Charcuterie & Cheese -for two-s24- -for four-38s-
daily selection local & international cured meats, cheeses,
assorted artisan mustards & jams/preserves, honeycomb,
grissini, erisps, crackers, and more depending on the chefs’
mood today!

Heirloom Tomatoes & Burrata -$18-
avocado, oregano gremolata, garlic croutons,
meritage-balsamic reduction

Caesar Salad -$11-
romaine, butter-garlic croutons, parmigiano reggiano, caesar
dressing

Summer Garden Strawberries & Chevre Salad -$14-
frisee, baby mustards & pickled watermelon rind, toasted
almonds, white balsamic vinaigrette

Soupe a I'Oignon  -$10-
fancy onion soup, gruyere & raclette, sourdough baguette,

chives

Chilled Tuna Poke Bowl -$22-

sticky rice, japanese pickles, soybeans, radish, avocado, sesame

& soya, furiyake

Warm Flatbread Bruschetta -$16-
mozzarella & parmigiano redggdiano, summer garden tomatoes,
garlic, basil & cold pressed olive oil, sea salt

Warm Fat-Belly Pretzel  -$14-
stout-pickled mustard seed & jalapeno queso, bavarian sweet
mustard

Spiey Tomato-Jalapeno Arancini -$14-
queso fresco, avocado crema

Renault Double Smash Burger -$16-

bacon, cooper sharp & pickle chips, caramelized onion
remoulade, potato bun

add fried egg -$3-

Louie's Dip -$18-
braised beef, pork, chicken, raclette, hot mustard, baguette,
“au jus”

Chilled Chicken Salad Po'Boy -$16-
green grapes, crispy leeks, tarragon mayonnaise

Drunken Polpette Sub -$18-
Renault cabernet meatballs & marinara, hot cherry peppers,
aged provolone, “philly” roll

Taste 1864 Mussels Pot -$22-
black mussels, lager-bouillabaisse, garden herbs, chevre,
garlic-focaccia

Broiled Blue Crabeake -$30-
spring pea greens salad, peas, tendrils & snap peas, mustard
seed-lemon vinaigrette

Grilled Steak & Chips -$28-
olive oil & herb compressed prime beef skirt steak, hand cut
“chips” & grilled asparagus, bourbon aioli

Fried, Confit Chicken Leg -Single $24- -Double $32-
heirloom russian blue potato salad, coleslaw, garlic-dill
pickled garden vegetables, white bbq sauce

TASTE

EST. 1864

Sausage & Peppers Pie 700°
wild boar italian sausage & roasted
peppers pizza, garlic, oregano,
parmigiano reggiano
-$23-

Margherita
garden tomato, basil, buffalo mozzarella
-$20-

Chicken Caesar Salad Pizza
woodstone oven fired white pie,
stracchino & mozzarella, garlic,

parmigiano reggiano & olive oil; chilled
baby gem romaine caesar salad & grilled
chicken breast, white anchovies
-524-

Pie just for you...
build your own pizza, choose any *3

items:
cherry peppers roasted peppers pepperoni
spinach onions salami
goat cheese jalapenos bacon
aged provolone tomatoes polpette

truffle pecorino wild mushrooms grilled chicken

-$23- *additional items 2s each

French Fries
sea salt, sarawak pepper & herbs
-8l

(3)Cheese Fries
raclette, cooper sharp, parmigiano
reggiano
-57-

House Secret Seasoned Potato Chips
-$4-

Truffle Macaroni & Cheese
wild mushrooms, brown butter erumbs,
herbs
-59-

Garden Salad
greens, cherry tomatoes & cucumbers,
dressing
-$B8-

Grilled Asparagus
sea salt & lemon, olive oil
-8~




TASTE

1864

at Renault

ALL DAY

STARTERS

SOUP & SALAD

Charcuterie Board 27
chef selection of cheese, cured meats, preserves,
F('ﬂgﬂ”(ﬂ' gccoutrements
Dipping Board 25

garlic hummus. shallot bacon spread. olive tapenade,

spreadable french cheese, assorted bread and crostinis

Bavarian Pretzel 16

cheese sauce. spicy dijon. cinpameon sugar cream

cheese
Chicken Wings 15
buffalo, honey BBQ, or bacon thai chili

SANDWICHES

Renault Sm:ls]lburger 18

Pf{‘k:(i. housc ﬂnhff fauce, fodsl"{'d briodn‘ bi“l

add bacon +y add fried egg <2

Pesto Chicken Sandwich 16

grilled chicken breast, fontina checse, sun dried tomate pesto.

