
*Thoroughly cooking foods of animal origin such as beef, eggs, fish, poultry or shellfish reduces the risk of food borne illness. Individuals with certain health conditions  
may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.
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BAR BITES
GOAT CHEESE STUFFED PEPPADEWS | 4

POTATO CHIPS AND DIP | 3

CORN CHIPS AND SALSA | 3

JALAPEÑO-LIME PEPITAS | 3

APPETIZERS
MEATBALLS | 14
Sonny’s Meatballs, Bourbon BBQ Sauce, Arugula

CHARCUTERIE CHEESE PUFFS (NF) | 13
Local Milton Aged Cheddar Pockets, Soppressata 

MUSHROOM ARANCINI (V) | 13
Mushroom Risotto, Parmesan Cheese, Pesto, Ajvar Dipping Sauce

SPRING GOAT CHEESE TERRINE (V) | 14
Whipped Goat Cheese, Herb Vinaigrette, Lemon Sage Pine Crumble, 
Orange Supreme, Black Pepper, Crostini

OVEN BROASTED WINGS (NF GF DF) | 14
Bone-in Wings, Fresh Garden Vegetables, Choice of Sauce: Apricot Heat, 
Revel Hot ‘n Spicy, Bourbon BBQ

BACON JALAPEÑO WONTONS (NF) | 12
Bacon Jalapeño Cream Cheese, Crispy Wontons, Grilled Jalapeños,  
Sweet Thai Chili

BBQ PORK BELLY SKEWER (NF GF DF) | 13
4-Hour Slow-cooked Pork Belly, House-made Bourbon BBQ Sauce, 
Pickled Apple Onion Mix

BURGERS
Served with choice of salad or chips.

REVEL’S COTTAGE BURGER* (NF) | 15
Angus Beef Patty, Red Onions, Arugula, Tomatoes, Pickles, Comeback 
Sauce, Potato Bun

BASKING PIG BURGER* (NF) | 16
Angus Beef Patty, Pork Belly, Red Onions, Arugula, Tomatoes, Pickles, 
Comeback Sauce, Potato Bun

BOURBON BBQ BURGER* (NF) | 16
Angus Beef Patty, Bourbon BBQ Sauce, Apple Slaw, Cheddar Cheese, 
Potato Bun

TACOS
Choice of flour or corn tortillas. Served with chips, lime and jalapeño.

CARNITAS (NF DF) | 15
Slow Roasted Pork Butt, Pineapple, Pickled Onions, Cilantro

CARNE ASADA (NF) | 15
Pico de Gallo, Cotija Cheese, Green Onion

BLACKENED CHILI LIME COD (NF) | 15
Guacamole, Pickled Jalapeño Onion Slaw, Cilantro

V = Vegetarian | NF = Nut Free | GF = Gluten Free | DF = Dair y Free

FLATBREADS
Gluten free is available upon request.

GRAZIANO (NF) | 13
Graziano Sausage, Marinara, 
Three Cheese Blend, Peppadew Peppers,  
Pepperoncini, Roasted Tomatoes, Basil 

EVE’S GARDEN (V) | 14
Artichoke Spinach Spread, Feta Cheese, 
Roasted Peppers, Grilled Onions, Roasted 
Tomatoes, Truffle Pesto, Balsamic Drizzle

BBQ CHICKEN (NF) | 13
Roasted BBQ Chicken, BBQ Sauce, Five Cheese 
Blend, Roasted Onion, Green Onion

SANDWICHES
Served with choice of salad or chips.

PHILLY CHEESESTEAK (NF) | 15
Thin Sliced Ribeye, Grilled Peppers and Onions, Caramelized Onion Relish, 
Pepper Jack Cheese, Spicy Harissa Sauce

BAHN MI | 15
Char Siu Pork or Chicken, Pickled Vegetables, Miso Aioli, Cilantro,  
Fried Shallots

BLACKENED COD | 15
Tomato, Romaine, Rémoulade Sauce, Potato Bun 

SALADS
SUMMER HARVEST SALAD (V) | 16
Wheat Berry, White Beans, Red Onion, Cherry Tomatoes, Chickpeas, 
Arugula, Herb Vinaigrette, Cotija Cheese, Baguette

SESAME SALMON SALAD* (NF GF DF) | 19
Sesame Soy Marinated Salmon, Cabbage, Carrots, Cucumbers, Edamame, 
Fried Shallots, Crispy Wontons, Sesame Dressing, Baguette 

CAESAR SALAD (NF) | 11
Romaine Lettuce, Cherry Tomatoes, Croutons, Caeser Dressing. Add 
Chicken $4 | Add Salmon $8 

ENTRÉES
CREOLE PASTA* (NF) | 23
Blackened Salmon, Creole Sauce, Harissa Sauce, Caramelized Onions, 
Sautéed Tomatoes, Parsley

MIE GORENG (NF DF) | 27
Ramen Noodles, Beef Broth, Rendang Beef Short Rib, Spinach, 
Hard-boiled Egg, Spring Onions, Fried Shallots, Lime

ARANCINI PRIMAVERA (V) | 24
Mushroom Arancini, Roasted Peppers, Grilled Onion, Charred Artichoke, 
Cherry Tomatoes, Spinach, Marinara, Parmesan & Lemon Sage Pine Crumble 

DESSERTS
SEASONAL GELATO OR SORBET | 8 (2 scoops)
Ask your server for current seasonal selection

DOUBLE CHOCOLATE CAKE | 9
Red Wine Blackberry Coulis Whipped Cream, Chocolate Crumble

STICKY DATE TOFFEE CAKE | 9
Créme Anglaise, Revelton Whiskey Cream Caramel Sauce, Candied Walnuts


