PLATES

OLIVES 5 PICKLED SUMMER VEGGIES 6

MARINATED SHY BROTIHERS FARM GOAT CHEESE 8
CRISPY STUFFED JALEPENOS 10

TUNA TARTARE 1
HOUSE-MADE PATE with JAM & MUSTARD 12

GUINNESS BATTERED FRIED OYSTERS, BASS ALE AIOLL 13

GRILLED ARTICHOKE with LEMON BROWN BUTTER 9

JUMBO SHRIMP COCKTAIL (4) 14
MINI BEEF WELLINGTONS 9
FLATBREAD PIZZA (PROSCIUTTO, PROVOLONE, OLIVE OIL) 13
STEAMED MUSSELS with LAGER, OLD BAY & TOMATO 14

BIEB LETTUCE SALAD, FRESH PEAS, PECORINO 10

GYRO SALAD, ICEBERG, LAMEB, FETA, YOGURT DRESSING 1

GRILLED CHEESE SANDWICHES

SIHORTRIBS / FARMHOUSE CHEDDAR / FONTINA 13 TOMATO / FARMIOUSE CHEDDAR /FONTINA 11

ENTREES
BIG DINNER SALAD, FRESH GREENS, LOCAL TOMATOES, POACHED EGG,
BLEU CIEESE (CHOICE OF BLACKENED TUNA OR GRILLED STEAK) 19
CHICKEN MILANESE, POLENTA, LOCAL CARROTS 19
GRILLED SHRIMP TACOS, SPANISI RICE, BLACK BEANS 18
DOUBLE-BONE PORK CHOP, MUSTARD JUS, FRITES 24
GRILLED T-BONE STEAX, MASHED POTATOES, HELTRLOOM TOMATOES 23
BOUILLABAISSE WITIH COD, CLAMS, MUSSELS, SHRIMP, RICE 23
BROILED SCALLOPS, LEMON, PARMESAN COUSCOUS 22
GRILLED SALMON, CURRIED LENTILS, DILL & LEMON 21

FRESIH 3-CHEESE RAVIOLI, BASIL PESTO, GREEN BEANS 18
THE BEEHIVE PRIME BURGER 13 cheddar, gorgonzola, bacon +1each

SLIDES

SAUTEED FIDDLEHEADS 8 CHEESE & GRAVY FRITES (POUTINE) 10
GRILLED ASPARAGUS 7  BEEHIVE FRITES WITI SAGE & SEA SALT




