
OUR MENU CONCEPT: 
“OUR MENU IS A SHAREABLE CONCEPT. PICK, ONE OR 2 (OR 3) ITEMS PER PERSON, AND EVERYTHING IS MEANT TO SHARE. WE INTEND ON YOU EATING FOOD AS IT 

IS HOT ,FRESH & READY, MEANING FOOD WILL COME OUT IN NO PARTICULAR ORDER. TRY A LITTLE OF THIS, TRY A LITTLE OF THAT. EXPERIENCE LOCAL FLAVOR AND  

CULINARY CLASSICS”  -  OWNER / CHEF SERENA RAYBOULD EVANS AND SONYA RAYBOULD 

SHAREABLES 

KA    ANA

AHI TUNA NACHOS  12 SUSHI GRADE SAKU BLOCK AHI TUNA | SEARED RARE | HOUSE MADE TORTILLA  

AVOCADO | HOT & SWEET PEPPER RELISH |  SRIRACHA                                                         

 
 

CHEF’S CHOICE CHARCUTERIE OF CURED MEATS, ARTISAN CHEESES , 

OLIVES & SPREADS 

CHARCUTERIE BOARD  

HAWAIIAN CHICKEN  9 TEMPURA BONELESS CHICKEN BITES | PINAPPLE BBQ SAUCE  | SCALLIONS   

BACON  |  JALAPENO 

SHORT RIB   14 4 HOUR SLOW-BRAISED SHORT RIB | GARLIC SMOOTH MASHERS  |      

ESPANOLE  GRAVY  |  PICO 

FRENCH ONION MAC  12.5 CAVATAPI  |  HOUSE MADE CHEESE SAUCE  |  FRENCH ONION DEMI  |  CROUTONS   

|  MELTED PROVOLONE  |  SAUTEED ONIONS 

GROUPER BITES  14 TEMPURA BATTERED FRESH GROUPER | SWEET CHILI REDUX |  HOUSE 

MADE SLAW  |  SEASAME SEEDS 

FARMHOUSE 
GNOCCHI   14 

ESPRESSO CRUSTED CHICKEN    |  BOURBON BLISTARED TOMATOS  |  

CHORIZO GRAVY  |  OVER TOAST 

HOUSE MADE GNOCCHI |  PEPPERED 4 CHEESE SAUCE  |                                  

CRISPY WAFFLE CRUTONS  |  BACON  |  MOLASSAS HONEY SYRUP 

STUFFED MUSHROOMS  10 WHITE MUSHROOM CAPS |  CHORIZO  |  MOZZARELLA  |  ARUGULA 

ESPRESSO CHICKEN 12 

BLACKENED AHI  13 
SUSHI GRADE SAKU BLOCK TUNA | BLACKENED RARE | ASIAN AIOLI    

SRIRACHA | ARUGULA CUCUMBER SLAW | CARROT GINGER VINAIGRETTE 

KAVANA GRILLED  

WINGS  9 

GRILLED JUMBO WINGS |  SPICY WORCHESTERSHIRE SAUCE | CRUMBLED 

BACON | DANISH BLEU CHEESE  

TEMPURA BATTERED CHICKEN   |  HOT GARLIC SAUCE  |  TOPPED WITH  

4 FOR 13.5     OR     6 FOR 18.5 

MUSHROOM RAVIOLI  11 TOSSED IN MUSHROOM COGNAC CREAM | PORTABELLA FRITES  | TRUFFLE OIL 

FRIED GREEN BEANS 8 HOUSE BATTERED AND FRIED GREEN BEANS  |  CILANTRO AVOCADO RANCH 

CHORIZO & WEDGES  8.7 FRIED POTATO WEDGES |  CHORIZO GRAVY  |  DANISH BLEU CHEESE             

SCALLIONS  |  BALSAMIC REDUCTION 

FISH & CHIPS  9.5 PANKO CRUSTED BOCOURTI | ROASTED RED PEPPER REMOULADE                                                                 

POMMES FRITES 

ARANCINI  9.5 BUFFALO MOZZARELLA STUFFED FRIED CREAMY RISOTTO BALLS                  

HOUSE MARINARA | ARTISAN CHEESE SAUCE | PESTO 

POUTINE  10.5 POMMES FRITES  |  BRISKET  |  ESPANOLE SAUCE  |  FRESCO  |  FRIED EGG   

HOT GARLIC CHICKEN 
BITES 8.5 



“OUR KITCHEN IS OPEN, YOU ARE INVITED TO SEE THE ACTION. THIS IS A SOCIAL KITCHEN, AND WE ARE HAPPY TO ENTERTAIN YOU FROM OUR SERVICE STAFF 

