
 

SMALL PLATES   
 

Soup of the day 9      Quoted Daily  

 
Deviled Eggs 12*  Porch Version with Smoked  

      Salmon & Crème Fraiche 
 

Tuna Poke 14*              Avocado, Scallions, Yuzu    vinaigrette 

    Porch-made Tortilla Chips 

 

Shishito Peppers 14 Grilled Peppers &  

Shrimp Bowl  Tempura Shrimp,  

    Sambal Aioli 

 
Lamb Pops 22  Four Lamb Pops, Chimichurri,       & Yogurt Mint Sauce 

     

Mac & Cheese 10 Porch’s Jacked-up Version   with 

    Jalapeño and Bacon  

 
Prosciutto12  Stuffed with Creamy Blue  
Dates    Cheese, wrapped with     

    Prosciutto, Crushed Almonds  

 
Margarita14     Fresh Burrata, Fresh Basil, 
Flatbread Bread Baby Heirloom Tomatoes  

 
 

ASK ABOUT THE DAILY  
FLAT BREAD SPECIAL 

 
Chicken 12  Marinated with Garlic &  

Skewers   Sweet Chili, Garnished with 

    Cashews & Cilantro 

 
Crab Cakes 16  Lump Meat Crab, Fresh Arugula,  

    Chipotle Aioli Sauce  
 

Kurobuta 16  Grilled Watermelon, Romesco  

Pork Belly             Sauce, Watercress 

 
Porch Signature All Beef Porch Chili, Cheddar  

Cup 11, Bowl 15 Green Onions, Sour Cream,  

    House-made Tortilla Chips 
 

  SANDWICHES 
 

French Dip 18  Roasted Beef on Baguette,     

    Caramelized Onions, Fontina 
    Au Jus, French Fries 

 
Pork Sliders 14 Two Pulled Pork Sliders, BBQ    sauce 

    sauce, Brioche Buns, Coleslaw 

 
Ahi Tuna 16  Pepper Crusted Sashimi Grade  
Tuna    Asian Slaw, Yuzu Vinaigrette 

 
Tuscan 14           Burrata Cheese, Roasted 

Chicken             Tomatoes, Basil Pesto, Garlic  

                                    Aioli, Sweet Potato Fries 

SALADS 12 
Add Chicken Breast $4, Ahi Tuna $5 Shrimp $6 

 

Asian   Napa Cabbage, Mango, Cucumber,  

    Udon Noodles, Sweet Chili 
                                           Vinaigrette      

Roasted Beet  Whipped Goat Cheese, Fine Herbs 

                                     Fig Balsamic 
    

Caprese   Heirloom Tomatoes, Burrata, 

    Basil Pesto, Ciabatta Crisp 
 

Wedge   Baby Iceberg, Tomatoes, Red  

    Onion, Maple Bacon, Blue Cheese        
                                     Dressing 

 
ENTRÉES 

 

Fish Du Jour   Quoted Daily 

 

Nicoise             Ahi, Haricot Verts, Hard Boiled   
Salad 18               Eggs, Mesclun, Olives, Red Potatoes, 

                                      Sherry Vinaigrette, 
 
Lobster                 Cabbage, Cilantro Parmesan                 
Tacos 18              Dressing 

                                       

Lobster  22           Tarragon Poached Lobster Tail 

Mac n Cheese   Arugula Salad, Aged Balsamic 

 
Spiced  26            Yellow Corn Ragu, Pearl Onions 
Sirloin Steak       Manchego Fondue 

 

Angus Beef 16   Cheddar Cheese, Butter Lettuce  Lettuce,    

Burger    Heirloom Tomato, Pomme Frites 
 

Jidori 24    Potato Gnocchi, Wild Mushroom, 

Chicken            Asparagus, Meyer Lemon Sauce 

 

DESSERTS  9 
Rustic        Crème Fraiche Sorbet, Salted           
Apple Tart          Caramel Sauce     

 
Churros         Dulce De Leche & Chocolate 
 Bite Size    Dipping Sauces     Hazelnut Chocolate Ganache, Vanilla Ice Cream 
 
Ice Cream   Vanilla, Hazelnut, Mango, 

& Sorbets            Strawberry, Guava, Specials 

    Quoted   

 

 

JOIN MY TEXT REWARDS 
Enter your Cell # On our Tablet at the Porch  

 

Receive Notices regarding Daily Specials  & Events  

 

PASTA Special Wednesday/ Thursday & Sunday 

 

Fried Chicken Dinner $18 – Every Thursday 

 


