FRONT PORCH
ol &bar

FIRST BITES

Soup Du jour

Absolutely home-made

Louisiana Style
Gumbo

Side Salad or Caesar

Caesar, House or Raspberry Vin

Side Southern Salad

With gorgonzola, candied walnuts &
Granny Smith apple

Tomato Basil Salad

Tomato, Kalamata olive, spinach,
capers, gorgonzola, onion, extra
virgin & lemon

Grilled
Heart of Romaine

With bacon, gorgonzola crumbles,
balsamic glaze, onions, & tomatoes

Peel-N-Eat Shrimp

1/2 1b served chilled with cocktail
sauce

Mussels Meuniere

Black mussels sautéed in garlic, white
wine, tomato, parsley, clam broth &
butter. Served with French baguette

for dipping

Tuna Nachos
Ahi tuna & seaweed salad atop corn
tortillas with melted cheeses. With
wasabi, Sriracha & sweet soy drizzle,
sesame seeds & scallion

2 for 1

wells & House \Wine

$2 OFF First Pites

%1 Off Draft Pints
$.75 Off PotHes

3.5/5

4/6
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Quesadilla

Cheese, Veggie, Chicken or Smoked
Chicken & Mushroom

3 Cheese Lasagnha

with mushroom & artichoke

Mediterranean Plate

Hummus, Tzatziki, Kalamata olive,
onion, cucumber, & tomato with
pita wedges

Gorgonzola Garlic Bread

Char-grilled French Baguette with
garlic butter, caramelized onion &
topped with gorgonzola cream

Baked Chevre

Marinara, goat cheese & garlic bread

Escargot Bourguignon
Porch Wings

Mild, medium, hot, Porch on Fire or

BBQ
Calamari Porch Style

Lightly dusted & fried served with
garlic marinara & sweet chili sauce

Blackened Bleu Tuna

Sesame seared tuna served with
spinach mango seaweed salad, soy
mustard, sweet soy drizzle, pickled
ginger, wasabi & scallion

Porch Nachos

Fried tortillas with cheese, tomatoes,
black olives, jalapenos, sour cream,

salsa
C p)
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