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PARMESAN TRUFFLE FRIES $14 BURRATA $22
hand-cut fries tossed in truffle oil, tomato carpaccio, arugula,
grated parmesan, rosemary basil pesto, cucumber, red onion,
sourdough
GENERAL TSO’S CRISPY
CAULIFLOWER $17 TUNA TARTARE $24
(v) mae ploy, scallions, sesame, ahi tunaq, sriracha aioli, avocado,
alfalfa sprouts mango cucumber salsa, ponzu j o %
HOT SPINACH & —sdRERUb Y )
ARTICHOKE DIP $17 AVOCADO HUMMUS $16 Y oo S
hot cheesy parmesan fondue, K EVOO'.IfC' atar, ORGANIC CHICKEN $8. WILD SALMON $10. STEAK $12
served with blue corn tortilla chips smoked paprika, pita bread
1§ jl BABY GEM CAESAR $16
h d romaine hearts, parmesan crisps,
sunflower seeds, brioche croutons,
1% q citrus caesar dressing, grated parmesan

grass-fed
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ALFIE’S SIGNATURE BURGER $25
beef patty, crispy shallots,
melted gruyére, portobello mushrooms

ORGANIC TURKEY BURGER $25
melted fontina, avocado, heirloo
tomato, basil aioli, baby arugula

\ VEGGIE BURGER $23

| Alfies veggie patty, avocado, lettuce,

tomato, chipotle pineappl
cheddar, toasted brioc

BUILD YOUR OWN BURGER $20
beef or organic turkey burger
[ TOPPINGS $1.50 EACH |
cheddar, blue cheese, gruyére, bacon, jalapenos,
avocado, crispy shallots, portobello mushrooms

GRILLED CHICKEN CLUB $24
confit tomato, lettuce, smoked
ontina, saffron aioli

e mayo,

he bun

COBB SALAD $18
boiled eggs, spinach, carrots,
cucumber, tomatoes, pickled onions,
bacon bites,basil vinaigrette

CRISPY BUFFALO CHICKEN $22
buttermilk fried chicken, cherry tomatoes,
crumbled blue cheese, cucumber, carrot,

corn, mesculin mix, green goddess dressing
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SOPPRESSATA FLATBREAD $22

italian pork, whipped ricottq, basil

bacon,
MARGHERITA FLATBREAD $20

SERVED WITH CHOICE OF:

HAND-CUT FRIES, SWEET POTATO FRIES, PARMESAN
TRUFFLE FRIES (+$2) OR HOUSE SALAD

marinara, mozzarellq, basil,
grated parmesan, evoo
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§ marinara, mozzarela, grated parmesan
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pi (add mushrooms, arugula, spinach, peppers, zuchinni squash +2)
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FRENCH TOAST $21
macerated berries, vanilla mascarpone,
seasonal berries

BEACH BOD OMELET $21
peppers, onions, spinach, cheddar,
avocado, mix greens, grated parmesan

*sub egg whites $3*

AVOCADO TOAST $22
GF multigrain toast, two poached eggs,
cucumber, pepitas, pomegranate seeds,
tomato jam, micro greens, home fries

CROQUE MADAME $22
country ham, fonting, gruyére, béchamel,
grain mustard, sunny-side up egg on brioche

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE
DUE TO INFLATION, ALL CREDIT CARD TRANSACTIONS ARE SUBJECT TO A 3.95% FEE.
THIS FEE DOES NOT APPLY TO CASH TRANSACTIONS
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