
RAW BAR
OYSTERS

chef selected daily
mignonette, cocktail sauce

mp

TUNA TARTARE
fresh herbs, red onion,fresh herbs, red onion,

 citrus essence
12

JUMBO SHRIMP COCKTAIL
cocktail sauce

2.5

HALF LOBSTER TAIL
cocktail saucecocktail sauce

18

CH7 SAMPLER
half lobster tail, six oysters, 
six shrimp, tuna tartare

45

SALADS
SESERVED ON HEARTH BAKED FLATBREAD 

HOUSE 
tomato, cucumbers, pepperoni, 
aged provolone, pepperoncini, 

red onion, vinaigrette
8

POACHED PEAR
baby greens, spiced cashews, baby greens, spiced cashews, 

blue cheese, 
champagne vinaigrette 

11

SPINACH
honey goat cheese, cranberries, 

marcona almonds, 
cranbercranberry vinaigrette

10

GRILLED SUMMER VEGETABLE
arugula, sun-dried tomato 

vinaigrette 
10

CAESAR
parmigiano, garlic croutons, parmigiano, garlic croutons, 

classic dressing
9

SANDWICHES
LOBSTER ROLL 

chipotle mayo, classic roll
19

BRIDGET’S BURGERBRIDGET’S BURGER
applewood bacon, pepper jack, 
sake-shiitake sauce, brioche bun

13

CH7 VEGGIE BURGER
pepper jack, ancho bbq sauce,

brioche bun
1010

BBQ PULLED PORK
cheddar, crispy onions

9

GRILLED CHICKEN 
walnut-chive mayo, apples, 

watercress, whole wheat ciabatta
1010

ENTRÉES

• LAND •
SOUTHWESTERN STEAK FRITES

hangar steak, jalapeño-corn puree, 
ranchero sauce, queso fresco, 

house frites
1818

SMOKED DUCK
dried cherry bbq sauce, 

braised red cabbage, fingerling potatoes
22

DRY AGED TOP SIRLION
wild mushroom potato hash, 
grilled asparagus, herb buttergrilled asparagus, herb butter

26

SPINACH LINGUINE
grilled summer vegetables, 
portobello mushrooms,

roasted red peppers, lemon-basil sauce
15

• SEA •• SEA •
ACHIOTE TUNA

grape tomatoes, orange segments,
fingerling potatoes, arugula, 

achiote vinaigrette 
20

TORTILLA CRUSTED ESCOLAR 
chorizo, oven-roasted tomatoes, chorizo, oven-roasted tomatoes, 

spinach, jasmine rice, 
avocado-lime crema 

24

PAN SEARED SALMON 
caramelized bananas, 

green asparagus, jasmine rice 
1919

JAMBALAYA
marinated chicken, andouille sausage, 
shrimp, clams, aromatic vegetables, 

spicy creole sauce
19

FROM THE OVEN

MARGHERIMARGHERITA
tomato sauce, mozzarella, basil

10

ABRUZZI PEPPERONI  
tomato sauce, mozzarella, 
sliced fresno peppers

11

BRAISED SHORT RIB  BRAISED SHORT RIB  
caramelized onions, pepper jack

12

BUFFALO CHICKEN
hot sauce, crumbled blue cheese

12

PARMA
prosciutto di parma, pecorino romano, prosciutto di parma, pecorino romano, 

arugula, olive oil
13

APPETIZERS
MARKET SOUP

chef’s daily creation
7

GRILLED BABY OCTOPUS
watercress salad, pickled carrots

1313

SWEET POTATO FRIES
honey bourbon sauce, 
chipotle ketchup

7

P.E.I. MUSSELS 
chorizo, spinach, burst tomatoes, 
belgian wheat & garlic brothbelgian wheat & garlic broth

12

BUFFALO SHRIMP
danish blue cheese, 
house hot sauce

15

COZY LITTLE PIGS
andouille asusage, puff pastandouille asusage, puff pastry,

chipotle honey cream
8

MEDITERRANEAN PLATE
red pepper hummus, 

kalamata olives, feta, cucumbers, 
hearth baked flatbread

1212

DRY RUBBED WINGS
house blue, vegetables

12

TY'S MEMPHIS NACHOS
slow roasted pulled pork, 

jalapeño jack cheese, cole slaw, 
white corn towhite corn tortilla chips

12

CHEESESTEAK SPRING ROLL
shaved ribeye, melted pepper jack, 
peppers & onions, spicy ketchup

10

ARTISANAL CHEESE PLATE
seasonal accompaniments,seasonal accompaniments,

preserves
14

SIDES

ZUCCHINI MEDLEY 5

GRILLED ASPARAGUS 5

ALLEY FRIES 5

SAUTÉED MUSHROOMSSAUTÉED MUSHROOMS 7

SAUTÉED SPINACH 5

OVEN ROASTED FINGERLINGS 5

________________________________________

general manager
NICK WILLIAMSON

executive chef
SHANE HALLMANSHANE HALLMAN

 18% gratutity will be added to parties of 6 or more.  

Consuming raw or undercooked meats and seafood 

may increase your risk of foodbourne illness.
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