
 
 

bar hors d’oevres 
 

Truffle Mac ‘n Cheese Tater Tots 
dill aioli 

6 
 

Hot Crab and Brie Dip 
warm baguette  

10 
 

Maine Lobster and Smoked Corn 
Fritter 

roasted red pepper aioli 
9 

 

Big Eye Tuna Nachos 
seared rare with jalapeno, lime sour cream  

9 
 

Fried Baby Bells and Artichokes 
fresh herbs and olive oil  

6 
 

Angus Beef Sliders 
bacon/cheddar or mushroom/gruyere 

8 
 

Hand Cut Potato Chips 
house made sour cream & onion dip 

5 
 

Farm R aised Deviled Eggs 
5 

 

Crispy Calamari 
cornmeal crusted with duo of dipping sauces 

7 
 

Artisanal Cheeses 
chef’s selection of 3 

12 


