Pub Burger 26
Wagyu beef, Merkts cheddar, grilled onions, pretzel bun
OVENHBOUND
AP —— w Tuna Banh Mi 22
1A ()
Local Cheese 18 d kimchi mayo, cucumber, carrot, cilantro, jalapefio
Carr Valley aged cheddar, drunken goat, wildfire blue, local honeycomb, jams g
= Grilled Portobello Sandwich 20
Charcuterie 18 T dried tomato alouette ch d. braised purple cabb kraut
La Quircha prosciutto, smoking goose salami, Slagle Farm pork terrine, house pickles suhdried tomato alouette cheese spread. bralsed purple cabbage sauerkrau
- Gin Cured Loch Duarte Salmon 21 Bell Evens Roasted Chicken Tartine 22
illed rye, , roe, | dill h , 6 minut . . .
g grified rye, caper, roe, lemon diff cream cheese, b minute egg heirloom tomato, burrata, basil, arugula, aged balsamic
> Crab Cocktail 26
P fingerling potato, dijon crema, tomato, horseradish *All Handhelds are served with French fries
O
ﬁ “Hurricane” Brussel Sprouts 16 Mussels 26
kabayaki sauce, firecracker aioli, furikake tomato fennel broth, crusty bread
. =
Lobster Poutine 28 _ § Chicken Cherry Bangers 26
gravy, smoked gouda, lemon mascarpone, chives 2' house made sausage, cheddar grits, chicken demi
a
Sticky Chicken Wings 18 ;
smoked wings, orange chili glaze, green onion, sesame seeds S Heritage Farms Filet 52
Spinach Salad 24 ; roasted garlic demi-glace, forest mushrooms, spring peas
[an]
strawberries, brie, bacon wrapped shrimp, local honey vinaigrette <
8 § Smoked Hoka Turkey Breast 36
d Kale Caesar 17 <f Jasmine rice, braised collard greens, fried onions
b focaccia croutons, white anchovies, shaved parmesan m
% L Duck Confit Pad Thai 32
— Wedge 17 E egg noodles, broccoli, green onions, chilis, peanuts, bean sprouts, cilantro
= blue cheese, bacon, hard boiled egg, fried onions, chives, sundried tomato vinaigrette L
@)
o Pork Chop 38
L
Add - On apple salad, brown butter leek puree
chicken 8 | 4ozfilet 12 | bacon wrapped shrimp (3) 18

*Consuming raw or undercooked eggs, meats, poultry, seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions. *18% service charge will be added to parties of 6 or more.
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Summer is Coming 15
Finn’s gin, lemon, strawberry-rhubarb cordial, Three Cents dry tonic

Espresso Martini 16

2 CH vodka, Koval coffee liquor, espresso, demerara, lemon oil
E Paper Plane 16
5 Bulleit bourbon, Aperal, Amaro Nonino, lemon
8 Buzzzz..... 16
Cognac, lemon, Cointreau, honey syrup
Hedge Your Bets *Non-Alcoholic* 15
Seedlip Spice 94, grapefruit, lemon, seasonal preserves
OLD FASHIONEDS
W+B 18
Michter’s bourbon, demerara, orange bitters
Oaxacan 18
FINO reposado, Del Maguey Vida mezcal, agave, mole & grapefruit bitters
Rum 18
Zacapa 23 rum, demerara syrup, Bitter Truth all-spice dram, orange bitters
Miller Lite, Lager 4.2% 7
Heineken, Pale Lager 5% 8
Dovetail, Helles, Lager 4.4% 8
5 Rabbit, Gringolandia Super Pils, Pilsner 7.2% 8
Half Acre, Daisy Cutter, Pale Ale 5.2% 9
o .
T Two Brothers, Ebel’s Weiss, Wheat Beer 4.9% 8
Ll
o Off Color, Apex Predator, Farmhouse Ale, 6.5% 10
E Penrose, Session Sour, Wild Ale 4% 9
é Revolution, Anti-Hero, IPA6.7% 10
()]

Spiteful Brewing, Working for the Weekend, IPA 7.9% 10
Half Acre, Vallejo, IPA6.7% 10

Solemn Oath, Small Wave City Club, NE IPA6.5% 10
Maplewood, Fat Pug (Nitro), Oatmeal Milk Stout 5.9% 10
Three Floyds, Robert The Bruce, Scottish Ale 6.5% 10

Ask your bartender about our rotating seasonal taps

BOTTLED BEER

WHITE WINE

RED WINE

Metropolitan, Krankshaft, Kolsch 5% 9

Lagunitas, IPA5.7% 9

Lagunitas, A Little Sumpin’ Sumpin’ Ale, IPA6.7% 9
Goose Island, 312, Urban Wheat Ale 4.2% 8
Corona Light, Mexican Lager 4.6% 8

Corona Extra, Mexican Lager 4.6% 8

Stella Artois, Euro Pale Lager 5% 8

Budweiser, Lager 5% 7

Bud Light, Light Lager 4.2% 7

Sam Adams, Boston Lager, Vienna Lager 5% 8
Michelob Ultra, Light Lager 4.2% 7

Modelo Especial, Mexican Lager 4.4% 8

Blue Moon, Belgian White, Wheat Beer 5.4% 8
Truly, Wild Berry, Hard Seltzer 5% 7

Right Bee, Semi-Dry Hard Apple Cider, Cider 6% 8
Heineken, 0.0, Non-Alcoholic 0.0% 7

Glass | Bottle
Brut, Mionetto Prosecco DOC, Veneto, Italy 12| 46
Sparkling Rosé, Chandon Brut, California 19| 74
Campagne, Veuve Clicquot Brut "Yellow Label", Reims | 155
Rose, Fleurs de Prairie, Cotes de Provence 18] 70
Pinot Grigio, Pighin, Fruili-Venezia Giulia 13| 50
Reisling, Chateau Ste. Michelle, Columbia Valley 12| 46
Sauvignon Blanc, Kim Crawford, Marlborough | 74
Sauvignon Blanc, Brancott, Marlborough 12| 46
Chardonnay, Sonoma Cutrer "Russian River Ranches", Sonoma Coast 15| 58
Chardonnay, Meomi, Monterey, Sonoma, Santa Barbara | 70
Glass | Bottle
Pinot Noir, Meiomi, Monterey, Santa Barbara, Sonoma 20| 78
Pinot Noir, Erath, Oregon | 64
Red Blend, Troublemaker, Central Coast 12| 46
Red Blend, Palisades, Washington 13| 50
Merlot, J. Lohr "Los Osos", Paso Robles 16| 62
Merlot, St. Francis, Sonoma County | 70
Cabernet Sauvignon, Columbia Crest "H3", Washington 12| 46
Cabernet Sauvignon, The Hess Collection "Allomi Vineyard", Napa Valley | 58

PLEASE INQUIRE TO EXPLORE OUR FULL WINE BOTTLE LIST, RESERVE CELLAR, BOURBON, AND WHISKEY COLLECTION
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