s DINNER

starters entrees

CHEF’S DAILY SOUP ... 7 ORECHIETTE PASTA
rock shrimp, tomatoes, garlic, crushed red pepper, arugula... 19

HIMMARSHEE MEATBALL

whipped ricotta cheese, san-marzano tomato, PAN SEARED SALMON

basil, focaccia crouton... 10 farro, chorizo, red pepper puree... 26

MAYTAG BLUE STUFFED DATES PAN SEARED KINGKLIP

applewood smoked bacon, maple vinaigrette, exotic mushroom ragout, applewood smoked bacon, sweet corn,
watercress... 10 pan sauce... 24

BUTTERNUT SQUASH PURSES GRILLED WAHOO

baby shiitake mushroom, pecan, grana padano, boniato-almond hash, broccolini, garlic caramel... 25

brown butter, sage... 12

PAN ROASTED FREE RANGE CHICKEN

CRISPY CALAMARI ratatouille vegetables, moroccan couscous, yogurt, harrissa,
spicy aioli, fried lemon, tomatoes, feta cheese... 21

pepperoncini... 10

TAMARIND GLAZED PORK TENDERLOIN
BLUE CRAB CAKE roasted fingerlings, carrots, natural jus... 23
corn relish, candied bacon, apple & celery aioli... 15

CREEKSTONE FARMS FILET MIGNON

WAHOO TIRADITO herb roasted sunchokes, green beans, crispy onions, red wine sauce... 38
yuzu & orange, pink peppercorn, cilantro... 9

HANGER STEAK FRITES
wyoming potato wedges, garlic aioli, red wine sauce... 26

Sa | a d S HIMMARSHEE BURGER

BABY LETTUCES SALAD caramelized onions, bacon, raclette,
toasted almonds, grapes brioche bun with garlic-herb spread... 14

pecorino romano, balsamic vinaigrette... 9

HEARTS OF ROMAINE S I d eS

toasted garlic dressing, parmagiano reggiano,

garlic croutons... 8 HERB ROASTED SUNCHOKES
caramelized onions, thyme, chive... 6

NUT CRUSTED GOAT CHEESE SALAD

granny smith apples, baby greens, CORN SUCCOTASH
sherry vinaigrette, port wine syrup... 12 red peppers, bacon, onion, woodear mushroom... 5
ARUGULA SALAD BONIATO-ALMOND HASH

bacon, roasted corn, portabellas, pine nuts, butter, chive, onion, bell pepper... 6

shaved parmesan, honey thyme vinaigrette... 11

WYOMING POTATO WEDGES

ROASTED BEET SALAD fried crisp... 5

maytag blue, pickled shallots, watercress,
sherry vinaigrette... 10

flat breads...

APPLEWOOD SMOKED BACON
raclette cheese, caramelized onions,
fingerling potatoes

CHICKEN PARM
grilled chicken, oven dried tomato,
fresh mozzarella, basil

CHORIZO & ROCK SHRIMP
roasted peppers, mozzarella

18% gratuity added to parties of six or more including all checks with discounts or promotions.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne iliness, especially if you have a certain medical condition.
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