HANDSHAKEN COCKTAILS. WELL DRINKS. HOUSE WINE $8 STELLA $4

SUGAR DOG
MOSCOW MULE
COSMOPOLITAN
HOT STUFF
OLD FASHIONED

HOUSE WINE

APPETIZERS
ARTICHOKE
CALAMARI
COCONUT STIX
PRIME RIB BITES

FILET SLIDERS

RICOTTA MEATBALLS

SWORDFISH TACOS

FRIES

HAPPY HOUR

TUESDAY - FRIDAY +« 3 -6

Ketel One. Grapefruit. Lime. Agave Nectar. Sugar Rim.

Tito’s. Ginger Beer. Lime. Sparkling.

Tito’s. Cointreau. Cranberry. Lime.

Cazadores Blanco. Jalapeno Skinny Marsgarita. Chile Salt Rim.

Makers Mark. Angostura Bitters. Agave. Luxardo Cherry. Orange Peel.

Prosecco. Rose. Riesling. Pinot Grigio. Sauvignon Blanc. Chardonnay.
Pinot Noir. Merlot. Zinfandel. Cabernet Sauvignon.

Herb steamed artichoke. Yuzu basil aioli.

Hand pounded melt in your mouth calamari. tartar & cocktail sauce.
Crunchy crispy coconut chicken & shrimp. Thai chile. Honey mustard.
Prime rib hash tarts. onion bacon jam. creamed horseradish.

Angus tenderloin. onion bacon jam. creamed horseradish. arugula.
Housemade Meatballs. Bolognese Sauce.

Mesquite Grilled Swordfish. Cilantro Slaw. Chipotle cream..

Classic & Heinz 5. Sweet potato & ranch 6. Truffle & truffle aioli. 10.
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12

12

12

12
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snacks & small plates

OYSTERS * Shucked to order. horseradish cocktail sauce. Hog Island hogwash. market
ARTICHOKE * Whole herb steamed artichoke. yuzu basil aioli. market

FOCACCIA CRISP Housemade ricotta. prosciutto. balsamic tomato. thyme. sea salt focaccia. 15
BAJA CEVICHE * Halibut. shrimp. crab. lime. cilantro. jalapeno. radish. avocado. 20

COCONUT THAI MUSSELS * A Thai, lime, coconut - lick the bowl - experience. crispy fries. 18

SEAFOOD COCKTAIL * King crab. juicy white shrimp. horseradish cocktail sauce. 26

AHI STACK Ahi poke. ginger. mango. jasmine rice. avocado. 18

CRAB CAKE * Crab, scallop & shrimp cake. Dijon mayo horseradish. strawberry arugula salad. 24
CALAMARI Melt in your mouth hand pounded calamari. tartar & cocktail sauce. 15

RICOTTA MEATBALLS * Housemade meatballs. Bolognese sauce. 14

CUTTYHUNK SCALLOPS * Caramelized scallops. roasted red pepper cream. cilantro slaw. 20

COCONUT STIX Crispy, crunchy, coconut chicken & shrimp lollipops. Thai chili. honey mustard. 17
AHI TASTER * * Ahi seared rare. yuzu soy drizzle. wasabi. rice. 20

PRIME RIB BITES Prime rib hash tarts. onion bacon jam. creamed horseradish. chives. 15

RAVIOLI Butternut squash ravioli. sage browned butter. pecan crouton crunch. 14
SWORDFISH TACOS * * Mesquite grilled swordfish. cilantro slaw. chipotle cream. 18

FILET SLIDERS Angus tenderloin. onion bacon jam. creamed horseradish. arugula. 18

ZUCCHINI Crispy golden fried zucchini spears. ranch. 12

SEAFOOD BISQUE * Our signature soup. fresh fish simmered in a tomato cream. 12

SOUP OF THE DAY * * A different soup prepared fresh every day. 10

THE FRIES * Crunchy classic & Heinz 7. Sweet potato & ranch 8. Truffle & truffle aioli. 12



charcuterie

ARTISAN CHEESE

salads--

QUIET WOMAN SALAD
MA’S SALAD
CLASSIC CAESAR

BLT WEDGE

Truffle Tremor. Brillat Savarin. Midnight Moon. Fort St Antoine Comte.

crackers. apple. grapes. pear moustarde. strawberry comfiture. fig. apricot. 24

add: Parma prosciutto & salami secchi. cornichon. grain mustard. 10

Our signature salad made to order. 12
Romaine. tomato. avocado. red onion. olives. Maytag Bleu. vinaigrette. 12
Garlicky lemon Caesar dressing. house made croutons. 12

Icebers. grape tomato. bacon. red onion. Maytasg Bleu. maple balsamic. 12

the QW burgers--

QW CLASSIC

QW TURKEY BURGER

Our amazing hand made, half pound all natural black angus burger.
Swiss. cheddar. American or jalapeno Jack. pickle. frizzled onion.
lettuce. tomato & 1000. classic fries. 16

House blend. fresh ground turkey breast. onion. catmeal. wheat germ.
tequila lime BBQ sauce. Swiss. cheddar. American or jalapeno Jack. avocado.
pickle. caramelized onions. miso mayo. housemade tomato jam. classic fries. 16

(no substitutions, additions or deletions,)



the sweets

Our desserts are all made here at the QW except the ice cream, made by our friends at Florentino.

BANANARAMA Layers of salted caramel sauce. caramelized bananas. pound cake. brownie.
hot fudge. served warm with banana gelato. 16

BITTERSWEET Flourless bittersweet chocolate cake. coffee Haagen Dazs. pecan crunch.
decadently addictive salted caramel sauce. 14

STRAWBERRY SHORTCAKE  Strawberry rolled sponge cake. sliced strawberries. whipped cream. 14

CREME BRULEE Vanilla creme brlliée. fresh raspbetries. 12

ROOT BEER FLOAT Maine Root artisan root beer. two scoops of vanilla bean ice cream. 12
SEASONAL FRUIT Seasonal fruit crisps & tarts. housemade ricotta. ice cream. mkt

TOLL HOUSE PIE Walnut & chocolate chip pie. vanilla bean ice cream. 12

TONI'S BREAD PUDDING Brioche & banana wrapped in layers of creamy egg brlilée served warm.

vanilla bean ice cream. vanilla rum sauce. 14

MUD PIE Oreo crust. coffee Haagen Dazs. fudge. walnuts. 16
FLORENTINO ICE CREAM Locally created artisan ice cream & sorbet. 12
cognac Courvoisier VSOP. Hennessy VSOP. Martell VSOP. Hine Antique XO.

Martel XO Supreme. Remy Martin VSOP

por t Graham’s 10 Year Tawny. Penfold’s Grandfather Tawny. Warre’s Warrior Reserve Ruby

Graham’s Vintage 1983. 1994, 2000. Dow’s Vintage 2007

stick y Dolce by the ounce

A 20% gratuity will be added: on parties of five or more,

to mixed tender split checks, if you leave without closing your credit card tab, and to late night checks at our discretion.




