
-   M A R I N A T E D  O L I V E S  6
citrus, rosemary, chili 

-   P O T A T O  C H I P S  5
fried herbs 

-   S P I C E D  N U T S  7
smoked paprika

-   S N A C K  T R I O  8
Olives / Chips / Nuts

SIGNATURE SHAREABLES
E V E R D E N E  C H A R C U T E R I E  2 9

chef ’s selection salumi & pate, pickled vegetables,  
bavarian mustard, potato onion bread

A R T I S A N A L  C H E E S E S  2 4
chef ’s selection of four cheeses, honeycomb  

cranberry-walnut bread

For both 50

S N AC K S

ENTREES

-   G R E E N  C I R C L E  C H I C K E N  3 0
cheddar grits, charred summer squash, barbecue jus 

M O N T A U K  M O N K F I S H  3 7
white bean, clams, piquillo pepper 

-   S E A R E D  S C A L L O P  3 6
corn puree, cherry relish, tarragon 

-   F A R O E  I S L A N D  S A L M O N  3 0
cucumber ranch, quinoa, radish 

-   D R Y  A G E D  S T R I P L O I N  5 0
sauce au poivre

N OT-SO -S EC R ET  ‘O F F ’  M E N U  B U RG E R
D R Y  A G E D  S M A S H E D  C H E E S E B U R G E R  2 5

cheddar, everdene sauce, lettuce, tomato, dill pickle

D I N N E R  M E N U

A P P E T I Z E R S
S T E A K  T A R T A R E  2 0

crispy rice, egg yolk jam, togarashi

G R E E N M A R K E T  C R U D I T É  1 5
herbed labne, hummus 

C R I S P Y  S O F T  S H E L L  C R A B  2 9
burrata, heirloom tomato, avocado green goddess

S H R I M P  “ T O A S T ”  2 1
shellfish aioli, pickled carrot, toasted sesame seed 

B U R R A T A  1 6
grilled peach, speck, hazelnut 

D U C K  F O I E  G R A S  E M P A N A D A  1 9
fennel, orange-ginger vinaigrette 

S A L A D
-   T R I  C O L O R  1 6

chickpea, feta cheese, pickled red onion, 
pepperoncini pepper, oregano dressing 

-   K A L E  &  C A B B A G E  1 8
miso-sesame dressing, asian pear, ricotta salata 

-   L I T T L E  G E M  1 8
cured lemon, pecorino romano,  

crème fraiche dressing, rosemary breadcrumbs 

S I D E S
-   S E A S O N A L  V E G E T A B L E S  1 3

shallot, garlic, ginger, herbs 

-   C R I S P Y  P E E  W E E  P O T A T O  1 1
whole grain mustard 

-   F O R E S T  M U S H R O O M S  1 4
garlic, thyme

-   T R I P L E  C O O K E D  F R E N C H  F R I E S  8
herbs 

Gluten Free Vegetarian Vegan

T U N A  T A R T A R E  2 1
avocado, habanero chili,  

sesame oil, chicharron

-   E V E R D E N E  T O W E R 
S M A L L  6 0  /  L A R G E  1 3 0

oysters , tuna tartare, shrimp,  
ceviche, lobster tail 

-   C H I L L E D  F L O R I D A  
S H R I M P  5 P C  1 8

everdene cocktail sauce, lime

-   E A S T / WE S T  C O A S T  O Y S T E R  
4 / 5  P E R  P I E C E 

prosecco mignonette 

R AW  B A R


