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S t a r t e r s ,  S n a c k s  &  B i t e s
Minimum Two Dozen Per Item

TOWNHOUSE SLIDERS     60 /PER DOZEN
Proprietary Blend Of 28 Day Aged Steak Cuts, Prepared Daily & 
Hand Pattied To Order On Our Authentic Plugra Butter Brioche Bun, 
Topped With Bourbon Glazed Onions & Aged White Cheddar 

DATE WITH A PIG  GF      50 /PER DOZEN
Smoked Bacon Wrapped Date / Goat Cheese / Marcona Almond 

COMPRESSED WATERMELON  GF, VT    35 /per dozen
Feta / Mint 

whipped ricotta & honeycomb crostini   VT   40 /per dozen
French Bread / Sea Salt

mini lobster roll      120 /per dozen
Fresh Maine Lobster Salad / Boston Lettuce / Chive / Brioche Split Top Bun

steak tartare & house chips  GF    80 /per dozen
Wagyu Beef / Pickled Mustard Seed / Horseradish Crème Fraîche

mushroom toast  vt     60 /per dozen
Black Garlic Butter / Ciabatta / Parmesan / Fried Egg

bbq pork belly sliders     65 /per dozen
Pickles / Red Cabbage Slaw

Pimento cheese Gougères  vt     35 /per dozen
House Pimento Cheese

Chicken meatballs   gf     45 /per dozen
Cilantro Pesto / Manchego

Prosciutto & melon skewers  gf, vt    40 /per dozen
Balsamic / Parmigiano Reggiano

Crab & avocado Toast     80 /per dozen
Brioche / Pickled Shishito Peppers / Lemon / Radish

Shrimp salad tostada  gf     65 /per dozen
Bánh Mì Glaze / Pickled Radish

GF - Gluten Free          V - Vegan          Vt - Vegetarian


