
smoked salmon salad  
Mixed greens,  dill, smoked salmon, 

shallots, goat cheese, avocado,  
and cucumber with a  

lemon Dijon dressing  19

spicy tuna nicoise  
Local romaine lettuce, seared  
Ahi tuna, green beans, tomato,  

eggs, and potato with a red wine  
Dijon dressing  21

antipasta sampler  
Selection of meats  

and cheeses, including  
bread, peppers,  

olives, and herbs  30

roasted cauliflower  
Head of cauliflower poached, then 
roasted with a garlic curry sauce.  

Served with whipped feta, goat cheese, 
truf fle oil and black pepper  19

brooklyn
,
s finest  

Red sauce, burrata, basil, olive oil  
and balsamic reduction  16/19

cargo
,
s pie 

Red sauce, sausage, pepperoni, shallots, 
burrata and provolone  19/22

miss may's pesto pie
Basil pesto, garlic, prosciutto,  

red onion, goat cheese, provolone,  
and sweety drop peppers  17/20 

slam'in salmon 
Salmon, capers, red onion, dill,  
and lemon zest with whipped  

Boursin cheese  19/22 

grilled veggie 
Red sauce topped with garlic,  

grilled eggplant, grilled peppers,  
grilled zucchini, burrata, onion  

and provolone  19/22

boss hog 
Pulled pork with black berry BBQ sauce, 

cheddar cheese, scallion, red onion, 
bacon, and cilantro  19/22 

get him to the greek 
Burrata, whipped ricotta,  

Roman artichokes, red onion, 
olives, feta and olive oil  18/21 

#pretzelkingofjax pretzel  
Handmade using high gluten flour to 

create a soft pretzel, lightly salted, and 
served with three mustards  11

stuf fed mushrooms 
Roasted mushroom caps stuf fed  
with a spinach artichoke filling,  

ground almonds, balsamic,  
and ground parmesan cheese  14

pulled pork nachos  
Pulled pork, jalapeno peppers,  

pickled red onion, scallions,  
and shredded cheese topped with 

avocado moose. Served with  
house-made crispy potato chips  18
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burrata plate  
Handcrafted cream con panna, tomato salad, 

basil pesto, balsamic, and olive oil  16 

house smoked fish dip  
House pickled jalapenos, crostinis  8

shrimp ceviche  
Shrimp cured in citrus, red onion, peppers, and cilantro. 

Served with house-made plantain chips  14

seared ahi tuna* 
Togarashi tuna, seaweed salad, tomato,  
cucumber, sesame seeds, and scallions  

with escabeche sauces  14

Choose your flavor:   
plain, blackberry bbq,  

teriyaki or sriracha honey  
Served with ranch dressing  16

8 Pieces – served only as a combination of drums and flats – no mix-and-match 
Additional dipping sauces  1

s
,
mores  

Fudge brownie with roasted marshmallows  
and a smooth peanut gelato  14

chocolate chip cookie a la mode 
Fresh baked chocolate chip cookie ‘pie’  

topped with vanilla ice cream and caramel  14

cold shareables

WINGS ON THE ROOFTOP

the end

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have  
certain medical conditions. If you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of  

serious illness from raw oysters, and should eat oysters fully cooked.   18% gratuity will be added to all parties of 6 or more.


