
ENOCH'S CHOMP
SHAREABLE
CRAB CAKE BITES ... 14

Crab cake bites on a bed of lettuce topped with crispy tobacco onions and cilantro. Served with side of zesty remoulade sauce.

BRUSCHETTA TOAST ... 13
Roasted sun-dried tomatoes, fresh basil and parmesan on toasted bread. Served with sliced mozzarella and prosciutto.

HONEY BALSAMIC BRUSSEL SPROUT LEAVES ... 14
Crispy Brussel sprout leaves tossed in our honey balsamic sauce, topped with crumbled goat cheese and pecans.

HUMMUS PLATTER ... 12
Creamy garlic hummus, olive tapenade, cucumber slices, served with flatbread.

CHEF'S FRIES
CHIMICHURRI FRIES ... 14

Seasoned fries topped with house made chimichurri and
crumbled goat cheese.

BACON CHEDDAR FRIES ... 11
Cheddar cheese, creamy queso, smokey bacon, with a side

of our house ranch.

CAJUN TRUFFLE FRIES ... 14
Fries tossed in truffle oil and house Cajun spice blend,

served with our house southwest sauce.

SMOKEHOUSE FRIES ... 13
Smoked brisket, creamy queso, pickled red onion,

jalapenos, cilantro, served with a side of our house ranch
dressing.

SALADS AND BOWLS

ENOCH'S WEDGE SALAD ... 12
Whole baby iceberg topped with red onion, tomatoes,
Roquefort blue cheese, warm bacon with house ranch

dressing & balsamic glaze.

SESAME CAESAR SALAD ... 15
Grilled chicken, romaine lettuce, radish, jalapeno, carrot,

Parmesan, cilantro and pita bread slices with a tahini
Caesar dressing.

HARVEST SALAD ... 15
Kale, grilled chicken, sweet potato, cranberries, pecans,

goat cheese, and diced apples with white balsamic
vinaigrette.

MEDITERRANEAN GRILLED CHICKEN SALAD ... 15
Spring mix, grilled chicken, cherry tomatoes, olives, feta

cheese, red onion, cucumber, with feta vinaigrette.

LEMONGRASS CHICKEN BOWL ... 14
Sautéed lemongrass chicken then topped with cucumber,
shredded carrots, cilantro, pickled red onion, and crispy

tobacco onion over a bed of rice.

KOREAN BEEF BOWL ... 15
Beef, zucchini, squash, bell pepper, and onion sautéed
and tossed in our house made Korean BBQ marinade,

served over a bed of rice, garnished with sesame seeds and
cilantro.

** Substitute protein for Atlantic Salmon $3.00**



SANDWICHES AND BURGERS

ENOCH BURGER ... 13
Two Angus beef patties, served with american cheese,

lettuce, tomato, onion, pickles and Enoch sauce.

SOUTHWEST CHICKEN SANDWICH ... 14
Grilled Chicken, Gouda, Southwest Sauce, Bacon, Spring

Mix, tomato, onion, pickles, served on warm ciabatta
bun.

BISTRO BURGER ... 15
Two Angus Beef Patties topped with red onions,

mushrooms, lettuce, bacon, crumbled goat cheese, and
balsamic reduction.

CHICKEN PARMESAN SANDWICH ... 14
Crispy chicken breast, marinara, fresh mozzarella, basil
pesto spread served on warm ciabatta bun.

PROSCIUTTO BAGUETTE ... 16
House made dijonnaise on a toasted baguette, arugula

tossed in a lemon vinaigrette, prosciutto, and swiss
cheese. Served with side of chips.

** All sandwiches served with fries, side salad, or fresh cut chips. **

PIZZA
Fresh ingredients baked in our stone-fired oven for a rich authentic flavor.

PEPPERONI ... 16
House made Marinara, Mozzarella Cheese, Pepperoni

BEAR CREEK SMOKEHOUSE ... 21
Garlic Butter, Gouda, Bear Creek Brisket, Bear Creek Sweet-fire Pickles, & Our House Southwest Sauce.

LUCILLE ... 19
White truffle Oil, Mozzarella, Prosciutto Chips, Dried Fig, Shaved Parmesan, Arugula, with a Sweet Balsamic Glaze

MARGARITA ... 16
House made Marinara, Fresh Mozzarella Cheese, Sun dried Tomatos, and Basil

BBQ CHICKEN PIZZA ... 15
Texas BBQ sauce, Mozzarella, Smoked Gouda, Cheddar, Grilled Chicken, Red Onion, Fresh Jalapeno

GREEK CHICKEN ... 17
Basil Pesto, Grilled Chicken, Mozzarella, Feta Cheese, Black Olives, Red Onion

** Cauliflower crust $3.00**



KIDS MENU

CHICKEN TENDERS ... 9
Crispy Chicken Tenders served with Honey Mustard. Side of Fries

SIMPLE CHEESEBURGER ... 11
A Single patty burger with only meat and American cheese. Served with a side of fries.

BACON GRILLED CHEESE ... 7.5
A grilled cheese with bacon. Served with fries and house sauce

CHEESE PIZZA ... 11
Our house made marinara topped with smoked mozzarella


