Sine

Restaurant & Bar

Sips

festive and delicious!

Starter

Caramel Apple Martini 10

A sweet and smooth mix of caramel vodka,
Buttershots, and crisp apple cider, served
chilled in a martini glass. Perfectly

Jalapeno Bacon Fire Crackers
A rich blend of cream cheese, crispy bacon,
and zesty jalapefos wrapped in a golden,
savory shell. Fried to perfection and served
\ with our sweet-heat raspberry chipotle

dipping sauce.

Salad

Shrimp Penne Caesar Salad
Chilled penne pasta and plump grilled shrimp
tossed with crisp romaine, juicy grape
tomatoes, and parmesan cheese in our

classic creamy Caesar dressing.

So fresh and yummy!
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Swing would like to remind you that consuming
undercooked meats or eggs may increase your risk of
foodbourne illness especially if you have certain

medical conditions.

Thursday, November 20th (4 pm) through Tuesday, December 2nd
**Specials not available Wednesday Wing Nights**

Sanowich

Alaskan Pollock BLT Sub 16
Wild-caught Alaskan pollock—fried or
broiled—served on a toasted brioche sub
roll with tartar sauce, lettuce, tomatoes, and
crispy bacon. Paired with pickles and your
choice of chips or French fries.

Entrees

Sherry Mornay Haddock 21
Wild-caught haddock broiled to perfection
and topped with our homemade creamy
sherry Mornay sauce. Served with your
choice of two sides.

Avocado Chimichurri Steak 23
An 8 oz. flat iron steak, grilled to your liking,
sliced and topped with our zesty
avocado chimichurri sauce. Served with
grilled zucchini and your choice of one side.

Stuffed Chicken Breast 18
A juicy chicken breast stuffed with our chef’s
cranberry pecan filling, baked to perfection,
and topped with homemade chicken
gravy. Served with mashed potatoes
and your choice of one side. Delicious!

20% gratuity for parties of 6 or more will
be added to the check.
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