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SMALL PLATES ENTREES

SHRIMP COCKTAIL - $13.

gooniall sauce, gribichs,

6 CHEESEBURGER -~ $13.06

® 5

1 house ground, letiuce, tomato,
pickle, mayo, musiard, cheddarx

PORE BELLY -« $12.06 & toasted brioche woll
slow braised, sitilitorn cream cheese, & celely
POT ROAST - $19.06

FRIED OYSTERS - $13.06 birch beer braised, baby carvois,
spinach zisotto, absinthe buiter, green peds, & pommes puree

& zomano crisp
CHICKEX POT WAFFLE - $18.06
DUCK CONFIT SCRAPPLE -~ $12.06 cheddar thyme wail poached chicken,

-

tables,; & Toasted chicken gravy

poached egg, appiejuck gasirigue, & cirispy skin veg

STEAK & CHEESE - $10.06 BEEF ROSSINI - $25.06
vaciola, manchego, mushiocoms, toast, 8x tenderioin, black

<3 Jus & fole

o

o]

onivns, & poblanro morray mad

PO E L

E

SPAETZLE - $10.06 PORK & BEANS - $18.06

vas el hanout, lemon zicotia, almonds, meatballs, while bean puree, & polk rinds
& padews

) LINGUIFE & CLAMS - $18.06
ENDIVE & APPLE SALAD - $10.06 Chorizg, ¥ Vs

ed ornion, cel
bird seed granois & white cheddar dressing zucchiri, & sweet vermouih

BABY GREEFK SALAD - $9.06 ROCK
iolis zossa, green ozk, radlish, 2ls

cucumbers, & sheryy vinaigrettle

ISH - $21.06
y o gratin, dbrocco

wauce

BROCCOLI SALAD - $10.06 GRILLED SCALLOPS -~ $19.06
’ >, shiitake pushroons,

-glace

red Bry Gouble gioucesier, parsnip pux
& amazing whip & pomegranate deni

LOBSTER TORTELLOFNE - $25.06

mustaré ciumbs,

ruyere,
& thermidor sauce

DRAFT BEER CAN BEER BOTTLES

ught
Eitachipo Hest White &le
reakeasy Prohibition Ale

Bevien

Fulrress D

iP5 anderson Valley Oatmeal Stous

aa s
Bell s

Sweet acilorn

Rascal

IC Brau Public Pale ale

ispin Hone;

Crispirn Cho=-Tokkyu (

18% gratuity will be added for your convenience foxr parties 6 ox moxre

\&
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FIRSTS SANDWICHES
SERIMP COCKTAIL - $13.06 CHEESEBURGER - $13.06

cocktail sauce, gribiche, & mignoneite jelly house ground, letituce, tomailo, onion,
picklie, mayo, mustard, cheddar cheese,
STEAK & CHEESE - $10.06 & toasted brioche roll

braciolia, manchego, mushriooms, btodsi,
pesri onlons, & poblaro moinay MAC RIB - $13%.06

omoked shoulder, smoked vib meatl, barbeque sauce,

SPAETZLE - $10.06
vas e1 hanout, lemor ricotia, simonds,

aiuguia, & peppadiews

pickies, ved onion, & sesame seed yoll

LAMB DIP - $14.06
carrois, cilaniro, pobiano, togarashi nayo,

SALADS 50y ginger jus, & baguetie

EFDIVE & APPLE SALAD - $10.06 LOBSTER RICHE BOY - $17.06
ibiche k

apevbe

e

bird seed granola & white cheddar dressing tempura batter,

<

tomatoes,

BABY GREEF SALAD - $9.06

J031la ropsay greer o8k, —adish;

cariots, cucumber, & sheryy vinaigretilie

ENTREES
BROCCOLI SALAD -~ $10.06
sed oniorn, double gloucestier, PORE & BEAFS - $18.06

pancesia, & amazing whip neatbails, white bean puree, & pork rinds

FILET MIGKON SALAD - $16.06 IKGUINE & CLAMS - $18.06

capexr beil

5, egg, red onion, tomato, i

esh pa

chovizo, red onion, celexy,

n goGdess zucchini, & sweel vermouth

watercress, arugula, & gre

e

CHICKEN SALAD - $14.06 CHICKEN BREAST- $18.06
marjoram aioli, balsamic cranberyy,
n

seaved breasi, mushioom farirc, & marsala sauce

cettia

fenneli, aruguia, & p
GRILLED SCALLOPS -~ $19.06

TUKA SALAD - $17.06 parsnip puree, shiliake mushrooms,
saffron potatoes, tomatoes, anchovy, & pomegran
olives, green beans, & shalliot vipaigretie

¢ demi=glace

STEAK & POTATOES - $19.06
SIDES - &5 flat izom, ©

o AT e B i SR - S
GIMELLZRA SNE8L4L0Ty TEUD LOTUS,

reoin sauce

sl g A S T
L@maL. gieen salac LETO TOUH

hand cutv fries oniorn rings

.
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