
_________________________________________________________
q SMALL PLATES / HOT APPETIZERS Q

Olive Bread Pudding...7 / Savory wood roasted with tomato, Buffalo mozzarella & crispy herbs

Mushroom Fondue & Lobster Croutons...8 / Blend “Above” of cremini, shitake, oyster & morels with aged gruyere cheese

Rice Balls....6 / Crispy, filled with cabernet braised beef short ribs, Wisconsin cheddar & broccoli, horseradish condiment

Kobe Slider...8 / American Waygu beef, crispy onions, house made pickles & Jersey tomato relish

Lobster Mac -n- Cheese...9 / Shelled Maine lobster, smoked bacon crumb crust

Artichoke & Spinach...7 / Wood fired dip with fresh pasta chips & flatbread

Shrimp & Asparagus...8 / Barbequed, sweet toasted garlic & lemon vinaigrette

Crab Cake...9 / Cucumber & Jicama summer slaw with Tomato Fondue

Sausage Tasting...8 / Grilled Chorizo, Sweet Italian & Merquez with warm potato salad & deli style mustard

Calamari...8 / Crispy polenta crust with ratatouille

_______________________________________
q cold plates Q

Red & Golden Beets...7 / Charred goat cheese & vanilla-honey drizzle

Heirloom Tomato Gazpacho...8 / Crunchy veggies & sea scallop-potato crisp

Gulf Shrimp “Cocktail style”...13 / Horseradish & mustard condiments with a mini-Absolut Peppar bloody mary

Fruit Plate...8 / Eden Market selection, brie-melt, Marcona almond crumble, grapefruit sorbet

Cheese Plate...11 / Roaring Forties Bleu, Manchego, Cheve & St. Andre with papaya jam, crusty bread & crackers

Roasted Figs...8 / Frisee, toasted hazelnuts, Maytag bleu, multi-grain croutons & zinfandel vinaigrette

Mediterranean...7 / Hummus, sweet-n-sour eggplant & pickled veggies with sesame-herb flatbread

_______________________________________
q salads Q

Summer Blend...7 / Sweet & bitter greens, oven dried grape tomatoes, toasted croissant & aged balsamic vinaigrette

Grilled Caesar...8 / Heart of romaine, sour dough croutons, shaved parmesan & Caesar dressing or traditional Caesar

Baby Spinach...8 / Fire roasted Portobello mushrooms, artichokes & honeycup mustard drizzle

Wedge “Steakhouse”style...7 / Iceburg, Jersey tomatoes, crispy Bermuda onions, smoked bacon & bleu cheese dressing

Watercress & Endive...8 / Grapefruit, shaved fennel, virgin oil & sea salt

Add to any salad
Grilled Chicken...6   /  Shrimp...8   /  Skirt Steak...9   /  Wild Salmon...11
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ABOVE
Restaurant Hours

Tuesday to Thursday: 11:30am - 10pm
Friday & Saturday:  11:30am - 11pm

Sunday: 12pm – 9pm
Closed on Mondays

One South Orange Ave., 
South Orange NJ

T 973.762.5900 ext. 3
Free Parking at rear of building


