OUR GOAL IS TO PROVIDE QUALITY FOOD MADE WITH FRESH AND LOCAL INGREDIENTS

STARTERS

SHRIMP TOAST 11 — =
lemon-poached shrimp, dill aioli, fried parker house toast %C ‘:\ J -

J/ ﬁ <’\4
CORN DOG MINIS 9 —‘M'; e
lil" smokies, jaleperio corn bread batter, dijonnaise =
DEVILED EGGS 12* ™ PARKER HOUSE ROLLS "

chili-crunch, pickled red onion, sesame, scallion
P l First order is free! made fresh daily, salted 4.99

SOUTHERN FRIED WINGS 159 & served with miso-toffee butter

southern fried wings, soy ginger glaze, sesame seed, scallion

CRAB DIP 15

creole-seasoned blue lump crab, cheeses, toasted bread

TRUFFLE PARM FRIES 129 ¢

hefty stack of fries, truffle oil. parmesan. assortment of sauces

KILLER TOFU 1199¢FY CRAB GAKE BITES

ot 99
chili-crunch, soy-ginger glaze, sesame, scallion lil"crab cakes. tarter sauce 15'

OYSTERS

MURDER POINT*
medium. smooth. clean. buttery. _% I7*FOR 6
Z= e

SOURCED FROM OUR FRIENDS IN 35_99 FOR 12
BAYOU LA BATRE, AL ==

SALADS & SOUP Stad
ASIAN CRUNCH SALAD 139V
ralﬁh's sprﬁg }n]ix,gpplf, peanut vingigrette, pickled veg, fried won-ton %%OIZJ./

CAESAR SALAD 13%Y

romaine, house dressing, parmesan crisp. bread crumbs ROASTED CHICKEN 8 929
FALL SALAD 13%" GRILLED SALMON 8.99
roasted corn, tomato, broccoli, butternut squash. apple cider vinaigrette )

SOUP DU JOUR (CUP OR BOWL) 5%/11%° SAUTEED SHRIMP 1>
hot soup of the day: chef's selection! comes in a cup or bowl 70z NEW YORK STRIP 17.99
MAC & CHEESE 6°° WHIPPED POTATOES 4°° 2oWeor 7% ENTREE RGCOMPANIMENTS
HAND CUT FRIES 4% SIDE SALAD 7°° CANNOT BE MODIFIED °® GHANGED.

ADD £ SIDE OF YOUR GHOICE!

BROCCOLINI 4° SIDE FALL SALAD 7%



VISIT US AT NONICBAR.COM OR @NONIC_USA / WIFI NAME: NONIC_GUEST PW: HIGHSIDE

HANDHELDS ALL HANDHELDS SERVED

>4 WITH A SIDE OF

ham, turkey. candied bacon, provolone, lettuce, tomato. onion. balsamic, nonic sauce, sourdough /
Fandheld add-ond.

KOREAN CHEESESTEAK 16% 2 EGG 3%

bulgogi marinated sliced ribeye, provolone, kimchi, pickles, mayo. hoagie BACON 39%°

NASHVILLE HOT CHICKEN SANDWICH 16%° PATTY 5°°

southern-fried chicken thigh. nashville hot seasoning, pickles, house bun. side of slaw

SMASH BURGER" 17%°

house bun, two smash patties, american cheese, smash sauce, pickles, grilled onions

FONTINA BURGER 179

house bun, patty. mushroom jus. arugula. crispy onions, fontina cheese

ENTREES

VEGGIE RISOTTO 19996 ¥

veggie stock risotto, sauteed mushrooms, crispy parsnips, micros
FISH N’ CHIPS 229

beer battered haddock, house-cut fries, tarter, lemon STE ﬂK .N FRITES*GF —_—

929
CAJUN CRAB PASTA 26 grilled 140z new york strip. garlic-miso 39.
penne pasta, cajun cream sauce. crab cake compound-butter, over truffle parm friess ———
OVEN ROASTED CHICKEN 27%°¢F 4/
oven roasted half-chicken, spicy chimichurri, whipped potatoes, roasted vegetables c%ea‘é adaLoﬂ ’

GRILLED SALMON® 299 ¢ CRAB CAKE 8%

norwegian salmon, butternut squash purée, fall salad., cripsy parsnips

GLAZED SHORT RIB 29

korean bbq glazed short rib, pickled carrot, crispy rice, broccolini

Degsert!

PUMPKIN BREAD TRIFLE *10%°Y BREAD PUDDING *9%°"  CHOCOLATE SOUFFLE CAKE $99 ¢V

chantilly creme, sesame caramel tulle, spiced bread pudding, toffee sauce, served with vanilla ice cream
pumpkin seeds, miso caramel candied pumpkin seeds and fresh berries

WE HAVE 24 ROTATING
BEERS ON TAP

*CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
GF = GLUTEN FREE e V = VEGETARIAN FRIENDLY ¢ ) = SPICY
A 3% FEE IS APPLIED TO ALL CREDIT CARD TRANSACTIONS