grilled zucchini, balsamic glaze, |u.-1.~srnl'j}.rcurciu roll

Reuben 18
carn f?(('_.r- sa U(f'k!'ﬂ"r. su‘iss (‘hf('-‘(. r'ussfm? drl’s-ﬂ:”_ﬁ'. f'}’(

bread
sandwiches scrved with french fries

(Optional gfurfn frc'r bun)

double smashed Lalrieda becf pactics, cooper sharp cheese,

Five Onion Soup 12
caramelized onions, thyme infused beef broch,

gruyere cheese, croscini

Asparagus Bisquc 12

asparagus florees, chives

Cacesar Salad 12
romaine heart, shaved parmigiano. focaccia

crisp, house made dressing

Spinach Salad 14
Baby fmf spfna(‘l'i. aruguh. red onion. hard boiled

egg, marinated grape tomaroes, bacon d‘ijon dressing

Summer Strawberries & Chevre Salad 16

JI-FIISR'R'- bd';"'l} Jﬂll!llll’dﬁ. u'd'lt"rl'!l’l"l’ﬂﬂ J'I‘Ild. “lll’-‘“’l’-r d’h"[]ild!-

white balsamic vinaigreree

Salad Add Ons: Grilled Chicken 7 | Grilled Shrimp 10

MAINS

PIZZA

our neapolitan doug]l is made in house by our pastry
team
Pepperoni 18
mozzarella. pepperoni, basil oil drizzle
White 18
garlic cream sauce, broceoli rabe, sun dried tomaroes,

shredded mozzarella, proscuitte

Margarita 18
robusr sauce. fresh mozzarella, basil, EVOO

*optional muliﬂowrr crust available $z.00 more

- contains dairy

Broiled Blue Crabeake
Single...28
Double.. 38
Ju.'rll' J'Oﬂs({'lg glilrd’ P{F[ﬂrl'(s. Jlﬂtl‘(rl’nf gl'(’l‘ﬂ Pl’{fs lf'

£II¢JP P{'A!S_ fl.'!l{.ff”!, 'I'lel.‘!'

Fried Confit Chicken Leg
Single...zo

Double...28

dill pickled garden vegetables, white bbq sauce

Pappardelle Bolognese a la Polperte 34

pappardelle pasta. basil & oregano, baby heirloom

romarna
Grilled Bourbon Brined Pork Chop 38

succotas JI. he r'b jL{S

SIDES

Pan Seared Prime NY Strip Steak 42

Creamy Mac & Cheese 9 French Fries ¢

Broccoli Rabe 9 Wild Rice 9

120z scrip steak, blue cheese pommes puree & pepper

bacon wrapped asparagus, sauce bordelaise

heirloom russian blue poraro salad, coleslaw, garlic-

tomatoes & cabernet meatballs, meat sauce, pecorine

pan fried sarawak pepper spacczle. nj corn-fava beans

TSM 5/27 25



RENAULT SIGNATURE WINES

RED

Rouge - Cedar Notes, Light Body
Meritage - Cloves & Cherry, Full Body
Cabernet Sauvignon - Dry, Jammy

Cabernet Frane - Black Pepper Notes, Full Body

Port - Dessert, Chocolate, Raisin, Jammy

CHAMPAGNE & SPARKLING

American Champagne, Reserve - Citrus, Dry
Sparkling Cider - Crisp, Dry

Pink Champagne Reserve - Fruity, Dry
Blueberry - Semi-Sweet

FLIGHTS
Louie Special Choose any 4 Wines $22

GL/BT

$12 / s45
$12 / s45
$12 / s45
$12 / s45
$12 / s45

$14 / $55
$14 / $55
$14 / $55
$14 / $55

Renault Premier Choose & Wines & 1 Champagne $26

BOTTLE BEER

BOTTLE/ BUCKET (5)
DOMESTIC $7 / $32
Michelob Ultra, Bud Light,
Coors Light, Miller Lite, Yuengling

IMPORTED s$8 / $37

Modelo, Stella Artois, Corona, Corona Light,

Heineken, Heineken Zero, Dos Equis

CRAFT $8 /7 $37

Voodoo Ranger IPA, Sierra Nevada, Founders

IPA, Allagash White

HARD SELTZER/ICED TEA CAN $10 / BUCKET $42

Surfside- Lemonade, Strawberry Lemonade,

Raspberry Lemonade

High Noon - Peach, Pineapple
Sun Cruiser Iced Tea Vodka

Renault Blueberry Sparkling Hard Cider

DRAFT BEER
Available by the Glass & Pitcher
Choice of Seasonal Selections

SANGRIA
GLASS s12/ PITCHER $38

Light, Crisp & Citrusy with a Smooth

Renault Wine Finish
Choice of- White, Blush, Red

MOCKTAILS
Lavender Lemon Drop Mocktail
House-Made Lavender Simple Syrup,
Lemonade
$8

Blackberry Fields

Blackberry Puree, Lime Juice, Ginger Beer

$8

Coconut Lime Cooler

Coconut Puree, Mint, Lime, Simple Syrup,

Club Soda
$8

Strawberry Basil Refresher

Strawberries, Basil, Lemonade, Club Soda

$10

WHITE & ROSE GL/BT

Rosé - Pomegranate & Cherry Notes, Dry &12 / €45
Fleur de Blane - Fruit, Floral, Off-Dry $12 / $45
Chardonnay Reserve - Dry, Apple Finish $12 / $45
Riesling - Melon Notes, Semi-sweet $12 / s45

