty, lettuce, tomato, pickles, sautéed onion, 
cheddar, secret sauce, toasted brioche bun. 

Notorious B&P $15.95

All natural-fed double beef patty, lettuce, tomato, pickles, sautéed onion, cheddar, 
secret sauce, toasted brioche bun. 

Saucy Sliders (2) $13.95

All natural-fed beef patty, lettuce, tomato, pickles, sautéed onion, cheddar, secret 
sauce, toasted brioche bun. 

The Model (GF) $14.95

All natural-fed beef patty, lettuce, tomato, pickles, sautéed onion, avocado, vegan 
secret sauce, toasted gluten-free bun. 

Hangry Burger (V) $16.95

Impossible meat patty, bean sprouts, sun-dried tomato jam, avocado, pickles, vegan 
cheese, vegan secret sauce, vegan brioche bun. 

Boujee Tots $19.95

Caviar, lime crème fresh, 
egg, truffle parmesan, chives. 

Baker’s Bacon $13.95

Thick-cut sous vide bacon, berry gastric glaze, sauteed onions and jalapeños.

Patti’s Pretzel Bites $12.95

Warm pretzel bites, house-made cheese sauce, and epic sauce.

Portobello Mushroom Fries $13.95

Crispy portobello mushroom, peppers, and roasted red pepper aioli. 

E’s Guacamole & Salsa $11.95

House-made guacamole, house-made salsa and chips.

Roasted Brussel Sprouts $13.95

Baker’s Bacon, pickled mini peppers, and brown butter maple sauce.

Frisky Fried Cauliflower $12.95

Served with sweet & sour sauce and jalapeno ranch. 

Fiesta Fries $13.95

Organic grilled chicken, avocado, pico de gallo, chipotle aioli.



SMOKE & SEA

KIDS MENU
Cheeseburger (slider) $9.95

All natural-fed beef patty, choice of french fries or mac ‘n’ cheese, and 
choice of chocolate milk or fruit juice. (Add extra slider for $2.95)

DESSERT
Patti’s Chocolate Chip Cookie $6.95

House-made chocolate chip cookie, soft chocolate ganache, and ice 
cream. 

Mac ‘N’ Cheese & Fries $9.95

House-made macaroni and cheese, french fries, and choice of chocolate milk or fruit 
juice. 

Grilled Cheese Sandwich & Fries $9.95

American cheese, toasted white bread, french fries, and choice of chocolate milk or 
fruit juice. 

Chick ‘N’ Licking $14.95

Organic grilled chicken, lettuce, tomato, pickles, house-made chipotle aioli, toasted 
brioche bun. 

Smoke Show $18.95

Flannery Farm 14 day dry-aged beef patty, 
lettuce, tomato, pickles, white cheddar, 
Baker’s Bacon, truffle aioli, toasted salt and 
pepper brioche bun. 

Surf & Turf $18.95

Wagyu beef patty, blue lump crab cake, 
house made creole remoulade sauce, 
arugula, roasted tomato, toasted salt and 
pepper brioche bun.

Taste of the South $15.95

Organic fried chicken, house-made cabbage slaw, pickles, house-made chipotle aioli,  
toasted brioche bun.

MAIN CHARACTER ENERGY
Steak Frites $23.95

Marinated 8oz flat iron steak, crispy fries, arugula salad, served with chimichurri sauce.

Add Crumbled Blue Cheese $2.95Add Mushrooms $1.95

Add Organic Egg $1.95 Add Avocado $3.25Add Baker’s Bacon $5.50

SIDES
Crispy Fries $5.25

Truffle Fries with Truffle Mayo Aioli                      $8.00

Onion Rings with Epic Sauce                                  $8.00

Truffle Mac ‘N’ Cheese                                                       $8.95

Petite Green Salad (GF)                                          $5.95

Roasted Chicken $23.95

Organic airline chicken, fingerling potatoes, brussel sprouts, sweet corn, ground  
mustard glaze.

Pan Seared Salmon $24.95

Wild salmon, butternut squash purée, roasted artichokes, snap peas, peach compote.


