
1889 Pub & Grille1889 Pub & Grille
Starter

Salad Bowls
Add a Protein:

Salmon 5 oz.Chicken 6 oz. Steak 5 oz. Shrimp

Caesar
Option of: Kale or Romaine Parmigiano Crisp, White Anchovy,
Egg, Focaccia Croutons

RCOP House Salad
Spring Mix, Cucumber, Cherry Tomatoes, Avocado, Olives, Red
Onion, Hearts of Palm

5 oz. Steak, Tomato, Avocado, Bacon, Egg, Blue Cheese,
Blue Cheese Dressing 

Steak Cobb Salad

Burrata
Fennel, Arugula, Tricolor Beet Salad, Blood Orange Segments, Citrus
Vinaigrette The Southwest Bowl

Wild Rice, Seasoned Black Beans, Corn, Avocado, Cherry
Tomato, Baby Kale, Chili Cilantro Aioli, Tortilla Strips 

Tuna Poke Bowl
Wild Rice, Edamame, Purple Cabbage, Carrots, Cucumber,
Roasted Bell Peppers, Watermelon-Radish, Avocado, Sweet
Soy Sauce, Kewpie Mayo

The Mediterranean Bowl
Couscous, Sundried Tomatoes, Olives, Feta Cheese, Fried
Chickpeas, Cucumber, Arugula, Italian Dressing 

Sandwiches
Add Parmesan & Truffle to Fries +$

Toasted Multigrain Bread, Avocado, House-Cured Salmon
Gravlax, Radish, Cherry Tomatoes

Avocado Toast

RC Fried Chicken Sandwich
6 oz. Southern Fried Chicken, Pimento Cheese, Bread &
Butter Pickles

Pickle-Brined Chicken Sandwich
Grilled Chicken Breast, Lettuce, Tomato, Onion, Pepper Jack
Cheese, Pickles, Bacon, Hipster Mayo

1889 Burger
Sautéed Mushrooms, Caramelized Onions, Black Garlic Aioli,
Raclette Cheese

Soup
Snapper or Soup du Jour

Wings
Honey Chipotle, Sesame Teriyaki, Buffalo or BBQ

(5pc or 10pc)

Hummus
Fire Roasted Red Pepper, Tahini, Garlic, Papita, Naan Bread 

Brussels Sprouts
Crispy Brussels Sprouts tossed in Spiced Crème Fraiche,
Smoked Lardon, Tart Cherries 

Cheesesteak Egg Rolls
Peppadew Relish Organic Egg yolk, Relish, Tabasco, Dijon, Tobiko

Farmer's Deviled Eggs

Shishito Peppers
Shishito Peppers, Maldon Salt, Tondo

Crispy Calamari 
Basil, Citrus Aioli, Marinara Sauce

Cauliflower & Mushroom Nuggets 
Oyster Mushroom, Cauliflower, Herb Aioli, Chickpea Flour

Tuna Tartare
Avocado, Cucumber, Edamame, Cilantro, Lime, Fried Wonton

11/6/2023

Dinner Service
Monday-Friday

4:00 PM to 10:00 PM

Entrée
Add Parmesan & Truffle to Fries +$

12 oz. NY Strip with Truffle Fries 

Steak Frites 

8 oz. Seared Atlantic Salmon, Wild Rice, Green Bean Almondine,
Beurre Blanc 

Salmon

Mashed Potatoes, Haricots Verts, Oyster Mushrooms, Braising Jus

Short Ribs 

Seared French Boned Chicken Breast, Roasted Tricolor Potatoes,
Baby Carrots, Whole Grain Mustard Jus

French Chicken
Pappardelle, Shitake, King Trumpets, Cremini, Oyster Mushroom
Blend, Buttered Breadcrumb, Truffle Oil   

Mushroom Ragu

14oz Grilled Dry Aged Pork Chop, Sweet & Spicy Brussels Sprouts,
Southern Grits, Pork Jus

Pork Chop

Carrot, Celery, Onions, Potato, Thyme, Rosemary.
Guinness Beef Stew 

8oz Seared Striped Sea Bass, Saffron Infused Couscous, Artichoke,
Fennel, Olive Tapenade, Preserved Lemon Puree  

Striped Sea Bass


