
INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS

LATEST FOOD SERVICE INSPECTION REPORT AVAILABLE UPON REQUEST

HAPPY HOUR

FLIGHTS

LOBSTER MAC & CHEESE 

STEAK TARTARE*  11
Grilled Ciabatta, Herbed Mustard Sauce, Cornichon

CAST IRON SHRIMP & GRITS gf 10
Blackened Jumbo Shrimp, Sweet Corn Grits, Tomato Confit, Spinach

TAPAS

SPICY TUNA TARTARE* 18
Miso Sesame Aioli, Wasabi, Pickled Ginger, Seaweed, Cucumbers, Tomatoes,
Red Onions, Wontons

gf SPINACH & ARTICHOKE DIP 
12

Corn Chips

GINGER GLAZED CALAMARI

 

14
Spicy Asian Aioli

MAPLE-GLAZED BRUSSELS SPROUTS

 

gf

 

10
Bacon, Peanuts

"GAMBAS AL AJILLO" SPANISH GARLIC SHRIMP 

 

18

  
Grilled Ciabatta, Cayenne Pepper Sauce

PARMESAN TRUFFLE FRIES 
10

SMALL BITES

M                                                                                       EKAC BARC DNALYRA 26
Habanero Tartar

BUTTERMILK FRIED CHICKEN   22  
Half Chicken, Buffalo Honey Sauce

CRISPY FISH SANDWICH  21  
Cod, Lettuce, Tomato, Cabbage Slaw, Cajun Remoulade Sauce 

T26 SIGNATURE CHEESEBURGER 20
Lettuce, Tomato, Cheddar, Smoked Pepper Aioli

BURGER ADD ON:  BACON | AVOCADO     3

LARGE BITES

TAPAS FLIGHT 28
Lobster Mac & Cheese  |  Cast Iron Shrimp & Grits  |  Steak or Tuna Tartare* 

SOMMELIER FLIGHT WINE PAIRING 12
California Chardonnay  |  French Rosé  |  Chilean Cabernet       

12
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