appetizers

Lil’ Gem a la Caesar* 15
pﬂ}"mﬂfﬂ;’l croutons
chicken +8

shrimp +12  skirt steak +14

Sunflower Salad 17
golden beets, sprouts, seeds, parmesan, sherry vinaigrette

Ziti Patricia 23
sausage, zucchini, cherry tomatoes, pecorino, basil

Heirloom Tomatoes 19
sliced chopped tossed, cucumber, avocado, herbs

seasonal vegetables

Corn ¢ Lobster Chowder 19

smokey roasted poblano, Maine lobster chunks

Watermelon ¢ Escarole 18
fennel, pickled onion, ricotta salata

Iceberg Wedge* 18
bacon, bleu, chopped egg, radish, pickled onion

Gravy Meatball Sliders 15

three little owl originals

Eggplant Parmigiana 17

breaded and baked, marinara, arugula

Steamed Edamame 12
rice vinegar, sea salt

Cheesy Mashed Potatoes 17

roasted garlic, fontina, chives

/4
entrees

Grilled ¢ Roasted Corn 15
spicy Mexican style

French Fries o
chile aioli

Sesame Green Beans 15
chiles, mint, cilantro, oyster sauce

Zucchini & Squash Provencal 16

roasted peppers, capers, olives, herbs

8 oz. Bacon Cheeseburger 28
American cheese, pickle, french fries

Crispy Bell & Evans Chicken 33

garlic fontina mashed potatoes, natural sherry gravy

Faroe Island Salmon* 39
panzanella, tomatoes, cucumber, avocado, olivada

Grilled & Filleted Daily Fish+ 39

toasted lobster paella

chef Joey Campanaro

Petit New York Strip+ 45

warm potato salad, salsa verde

Flounder Franchaise* 37
gucchini and squash provengal

Broiled Nova Scotia Halibut+ 39
corn, peas, shoots, pesto vinaigrette

Pork Chop & Butter Beans* 3s

parmesan, wild dandelion

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



cocktails 15 beer
Peroni, lzaly 8
Lil’ Rita  agave wine, ‘triple sec’, lime Sapporo Japan 8
Allagash White, Maine 10
Lagunitas IPA, California 9

Cappelletti Spritz cappelletti, prosecco, orange

Rosita Sandita rosé, watermelon, seltzer & mint

Athletic Brewing Co N/A IPA, Connecticut 7
TALEA Sun Up Hazy IPA, New York 10

Seasonal Sangria vino bianco, macerated fruit, prosecco

Sparkling Negroni  cappelletti, vermouth, prosecco, orange

Six Point Sweet Action, New York 8
Fraise Pressé  win blanc, strawberry lemonade & prosecco _
Bone Dry Cider, New York 10

Negroni Senza bitter, vermouth, juniper, orange
& Juntp & Sunday Beer, New York 8

. Pacifico, Mexico 8
wine by the glass & bottle

sparkling rosé
Cava Rosat 16 g/ | 64 bl

Cotes de Provence Rosé 15 ¢/ | 60 bzl
Castellroig, Penedés, Spain NV ¢ | ’

Domaine de la Fouquette, Provence, France 2022
Prosecco 14 gl | 56 btl
Ca Furlan, ‘Cuvée Beatrice, Veneto, Italy NV Narello Mascalese Rosato 18l | 72 bzl

Feudo Montoni ‘Rosé di Adele, Italy, 2022
Brut 28 g/ | 110 b2l

Lassalle & Filles, Champagne, France, NV orangec
Grillo 16 g/ | 64 bt
Di Giovanna ‘Camurria’, Sicily, Italy 2022

white red
Vermentino Blend $15 g/ | $60 b1 Etna Rosso 234/ | 92 b1/
La Felce ‘Felcebianco’, Liguria, Italy 2022 Vignetti Vecchio ‘Sciare Vive, Sicily, Italy 2019
Cortese di Gavi 15 g/ | 60 bt little owl rosso 15 gl | 60 brl
Gianni Doglia, Piedmont, Italy 2022 Nero d’Avola & Syrah, Di Giovanna, Sicily, Italy 2020

Sancerre 21 ¢l | 84 bl Pinot Noir - Bourgogne Rouge 21 g/ | 84 b1l

Foucher-Lebrun ‘Le Mont, Loire Valley, France 2022 Clotilde Davenne, Burgundy, France 2020

Ti 18 gl | 72 btl . .
Imorasso 18 gl | 72 bt Barbera Blend **chilled or unchilled 18 gl | 72 bsl

Lzio Poggio “Caespes, Piedmont, ltaly 2021 Idlewild ‘Flora & Fauna, The Bird’, California 2021
Chardonnay ~ Viré Clessé 20 g/ | 80 b1l

Cabernet Sauvignon 25 ¢/ | 100 b¢l
André Bonhomme, Burgundy, France 2020 5 ¢ |

Hardin, Napa Valley, California 2020
half bottle selections

Crémant 44 Chablis 45 Chianti Classico 40
Clotilde Davenne, Domaine Christophe et Fils, France 2022 Poggio al Sole, Tuscany,
Burgundy, France NV Italy 2021

Vouvray Sec 68

Albarifio 52 Domaine Huet ‘Le Haut-Lieu’, Loire Valley, France 2022 Rioja Reserva 80

Rias Baixas, Spain 2019 Remelluri, Rioja, Spain 2015
our dedicated beverage director

Lisa Komara




