
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

D U C K  F A T  P A R M  F R I E S  |  8  

B R O C C O L I N I  |  7                

S W E E T  P O T A T O  F R I E S  |  6  

G A R L I C  F I N G E R L I N G S  |  7  

SOUP AND SALADS

C U C U M B E R  C H I L I
C R U N C H  |  8

sweet peppers, ginger, herbs,
sesame, soy, maldon, garlic 

P I M E N T O  &  C H I P S  |  8  

house made pimento cheese,
potato chips, tossed in our
signature rub
extra chips | 4 

 STARTERS 
D I S T R I C T  W I N G S  
S I X  C O U N T  |  1 3  
T W E L V E  C O U N T  |  2 1  

tossed in choice of sauce: 
buffalo, mojo, or house BBQ

blue cheese or ranch

L O A D E D  C H E E S E
F R I E S  |  1 4  

crispy fries, cheddar, bacon,
Wild Turkey bourbon gravy,
scallions  

S H I S H I T O  P E P P E R S  |  1 2  

blistered shishito peppers,
EVOO, lemon, black sea salt,
cilantro aioli 

UTENSILS REQUIRED

S O U T H  T A M P A
S A L A D  |  1 6

kale, bacon, goat cheese,
cucumbers, tomatoes, toasted
almonds, guava vinaigrette 

T H E  W E D G E  |  1 4

iceberg lettuce wedge, bacon,
blue cheese crumbles, tomatoes,
blue cheese dressing, balsamic
reduction

M A C  N '  C H E E S E  |  1 2  

cheddar gratin, gruyere,
provolone, mozzarella, cavatappi
pasta, parmesan bread crumbs 

add bacon, beef, or pulled pork | 4 
 

C A E S A R  S A L A D
H A L F  |  7  
F U L L  |  1 2

croutons, lettuce blend, caesar
dressing, parmesan 

F E A T U R E D  S O U P  
C U P  6  |  B O W L  9   

hand crafted soup inspired by
seasonal ingredients  

EXTRAS

L O C A L   P R E T Z E L  |  1 2

Jamison B. Breadhouse pretzel,
served with cheese sauce and
dijon 

F R E S H  C A T C H  |  3 2

the best bounty we can get our
hands on, ask your server 

B I R D  &  G R A I N  |  1 9

seared chicken breast, yellow
rice, broccolini, sun-dried
tomato salsa

HANDHELDS  SERVED WITH FRIES.  UPGRADE TO:  
SIDE CAESAR, BROCCOLINI, SWEET POTATO FRIES, OR SOUP 

4 

C U B A N O  |  1 5

mojo pork, salami, ham, Swiss,
pickles, mayo, mustard, cuban
bread     

J A L E P E N O  B A C O N
G R I L L E D  C H E E S E  |  1 6

gruyere, fontina, pepper jack,
pickled jalapeños, applewood
bacon, tomato, sourdough 

D S  S M A S H  B U R G E R  |  1 7

our signature blended double
patty, American, L.T.O.P., DS
special sauce, potato bun 
add ons: bacon 2 | egg 2 
pulled pork 3 | jalapeño 1
cheese 1  

C H I C K E N  S A L A D  
S A N D W I C H  |  1 4

house smoked chicken salad,
apple, pecans, red onion, celery,
cuban baguette
add fontina | 2 

M E D I T E R R A N E A N
W R A P  |  1 5

whole wheat tortilla, hummus,
kale, cucumber, red pepper,
zucchini, butternut squash, onion
Served pressed or chilled 
add chicken | 3 

HANDHELDS

E U C L I D  C H O P P E D  
S A L A D  |  1 5

arugula, shaved brussels,
carrots, cranberries, parmesan,
sunflower seeds, balsamic
vinaigrette 

G R A Z I N G  B O A R D  | 2 7  

chef selected assorted meats
and cheeses, toasted baguette
& accoutrements 

salad upgrades
steak 12 | fish  9 | chicken salad 7 | chicken 6 

Q U I C H E  &  G R E E N S  |  1 1

quiche of the day, fresh greens
tossed in dijon vinaigrette 

C H A R R E D  B R U S S E L S  |  1 3  

chorizo, charred brussels,
balsamic glaze, romesco aioli

C O C O N U T  G R O U P E R
B I T E S  |  1 7

served with remoulade and
house marmalade 

LUNCH 

P E I  M U S S E L S  |  2 1  

one pound of mussels, sun dried
tomato cream sauce, white wine,
garlic, toasted baguette 

C H I C K E N  C L U B
C R O I S S A N T  |  1 7  

seared chicken breast, bacon,
goat cheese, guava jam, tomato,
arugula, croissant

P O '  B O Y  |  1 8

today's catch, choice of beer
battered and fried, blackened, or
pan seared; lettuce, tomato,
pickle, cajun aioli, hoagie roll 

S T E A K  F R I T E S  |  3 5  

12 oz New York strip, crispy
fries, chimichurri aioli 

B R E A D  &  B U T T E R  |  7  

local artisan bread, seasomal
butter

O K R A  F R I E S  |  1 1  

lightly dusted fried okra spears,
house cajun aioli 

P R I M E  R I B  M E L T  |  2 3  

6oz ribeye, gruyere, caramelized
onion, horseradish aioli &
country sourdough

B E E T S  &  B E R R I E S  |  1 6  

golden beets, strawberries, blue
cheese, candied pecans, shaved
red onion, kale, arugala, lemon
honey vinaigrette 

Make a selection of two of any of the following items

B U R R A T A  C A P R E S E  |  1 4

fresh burrata, arugula,
tomatoes, preserved lemon,
balsamic vinaigrette, toasted
baguette

P A L M A  C E I A  L U N C H  C O M B O  |  1 6  

half South Tampa 
half Caesar 
half Euclid Chopped
half Beets & Berries 

half Cubano
half Grilled Cheese
half Chicken Salad
cup of Artisanal Soup

M E A T L O A F  |  2 4

prime angus and lamb blend,
fingerlings, broccolini, bourbon
demi glace, crispy shallots

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 4 OR MORE  | WE ARE UNABLE TO SPLIT CHECKS MORE THAN 4 WAYS

S U M M E R  C O R N  &  L E E K
R I S O T T O  |  2 0

roasted corn, leeks, lemon,
arborio rice, parmesan,
crispy leeks


