BEVERAGES

p SNACKS N

FRIED BRUSSELS/ lemon/ honey 8 TROTTER ARANCINI/ garlic aioli 6 FRENCH ONION DIP/ chips 6

CAULIFLOWER/ mint/ pine nuts 8 DENVER RIBS/ cumin yogurt 12 ARTICHOKE DIP/ provolone 10

MIXED GREENS/ seasonal 8 PO’BOY/ veal sweetbreads 12 SNAP PEAS/ tahini/ blood orange 8
\POTTED PORK/ crackers 10 CRISPY PIG EAR SALAD/ softegg 12 CHICKEN WINGS/ sriracha honey glaze i

STUFFED

served w/ potato chips

STACKED

served w/ green salad or fries

ANDOUILLE CORNDOG/ cheddar whiz 10 &

FRIED CHICKEN THIGH/ sriracha honey/ lettuce/ mayo 12
MERGUEZ/ mint/ lentils/ harissa 12

BEER COOKED BRAT/ mustard/ krout/ pretzel roll 10 BEEF BURGER/ LTO/ cheddar cheese 14
CHICKEN SAUSAGE/ wild mushrooms/ taleggio/ BLT/ egg/ sourdough 12

pretzel roll 11

SPICY ITALIAN/ peppers & onions/ provolone/ GRILLED CHICKEN/ tzatziki/ tomato/ lettuce 12

pretzel roll 11

DIRTY WATER DOG/ onion/ ketchup & mustard/
potato roll 8

SAUSAGE PARTY/ any 3 sausages, served naked/
proper accoutrements 18

BLACK BEAN QUINOA BURGER/ avocado/ tomato 12

SIMPLE
BEER STEAMED MUSSELS/ andouille/ chilis 16 %2 BRICK CHICKEN/ fingerling potatoes/ arugula/ cashew 21
STEAK FRITES/ maitre d’hotel butter 21 OLIVE OIL POACHED SALMON/ eggplant caponata19
ON THE SIDE SWEET
FRIES 6 BOSTON CREAM CAKE/ butter pecan 8
SWEET POTATO FRIES 8 SUNDAE/ fudge/ pretzel praline 8
MANGO SORBET/ coconut cookie 6

CIPOLLINI ONION RINGS/ bbq sauce 7 COOKIE PLATE/ milk 6
EXECUTIVE CHEF Marjﬁrie Meek (Brade ** consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase
PASTRY CHEF YVanessa ‘Ochotorena your risk of foodborne illness especially if you have certain medical conditions. please

inform your server of any allergies you may have.



