
H O R S  D ' O E U V R E S

M A I N  C O U R S E

A S K  A B O U T  O U R  D E S S E R T  S E L E C T I O N S

CHARCUTERIE BOARD

CRAB STUFFED PORK CHOP

TUNA POKE

FILET

BRUSCHETTA

CHICKEN CAPRI

FRIED DEVILED EGGS 

SMOKED DUCK BREAST 

SEAFOOD PASTA

Featuring Sweet Grass Dairy Cheeses,
Array of Meats, Accoutrements 

House Brined, Duroc Pork Chop, Crab
Cake Stuffing, Hot Pepper Raspberry
Butter, Sweet and Heirloom Potato
Medley, Seasonal Vegetable 

Sesame Ginger Ahi Tuna, Guacamole,
Wonton Chips

8 oz. USDA Prime Filet, Sweet and
Heirloom Potato Medley, Seasonal
Vegetable,, Black Garlic Butter, Pepadew
Pimento Cheese

House Made Tomato Bruschetta, 
Kale Pesto, Ricotta

Organic Chicken Breast, Parmesan Crust,
Sun Dried Tomatoes, Artichoke Hearts,
Capers, Parmesan Cream Sauce, Spinach
Fettuccine

Panko and Parmesan Crusted, Cage Free
Farm Fresh Eggs, Whipped Egg Yolk

8 oz. Smoked Duck Breast, 
Jalapeño Sweet Potato Mash, 
Smoked Ham Hock Collard Greens

Shrimp, Shredded Lobster, Scallops,
Alligator Sausage, Angel Hair, Cajun
Cream, Green Onion, Bacon

A 22% GRATUITY WILL BE ADDED TO ALL CHECKS
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Eve On Adams 

Menu

CHEESE CURDS

Garlic & Herb Crusted Cheese Curds,
House Marinara

16

ITALIAN NACHOS
House Made Bolognese, Pasta Chips,
Parmesan, Mozzarella, Basil Ricotta 

18

SPINACH SALAD 
Fresh Spinach, Gorgonzola, Tomatoes,
Onions, Cucumber, Bacon, 
Balsamic Vinaigrette 

10/16
THE BEAST BURGER 24

A blend of Elk, Bison, Wagyu & Wild
Boar, Cambozola Cheese, Bacon Onion
Jam, Pepper Ketchup,
Beer Battered Sidewinder Fries 



W H I T E R E D

B E V E R A G E  M E N U

MOSCATO - CASTEGGIO  PINOT NOIR - SWEET CHEEKS 

ROSE - CHATEAU ST NABOR 

GRAND ROUGE - OPOLO

SAUVIGNON BLANC - TOI TOI

MALBEC - CALIGORE

PINOT GRIS - SWEET CHEEKS 

RED BLEND - FOUR FAT COWS 

CABERNET SAVIGNON - ET CETERA

Effervescent, Notes of Honey, Sage Tea,
and White Peach 12/40 

Bursting with Flavors of Strawberry and
Rhubarb Rounded by Depper Notes of
Hickory and Cherry   15/56

Rhone Blend with a Harmonious 
Symphony of Wild. Red and 
Blue Berries 16/60

Aromatic tropical,, melon and citrus notes
with an elegant and refreshing palate
12/40

Presents a Wide Array of
Blackberry Along with Lots of
Spice and Vanilla 14/54

Aromas of Peach, Melon, Lime,
Highlighted by Honey and Cardamom
13/48 

60% Malbec, 40% Cabernet Sauvignon
Aromas of Strawberry and Cherry with
Spicy White Pepper, Vanilla, Toffee 18/68

Blackberry and Currants with a Nice 
Even Mid-Palate that Ends with a Dark 
Round Finish 14/54 

A 22% GRATUITY WILL BE ADDED TO ALL CHECKS

Eve On Adams 

Wine Cellar

CHARDONNAY - ET CETERA

Clean and Refreshing, with Juicy Fruit
and Nice Weight 13/46

PROSECCO - CONTE MARANI 

MERLOT - CAPP HERITAGE

Medium-Plus Bodied Wine with Notes
of Black Cherry, Black Plum, Leather, Oak,
and Vanilla 15/56 

Paso Robles, California

Mendoza, Argentina

Willamette Valley, Oregon

Marlborough, New Zealand

France

Treviso Region, Italy

Northern Italy

Mendoza, Argentina

Lodi, Northern California Coast

Napa Valley, California

Willamette Valley, Oregon

Fine Bubbles, Aromas of Citrus and
Pear Notes 40

Notes of Cherry, Redcurrant, and Strawberry
12/46
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Lodi, Northern California Coasts
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