JOIN THE LEGACY CLUB AT RENAULT
Receive 3,8, or 12 signature Renault bottles per

quarter, along with discounts on great events for :uﬁ b

you & your family throughout the year! =t -
Scan the QR code for more information. L

SIGNATURE COCKTAILS
Lavender Lemon Drop
Vodka, House Made Lavender Simple Syrup, Lemon
Juice
$16

Taste Old Fashioned
Maker’s Mark, Sugar Cube, Angostura Bitters, Orange,
Cherry Soaked in Cabernet Sauvignon
$15

Espresso Martini
Vanilla Vodka, Chocolate Liqueur, Kahlua, Fresh
Espresso
$16

Hugo Spritz
Elderflower Liqueur, Mint, Cucumber, American
Champagne, Club Soda
$16

Passion Star Martini
Vanilla Vodka, Passionfruit Liqueur, Passionfruit
Puree, Lime Juice, Simple Syrup, Side of American
Champagne
$16

SEASONAL COCKTAILS

Coconut Mojito
Malibu, Mint, Coconut Puree, Club Soda
$14

Prickly Pear Margarita
Tequila Blanco, Lime Juice, Agave, Orange Juice, Prickly
Pear Puree
$16

Pink Lady Martini
Ketel One Peach Orange Blossom, Ramazzotti Aperitivo
Rosato, Grapefruit Juice
$16

Summer Solstice
Maker’s Mark, Yellow Chartreuse, Aperol, Maraschino
Liqueur, Lemon, Egg White
$17

Broken Plane
Bombay Sapphire, Amaro Nonino, Elderflower Liqueur,
Lemon Juice
$18

Blackberry Martini
Vanilla Vodka, Lemon Juice, Simple Syrup, Blackberry
Syrup
$15



Frangipane Tart @
with whipped cheesecake & basil-
blueberry compote
sll
Dark Chocolate Pie
browned butter ice cream, cashew
brittle

sl
’ (Sort of) Lemon Meringue

lemon curd, meringue “kisses”,
fresh berries & macerated berries,
chambord-berries coulis
$9
“0ld Fashioned” Creme Brulee
bourbon, orange, smoked vanilla
bean chantilly, luxardo cherries
9 O
Gateau Basque
french cake with custard, dark
chocolate-passion fruit sauce,
vanilla bean ice cream
s11

Artisan Cheese Plate
chef’s daily selection of “after
dinner” cheeses to include imported

& local artisanal varieties, locally

made FROG jam, fresh grapes &
other house-made accoutrements,

crackers & lavosh
for two - 18% for four - 283

Fruits & Frozen Blueberry
“sabayon”
chef’s selection of fresh summer
melons, watermelon, fruits &
berries, frozen Renault blueberry
champagne sabayon

$14
A
J $68 Single Serving
/ $10 Double Serving
Renault Cabernet- Hazelnut & Nutella

Chocolate
Lemon Sorbet

Madagascar Vanilla Bean
Dairy Free Pistachio

Strawberries & Cream
# Featured Selection
Sea Salted Caramel &




Dessert Cocktails

Blueberry Cobbler Martini
vanilla vodka, baileys, butterscoteh, lemon,
blueberry puree
$14

Key Lime Pie Martini
vanilla vodka, limoncello, lemon, simple syrup
$14

S'mores Old Fashioned
caramel whiskey, cinnamon vanilla simple syrup,
chocolate bitters, cherry

) A
Irish Coffee =
hot coffee, jameson irish whiskey, whipped cream
512

Blueberry Champagne
semi-sweet champagne, strong blueberry aroma

§14/855
\
ﬁ Port
rich dessert wine, jammy, chocolate, raisin notes
$12/5U5

SWEET

TASTE

Dessert Mocktails

Blueberry Cheesecake
blueberry puree, lemon juice, vanilla, eream,
graham cracker rim
$8

Mocha Mousse
cold brew, chocolate syrup, vanilla syrup, cream =
$8 |\
With a Cherry on Top ”
pineapple juice, coconut cream, vanilla, lemon,
maraschino cherry

$8
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s12

Chicken Fingers & Fries
choose 1: honey-mustard, ranch or
ketchup

Cheesy Bread
choose 1: marinara dip or ranch

Hamburger & Fries
with or without cheese

Grilled Hot Dog & Fries

Kidz Pizza
with or without pepperoni, ranch dip

Mac n Cheese Bowl

Crunchy PB&J & Potato Chips
yes, you may substitute with fries

TWELVE

TASTE

kidz sidez $4 kidz sweetz $6

fries e
otato chips vanilla ice cream
If)ruit cup chocolate chip cookies

dirt & worms
green grapes cup



