Menu, No. 11
Cocktails
Our Regulars
Best. Cosmo. Ever. - 9
Maria’s Manhattan - 9
The Recipe - 10

The Clock is Ticking
Tabernacle Crush - 10
Watermelon Fizz - 9
Southern Sweet Tea-ni - 9

Not Entrées
Lobster Hush Puppies – 10
crispy cornmeal and buttermilk fritters, with red pepper aioli

Fried Green Tomatoes – 10
fried crisp and served with goat cheese, bacon jam, smoked tomatoes, basil
*Available gluten-free upon request

Sweet Corn Bisque – 7
delicious summer sweet corn bisque garnished with maple and scallion

New England Shrimp Roll – 12
creamy shrimp salad on a buttery toasted roll
garnished with dressed greens

Mom’s Mac & Cheese – 9
seashells in a creamy blend of white cheddar, fontina, gouda, and parmesan
with cracker crumb topping

Grilled Quesadilla – 9
grilled quesadilla with melted pepper-jack cheese
jalapeno, roasted corn salsa, smoked red pepper sauce, scallion

Chicken & Waffle – 10
beer-battered chicken atop a savory waffle, drizzled with maple-bacon-bourbon syrup

Grilled Peach Salad – 8
local summer peaches grilled with Rosemary
mixed greens, goat cheese, sugared walnuts, and balsamic drizzle

Entrées
Crab-stuffed Ravioli – 28
jumbo lump crab-stuffed house-made fresh pasta
in a sweet corn bisque sauce with basil, smoked tomato, and charred corn

Tomahawk Pork – 27
brined and grilled bone-in chop, with Bourbon grilled peach compote
served with summer succotash medley

Chile Relleno – 20
fire-roasted Poblano peppers, battered and stuffed with Mexican Chihuahua cheese
topped with fresh salsa verde and charred corn relish, side of Charro beans
*Available gluten-free upon request

Jerk Chicken – 24
fresh chicken marinated in Jamaican spices and peppers
with cool and creamy sour cream and fresh dill red-skin potato salad

Desserts
Summer Berry Pavlova – 8
meringue cloud filled with fresh whipped cream
topped with seasonal berries macerated with brandy and raspberry jam

Chef’s Whim Fruit Crisp – 8
warm with a petite scoop of house-churned vanilla bean ice cream
Ask you server for today’s variety!

Mayan Dark Chocolate Ice Cream – 6
decadent dark chocolate ice cream infused with Cinnamon

About Us
At Nibbles, we want you to have more than simply a meal – we want you to experience food in a way that
leaves you completely delighted. Chef and owner Maria Walusis has been passionately preparing delicious food
for over twenty-five years, and it is our desire to share that passion with each and every guest. Our dishes are
freshly prepared to-order, and our sauces, dressings, and desserts are all house-made.

Experience food.

