Spicy Calamari

Marinated in Sambal, lemon grass and, ginger, lightly breaded and fried. Served
with an Asian soy miran dip.

11

Bruschetta

Vine ripened tomatoes, fresh basil, red onions and garlic atop toasted baguettes,
topped with shredded Asiago, balsamic and olive oil.

10

Antipasto Platter
Assorted olives, cheeses, vegetables and cold cuts served with a toasted crostini.
14

SNS Wings

Smoked in-house with hickory chips and a spicy brown sugar rub. Served with blue
cheese dip and vegetables.

11

Mini Chicken Enchiladas

Flour tortillas filled with shredded chicken and smoked Applewood cheddar. Baked
in a spicy chipotle tomato sauce, topped with creme fraiche and cilantro.

11

Soft Taco Trio

Chicken, beef or prawn tacos in flour tortillas topped with cabbage, lettuce, salsa,
cilantro and aioli.

13

Chorizo Nachos

Fresh tortilla chips topped with tomatoes, onions, peppers, olives, cheeses and
cilantro. Served with salsa and sour cream.

14

Guacamole
3

Mexican Coconut Ceviche

Fresh prawns, snapper and scallops in lime juice, coconut milk and herbs. Served
with tortilla chips.

12



Crab Cakes
Golden brown rock crab cakes topped with fried quail eggs and chipotle aioli.
12

Mango Prawns

Tiger prawns sautéed with onions, garlic, mangos, tomatoes and white wine.
Served with a toasted crostini.

12

BBQ Pulled Pork

Slowly braised with a tangy barbeque sauce atop toasted baguettes. Served with
chipotle coleslaw.

12

Duck Spring Rolls

Slow-roasted seasoned duck with cabbage, carrots and scallions fried golden brown.
Served with a Hoisen aioli.

11

Sweet Chili Chicken

Lightly breaded tender chicken breast tossed in sweet Thai chili sauce with
cucumber, chopped scallions and fresh cilantro.

11

Green Bean Fritters

Fresh green beans lightly coated in tempura batter and fried. Served with sweet
Thai chili dip.

9

House Cut Yam Fries
Served with chipotle aioli dip.
6

House Cut Kennebec Potato Fries
Served with chipotle aioli dip.
5



