Elne }Heron

Little Plates
J:30 PN to F:00 PN

Chips & Salsa

Tortilla chips with fire roasted tomato chipolte salsa
add guacamole $3.07

6.00
Rice Paper Vegetable & Herb Wrap

mint-citrus soy dipping sauce - gluten free

$6.50
Blue Heron Sliders

Mini sliders, cheddar cheese, crispy onion, and house pickled jalapeno

$7.50
Bordelaise Meatballs

Pork and beef meatballs with red wine bordelaise served with sliced
baguette

$7.50
Tetontastic Roll

Rolled toasted nori seaweed with wild caught tuna & caviar, sushi rice
and vegetables, wasabi and pickled ginger

$8.50
Moran Wrap

Hand wrapped nori seaweed with wild caught salmon, sushi rice and
vegetables, wasabi and pickled ginger

$8.50
Moose Roll

Rolled toasted nori seaweed with sushi rice and vegetables, served with
soy, wasabi and pickled ginger

$7.00
Moose Wrap

Hand wrapped nori seaweed with sushi rice and vegetables, served with
soy, wasabi and pickled ginger

$7.00

Executive Chef GTLC - Vishwatej Nath

*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your
risk for food borne illness, especially if you have certain medical conditions. Please notify
your server of any food allergies or dietary restrictions.*
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Little Plates
J:30 PN to F:00PWN

Chips & Salsa

Tortilla chips with fire roasted tomato chipolte salsa
add guacamole $3.07

$6.00
Rice Paper Vegetable & Herb Wrap

mint-citrus soy dipping sauce - gluten free

$6.50
Blue Heron Sliders

Mini sliders, cheddar cheese, crispy onion, and house pickled jalapeno

$7.50
Bordelaise Meatballs

Pork and beef meatballs with red wine bordelaise served with sliced
baguette

$7.50
Tetontastic Roll

Rolled toasted nori seaweed with wild caught tuna & caviar, sushi rice
and vegetables, wasabi and pickled ginger

$8.50
Moran Wrap

Hand wrapped nori seaweed with wild caught salmon, sushi rice and vegetables,
wasabi and pickled ginger

$8.50
Moose Roll

Rolled toasted nori seaweed with sushi rice and vegetables, served with
soy, wasabi and pickled ginger

$7.00
Moose Wrap

Hand wrapped nori seaweed with sushi rice and vegetables, served with
soy, wasabi and pickled ginger

$7.00

Executive Chef GTLC - Vishwatej Nath
*Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your
risk for food borne illness, especially if you have certain medical conditions. Please notify
your server of any food allergies or dietary restrictions.*



