
Devil’s Den 
Kitchen Open Daily from 11am to 1 am 

 

Small Plates  
 

Soup du Jour…8 
Chef’s daily selection 

 

Oyster on the half shell 
..3 for 7.50 or 6 for 13.00 

Flemish Sour mignonette  
 

Seitan Meatballs… 
Tomato sauce 

 

Endive Salad…9 
Arugula, pears, goat cheese, lemon vinaigrette 

 

Open faced crab ravioli…11 
 

Caesar Salad…7 with chicken…10 
Fresh romaine hearts, croutons 

 

Shrimp Ceviche…11 
Mango, red onions, tomatoes 

 

Shrimp & Chorizo Skewers… 
 

Medjool Dates… 
Wrapped in bacon, balsamic glaze 

 

Spring Salad …9 
Carrots, zucchini, tomato salpicone, walnuts 

 

Chickpea Fries … 
 

Quesadilla…8 
Portobello confit, caramelized onions, grilled zucchini,  

queso fresco, Monterey Jack, tomato Salpicone 
 
 
 

 

Sandwiches  
 

Braised Pork…10 
BBQ sauce, bacon, goat cheese 

 
Ham & Cheese Panini…10 
Truffle butter, smoked mozzarella 

 

Simply Grilled Chicken…8 
Avocado puree, cheddar, basil mayo 

 

Grilled Burger Trio…12 
.Caramelized onions & roasted tomatoes; Blue cheese Béchamel; 

 Tomato Salpicone, queso fresco 
 

 
 

 

Entrées 
Available 5-11 

 

Roasted Cod… 
Green leaf lettuce, pico de gallo, aromatic ginger sauce 

 

Roasted Lamb Loin … 
English pea puree, onion soubise, sweet clove sauce 

 

Flat Iron Steak…19 
Mushroom puree, spinach, black olive sauce 

 

Linguine… 
Shrimp, scallops, Alfredo sauce 

 

Pan Seared Sea Scallops…21 
Artichoke puree, red beet & burgundy sauce 

 

Strozzapreti… 
Sundried tomatoes, Shiitake mushrooms, ramps, spring garlic Sauce 

 

 
 

 

House Specialties 
 

Cheese Plate…15 
Ask your server about our cheese selection 

 

Charcuterie…15 
Assorted cured meat selection 

 
Pickled Ramps… 

 

Pickled Quail eggs… 
 

Pickled Mushrooms… 
All Pickles served with toast points and 

ricotta cheese 
 

Flatbreads …10 
 

Barbeque Braised Pork  
 

Tomato, Mozzarella, olive oil 
 

Beer Braised Lamb Breast  
 
 
 
 

Mussels ...12 
served with French fries 

 

Traditional  
  Lemon, white wine, garlic, parsley & butter 

 

Provencal   
Sun Dried tomato, garlic, shallots & oregano 

 
Aventinus   

 Garlic, shallots, leeks, bacon & cream 
 

Diablo  
 Garlic chili sauce, bacon, cilantro & Belgian Wit 

 
 
 

 

Desserts 
 

Berry Fruit Soup… 
Strawberries, blueberries, raspberries, red wine 

 

Ginger Cheesecake…7 
Cranberry Marmalade  

 

Chocolate Bread Pudding..7 
Caramel sauce, crème fraiche whipped cream 

 
 

Illy Coffee….2.50 
Espresso….2.50 

Cappuccino….3.00 
 
 
 

 
Chef’s Tasting Menu 

 

3 Course…25 
With beer pairing…30 

 
4 Course…35 

With beer pairing…42 
  
 
 

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne 

illness, especially if you have certain medical conditions 

 


