AT SOUTHAMPTON INN

SNACKS

]mPortecl Olives*

OSO Chips'

[Hand Cut [Fries*

Battered Onion Rings *

| emon Hummus & [ita | oast*
French Butter Fopcorn*

White T ruffle & Sea Salt Fopcorn*
Jalapeﬁo | ime Fopcom*

Artesian (Cheese Poard* ®i10(5)15
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STARTERS

Lamb CarPaccio ~ rocket arugula, watermelon-feta salad io
P .]. Mussels ~ chorizo, corn, scallion, Pinot grigio broth i
Wok [Fried Calamari ~ Iime~anchovg aioli io
Trio of Slidcrs ~Reuben, sweet soy glazcd Kobc, grounc{ Sir]oin i%
BCCF Fondue ~ roasted filet mignon, bleu cheese fondue i3
OSO Bucco ~ goat cheese Polenta, braised veal 4
(irilled Pizzette ~ caramelized onion, Catapano farms goat

cheese, soPressata i3

*Vegetarian
**Tl‘vcsc menu items can be cooked to 3our]i‘<ing~ Consuming raw or undercooked meat,
fish, shellfish or fresh eggs may increase your risk of food-borne i][ness, especia”3 if you

have certain medical conditions.



