OUR GOAL IS TO PROVIDE QUALITY FOOD MADE WITH FRESH AND LOCAL INGREDIENTS

STARTERS

KILLER TOFU 11%°6FY

chili-crunch, soy-ginger glaze, sesame, scallion

CRAB DIP 15

creole-seasoned blue lump crab, cheeses, toasted bread

SOUTHERN FRIED WINGS 15

southern fried wings, soy ginger glaze

DEVILED EGGS 129 ¢V

chili-crunch, pickled red onion, sesame, scallion

PARKER HOUSE ROLLS " "
CRAB FRITTERS 14 made fresh daily, salted & served O
southern fried blue lump crab, marscarpone, scallion, hot honey with miso-toffee butter

HAND-CUT FRIES 10%° ¢V

hefty stack of well-seasoned fries, assortment of sauces

OYSTERS

MURDER POINT*
medium. smooth. clean. buttery. _% I7*FOR 6
=

SOURCED FROM OUR FRIENDS IN 99
BAYOU LA BATRE AL =/= 35 FOR 12

SALADS & SOUPS

CAESAR SALAD 13%

ralph’s romaine, house dressing, parmesan crisp. bread crumbs

ASIAN CRUNCH SALAD 13%Y

spring mix, apple, peanut vinaigrette, pickled veg, fried won-ton

SUMMER SALAD 14%°V¢F
roasted beets, herbed goat cheese, pickled fennel, candied pumpkin seeds,
fresh orange and strawberries

SEASONAL SOUP 5%/ 11*°

rotating seasonal soup to fit the occasion.
SALAD ADD-ONS

ROASTED CHICKEN 8°° or GRILLED SALMON 13%°
or SAUTEED SHRIMP 7°

SIDES

MAC & CHEESE 6° WHIPPED POTATOES 4° SOME OF 0Uk ENTREE AGCOMPANIMENTS
HAND CUT FRIES 4°° GRITS 4°° CANNOT BE MODIFIED °* GHANGED.

BROCCOLINI 4% SIDE SALAD 7°° AiDD ' SIDE OF YOUR CHOICE!




VISIT US AT NONICBAR.COM OR @NONIC_USA / WIFI NAME: NONIC_GUEST PW: HIGHSIDE

HANDHELDS

ALL HANDHELDS SERVED
KOREAN CHEESESTEAK 16°° WITH A SIDE OF
bulgogi marinated sliced ribeye, provolone, kimchi, tsuke pickle, mayo, hoagie W HAND-CUT FRIES
FRENCH DIP 16°

thinly sliced roasted beef, grilled onions, horseradish mayo, provolone, french bread, au jus

SMASH BURGER" 17%°

stinson bun, two smash patties, smash sauce, and grilled onions

NONIC CLUB 17*°

ham, turkey. candied bacon, provolone, lettuce, tomato, onion. balsamic glaze. nonic sauce, sourdough

HANDHELD ADD-ONS

EGG 3%
NASHVILLE HOT CHICKEN SANDWICH 16° BACON 3%
southern-fried chicken thigh, nashville hot seasoning, pickles, stinson bun, side of slaw PATTY 5%

ENTREES

SHRIMP CAVATELLI 26

shrimp, chicken sausage, broccoli, alfredo sauce 2.

d
GRILLED PORK CHOP 3596 L)
12 i jalepen 2 \ ==
oz pork chop. grit cakes, collard greens. peach jalepefio compote fo \ >~

PAN SEARED SNAPPER 33%¢

seared snapper filet, blistered tomatoes, fennel, lemon caper sauce, whipped potatoes STE ﬂK ,H FRITE s*
GF
- * ~Q.99 GF
CHILI-CRUNCH SALMON" 29 grilled 140z new york strip. garlic-miso

grilled salmon, chili-crunch, seasonal veg, miso toffee butter, crispy rice compound-butter, over hand-cut fries

OVEN ROASTED CHICKEN 279 ¢

oven roasted half-chicken, spicy chimichurri, whipped potatoes, roasted vegetables

COLD BEER & MORE
WE HAVE 24 ROTATING BEERS ON TAP

SEE BEER MENU ON TABLE o THE GURRENT SELEGTION

oF WHAT WE'RE POURIN' & POPPIN.

Degsert!

BANANA BREAD TRIFLE *10%°Y BREAD PUDDING *9%°Y  CHOCOLATE SOUFFLE CAKE 9%V

chantilly creme, sesame caramel tulle, spiced bread pudding, toffee sauce, served with vanilla ice cream
banana brulee, miso caramel candied pumpkin seeds and fresh berries

*CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
GF = GLUTEN FREE e V = VEGETARIAN FRIENDLY
A 3% FEE IS APPLIED TO ALL CREDIT CARD TRANSACTIONS