TO THE CULINARY STAFF. EAT, WATCH, LEARN AND SOCIALIZE. WELCOME TO OUR HOME AND MAKE THAT BELL RING” - LEAD CHEF TONY HUMPHREY 

BRAISED BRISKET  |  HOUSE SLAW  |  FRESCO  |  JALAPENOS  |  CILANTRO 

AVOCADO RANCH 

HUMMUS   6.5 A CREAMY & TOASTY HUMMUS MADE WITH TAHINI GROUND IN HOUSE | TOUCH OF 

FRESH LEMON & GARLIC  |  TOASTED PITA  ADD FRESH VEGETABLE CRUDITE 2 

CARBS 
PULL APART BREAD   6.5 

PARMESAN | CHEDDAR | GOAT |  MOZZARELLA | GARLIC | BUTTER | HERBS 

MARINARA 

PRETZEL STICKS  5.5 SOURDOUGH PRETZEL STICKS  | STONE GROUND MUSTARD | APPLE     

BUTTER | ARTISAN CHEESE DIP  

 

DIPS 

SALT ROASTED BEET  8.5 MIXED GREENS | SALT ROASTED BEETS | CANDIED WALNUTS |  DANISH 

BLEU CHEESE | EVOO | ORANGE MUSTARD GRAIN VINAIGRETTE 

 MOZZARELLA  7.5 CRISP ROMAINE |  MOZZARELLA | CUCUMBER |  OLIVES  |  RADISHES   

CROUTON  | HOUSE MADE OIL & VINAGER WITH HERBS 

TAVERNE SLIDERS  10.5 SEASONED BEEF BURGER SLIDERS | CARMELIZED ONION | SMOKED GOUDA 

| GARLIC AIOLI  |  ARUGULA  |  BRIOCHE BUNS 

FISH TACOS   10 PANKO CRUSTED BOCOURTI |  GRANNY APPLE SLAW  | PARMESAN BASIL 

AIOLI | AVOCADO  PULP | FLOUR TORTILLA  

ARTISAN CHEESE DIP  9.5 
PARMESAN | FRENCH BRIE | 18 MO. WELSH CHEDDAR | FRIED PITA POINTS   

GREEN APPLE SLICES 

SPICY CRAB DIP   13 CRAB MEAT | RED PEPPER FLAKES | ASIAGO CHEESE | TOASTED NAAN  

KIMCHI  | FRESCO  | ASIAN AIOLI  | CILATRO  | SIRACHA  |  FLOUR TORTILLA  

 

FIXINS 
• PARMESAN FRIED BRUSSELS   6     

• SPICY OLIVES  5 

• FRIED CAULIFLOWER W/ BLEU CHEESE 

CRUMBLES | BUFFALO SAUCE |  CELERY  7 

CARMELIZED ONION & 

PROSCIUTTO DIP   9 

GRUYERE CHEESE | ONION AND GARLIC | PROSCIUTTO  | SCALLIONS | 

WARMED NAAN BREAD 

GREENS 

THIN SLICED BRAISED BRISKET | KIMCHI |  | JALAPENOS  |  SEASAME 

SEEDS |  SWEET & SPICY GLAZE 
KOREAN BRISKET      
STEAMED BUNS  12 

 

HANDHELDS 

• POMMES FRITES W/ HOUSE KETCHUP & ASIAN 

AIOLI   5.5 

• SOUP CROCK  5   - SELECTIONS VARY 

 

CHOPPED   8 CHOPPED ROMAINE | TOMATOES | CUCUMBERS | CHEDDAR | BACON 

CRISPY TORTILLA STRIPS  |  PARMESAN PEPPERCORN VINAIGRETTE 

GOAT CHEESE 

MARINARA   8 
CREAMY GOAT CHEESE | HOUSE MARINARA | FRIED PITA POINTS 

STRAWBERRY FIELDS 9 MIXED FIELD GREENS | FRESH STRAWBERRIES | DANISH BLEU CHEESE     

HOUSE CANDIED WALNUTS | CUCUMBER | WHITE FRENCH 

BRISKET TACOS  13 

SPICY CHICKEN TACOS  10 

SHRIMP TACOS 13 SHRIMP  |  CREAMY PARMESAN  RISSOTO  |  ARUGULA  | PICO           

FLOUR TORTILLA   

BLACKENED MAHI      

SLIDERS 15 

DRESSINGS 
WHITE FRENCH 

BALSAMIC 
PARM PEPPERCORN 

OMG 
CILANTRO AVO RANCH 

SPICY SEARED MAHI MAHI  |  GOAT CHEESE  |  PEACH JAM  |  ARUGULA 


