Arep

spoon & fork: add grilled chicken $2 or seared shrimp $3

Soup Du Jour: made fresh daily 5.50
Arugula Citrus Salad 8
arugula, orange segments, goat cheese, pine nuts & citrus basil vinaigrette
Chef Caesar 8
shaved pecorino, rustic croutons, crisp romaine hearts, red onions

Ensalada Verde 8
field greens, red onion, prosciutto, roma tomatoes, pecorino romano, tangy
raspberry vinaigrette

with your hands: + chips, mixed greens, or veggie of the day
P.B.L.T. prosciutto, applewood smoked bacon, romaine, tomato, 9
garlic aioli on wheat

Kansas City Dip slow-roasted, dry—-rubbed prime rib, creamy fontina, 9.50
caramel ized onion chutney, smoked bacon, with bully! porter au jus

Grilled Cheese Panini brie, smoked mozzarella, pesto & 8
oven—dried tomatoes on ciabatta

Chicken BLT grilled chicken breast, applewood—smoked bacon, 9
butter lettuce, roma tomato & garlic aioli on baguette

The ltalian fine italian meats, smoked mozzarella, peppadew peppers, 9
roasted garlic mayo on ciabatta

Portabel lo Panini marinated portabel lo, spinach, provolone, 8
shaved red onion, roasted red pepper aioli

Sweet Chile Pork braised pork shoulder, sweet chile glaze, 9
straw—cut apples, provolone

Pick Two: choose any two items for $8. 50
half chicken blt choice of any 1 bruschetta
half grilled cheese jumbo lump crab cake

half portabello panini half caesar salad

half arugula salad soup du jour



flatbread pizza:

Margher ita hand-crushed plum tomato sauce, fresh mozzarella, basil 9

Chicken Pesto basil pesto, goat cheese, roasted chicken, peppadew 11
Prosciutto pancetta, prosciutto, red sauce, romano, thyme, red onion 10
The Wor|ld Famous tomato sauce, chorizo cantimpalo, fresh mozzarella 10

Tremezzo fontina, marinated artichoke hearts, baby spinach, 11

white balsamic—marinated shal lots

bruschettas: choose any four 15

Brie, apple, balsamic cream, candied pecans

Smoked salmon, cream cheese, sliced almonds

Red grape, gorgonzola, port wine reduction

Goat cheese, citrus cranberry compote, browned butter
Genoa salami, peppadew, fresh basil

Oven—dried tomato, smoked mozzarella, basil pesto
Prosciutto, roasted garlic, romesco

Citrus—mar inated shrimp, white bean, roasted garlic
Carpaccio of beef, porcini cr e me, capers, micro greens

Goat cheese, fig, pistachio

“thanks”

the drop would |ike to thank the following local purveyors for
providing us with the freshest quality products available:
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consuming raw or uncooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food
bourne illness, especially if you have certain medical conditions



