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MARMALADE
SMALL BITES S/

Spicy Tuna

Tartare

Hand chopped & blended with
Srirocho, toasted sesame oil &

diced avocado with Japanese
seaweed salad & wonton chips

Warm Garlic Shrimp
Bruschetta

Gulf Shrimp with garlic lemon
white wine sauce, capers &
crispy parmesan toast

Crispy Calamari

Dusted with seasoned flour &
flash fried, served with roasted
garlic aioli & marinara for
dipping

Portobello Fries

Thick cut portobello mushroom
coated in parmesan cheese
and a |ighf pcmko crust served
with chipotle & gor|ic aioli

Crab Cake
One Crab cake on a bed of

tartar sauce served with a side
of mixed green salad

Mini Sliders

Phi”y cheesesteak. Served with
dipping sauce

Mac & Cheese Bites

Two mac & cheese balls made
with parmesan, cheddor,
mozzarella. Served with creamy
tomato dipping sauce

Premium & Craft Beer $5

(Draft or 120z Bottles)

DRINKS S/

All Well Drinks

Rum, Vodka, Bourban, & Tequila
( Served on the rocks)

House Wine
Chardonnay, Pinot Noir, Merlot, Cabernet

House Margaritas
Classic, Blood Orange, Wildberry,

Mango, Watermelon

Marmalade Mojito
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Marmalade Mule
Choice of Vodka or Whiskey

Raspberry Lemon Drop
Martini

Rospberry vodka, ’rrip|e sec, rospberry |iqueur, fresh
lemon juice

DESSERT S/

NY Cheesecake

Served with fresh strawberry compote

Tiramisu

Rich mascarpone cheese & Marsala layered
with espresso laced ladyfingers

Warm Bread Pudding

Vanilla & Brandy flavored, with raisins &
warm caramel sauce, ’ropped with vanilla
bean ice cream

Molten Chocolate Cake

Dense chocolate cake with a molten truffle
center, warm with vanilla bean ice cream

Served Everyday 3PM-6PM




