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SOUP DU JOUR 5/8
SOUP & SALAD Il

+ABLE SALAD
organic mixed greens, cucumbers, pickled okra, tomatoes,
feta, caper berries, pink onions, lemon oregano vinaigrette 9

ORGANIC BABY SPINACH
warm balsamic bacon poppy seed dressing, hard boiled egg 9

ICEBERG WEDGE
blue cheese, turkey bacon, tomato, sauce louis 9

MEZZE

hummus, greek pimento cheeze, tzatziki,
falafel, moroccan couscous tabouleh, marinated feta 15

+ABLE PIZZA
table sauce, artichokes, olives, spinach, sausage,
onion, feta, mozzarella, salad dijon II

PIZZA MARGHERITA
olive oil, garlic, tenor tomatoes, mozzarella, pesto,
salad dijon 11

ADD TO YOUR SALAD:
mahogany glazed grilled chicken satay 7
grilled shrimp 8
red wine quatro fromaggio meatballs 7



GRILLED SHRIMP PO’ BOY
sauce louis, lettuce, tomato 13

JAGER SCHNITZEL PO’ BOY
creole mustard, sweet & sour cabbage I1

SAIGON SUB (BANH MI)
savory sweet grilled pork, soy sauce, mayonaise,
cucumber, carrot, onion, jalapeno, radish, basil, mint, cilantro 12

ALL SANDWICHES COME WITH YOUR CHOICE OF ANY HOUSE SALAD:
+ABLE, DITON, SPINACH OR WEDGE

TARTE DU JOUR
salad dijon I1

+ABLE EGGS BENEDICT
fried egg, house-cured salmon, hollandaise, potato latke 15

THAI RED CURRY CHICKEN QUESADILLA
sweet hot dipping sauce, cacumber salad, mint, cilantro, basil I1

GRILLED SHRIMP BLACK BEAN CAKE
salsa verde, table pico de gallo, lime crema 14

SPAGHETTI
+ABLE sauce, fresh basil, red wine quatro fromaggio meatballs 12

CROQUE MADAME
grilled ham, swiss & egg sandwich, salad dijon 12

ALL SPLITS 3

Parties of 6 or more will be presented with one check
unless otherwise requested prior to ordering.
A discretionary 20% gratuity will also be added.

Executive Chef Michael Hochhalter
Chef Roderick Maldon
Chef Aaron Johnson



