
A SAMPLING OF 
 

Soup du jour….Market Price 

Brie Wedges…..9 
Eggroll wrapped,apricot jam, candied walnuts 

 
Pomme Frites…..7 

Shoestring fries, srirachi aioli, arugula 
 

Asian Tuna Tartar….10 
Ahi Tuna, won ton, scallion, tomato, citrus soy 

 
Sausage Pierogies….9 

Potato filled, mushroom, sausage, cream 

Roasted Black Bean Hummus….8 
Sweet chilis, roasted garlic, balsamic glaze, pita 

 
”B24” Chicken Wings….9 

Tossed with spicy BBQ, Sweet Soy, or Thai hot 
 

“B24” Antipasti….12 
Aged cheese, cured meats, greek olives 

 
Crab Cocktail Shooters….12 

Roasted pepper, cucumber salad, horseradish 

FROM THE GARDEN 
Traditional Caesar 

Romaine hearts, Garlic croutons, Anchovies, Caesar, Romano….7 

Honey Chicken….12 
Olives, bacon, tomato, egg, Boston Bibb, honey cilantro  

 
Mojo Steak Salad….15 

Hangar steak, Corn, Guacamole, tomato, onion, citrus  

Tuscan Tuna….15 
Cannellini beans, garlic, Ahi Tuna, tomato, basil, olive oil, citrus 

 
BBQ Chicken Salad….10 

Spring mix,Celery, gorgonzola, carrots, scallions, creamy dill 

GRILLED FLAT BREAD PIZZETTES 
 

Pizzette Du jour….Market price 

Margherita….7 
Sweet marinara, buffalo mozzarella, Italian Basil 

Blanco….9 
Chevre, garlic, artichoke, sweet peppers, romano 

TRADITIONAL ENTREES 

Filet Oscar Crostinis….22 
Sliced Angus Beef, asparagus, jumbo crab, mustard cream, tarragon vinaigrette  

B24 Cheesesteak….15 
Blackened Ribeye, shitakes, sweet peppers, mozzarella, marinara 

 
El Cubano….10 

Shredded pork, cured ham, Dijon mustard, pickle, chipotle, swiss 
 

B24 Burger….11 
Local beef, brioche bun, crisp onions, tomato, Bibb, srirachi aioli 

 
Pan Scallops….23 

Diver scallops, jumbo crab, jasmine rice, citrus buerre blanc 
 

Signature Crab Cakes….20 
Potato crusted, chipotle aioli, sautéed spinach, bacon vinaigrette 

Steak Frites….16 
Marinated hangar, shoestring fries, arugula, herbed butter 

 
Lobster Mac….20 

Maine Lobster, cheddar alfredo, fresh macaroni, panko topping 
 

Smoked Pork chop….16 
Apple wood smoked, gorgonzola polenta, wild mushroom cream 

 
Apricot Chicken….13 

Free-range chicken, apples, cippolinne onion, apricot Dijon glaze 
 

Salmon….17 
Sugar cane crusted, Jamaican jerk glaze, jasmine rice 

 

Notice: consuming raw or uncooked meats, poultry, shellfish or eggs may increase your risk for food borne illness 
Especially if you have a medical condition, peanut oil is used in food preparation 

Vegetarian and gluten free options are also available 


