AILSWCY.

arancini. fatty pork, shrimp, sushi rice, soy, ginger, herbs, aioli | 12

salad. bibb, red wine vinaigrette , tomato, blue cheese, bacon, pepitas | 10

tofu. chile glazed, black rice, adobo, greens, candied peanuts, fresco | 11

crab. avocado, lime, herbs, radish, pickled shallot, spent grain toast | 14
albondigas. dry-aged beef, bacon, tomato, garlic, fresco, chimichurri, almond | 12
mussels. lemongrass, ginger, serrano, beer, lime, créme fraiche, mint | 13

poke.* ahi tuna, soy, papaya, tomato, macadamia, puffed rice, ginger, black bean | 15
ceviche. * scallops, yuzu, grapefruit, serrano, shallot, kulantro, tortilla | 15
panzanella. squash, tomato, kale, pecorino, crouton, sunflower seeds, balsamic | 11

cheese. bloomy rind selection, lavosh, plum, marcona, cornichon | 15

shrimp. compressed watermelon, mint pickled blueberries, arugula | 15

trout. * asparagus & arugula, roasted brussels sprouts, herbs, romesco | 5
bucatini. lamb & pork ragu, pine nut, bread crumbs, pecorino, herbs | 20

chicken. sambal, sesame, ginger, peanut slaw, sweet potato, togarashi | 18
spaghetti. bay scallops, arugula pesto, walnuts, pecorino, lemon | 16

burger. * PRB, bacon, smoked cheddar, arugula, black raspberry, house-made bun | 15
steak.* 8oz. filet, roasted garlic, veggie fritto misto, saba, horseradish | 35
garganelli. roasted grapes, asparagus, favas, verjus, herbs, fennel pollen | 17

halibut. * field pea salad, tomato, pearl onion, lemon, smoked corn & saffron broth | 32




HOUSE COCKTAILS SPARKLING

bourbon.

Anna de Codorniu, Blancs de Blanc, Spain 10 | 40
CRe fores.ter, R Lamberti, Prosecco Rosé, Italy 10 | 40
ol Gouguenheim, Malbec Bubbles, Mendoza 8|32
e Ayala, Brut Champagne, NV 85
pineapple infused mezcal,
ambrosia, basil, egg white | 12 RO SE
toquila. Ryder Estate, Pinot Noir, Central Coast, 2018 9| 36
corralejo reposado, habanero shrub, Raimat, Costers del Segre, Spain, 2018 10 | 40
strega, salted rim | 12 Schramsberg “Mirabelle”, Brut Rosé, California, 70
gin.
roku Japanese gin, sake, grapefruit, WHITE
lemon, cilantro | 11 Boron, Pinot Grigio, DOC delle Venezie, 2018 9| 36

Fire Road, Sauvignon Blanc, Marlborough, 2017 10 | 40
rye. Tllumination, Sauvignon Blanc, Napa/Sonoma, 2017 70
old forester rye, amaro, Nicolas Idiart, Sauvignon Blanc, Sancerre 2018 13 | B2
lemon, cardamom, bitters | 12 Maison I’Envoyé, Chardonnay, Burgundy, 2017 13 | B2

Artesa, Chardonnay, Carneros, Napa, 2016 13 | B2
vodka. Rombauer, Chardonnay, Carneros, 2018 80
cathead, giffard passion,
ginger, lillet rouge | 11

RED

Schug, Pinot Noir, Sonoma, Coast, 2017 12 | 48
DRAFT Sharecroppers, Pinot Noir, Oregon, 2018 12 | 48
Cigar City. Jai Alai | 6 Martinelli, Pinot Noir, Sonoma Coast, 2017 70
Hap n Harry’s. Neon Leon | 6 Villa Leone, Valpolicella Ripasso, Veneto, 2016 14 | 56

Tailgate. Orange Wheat | 6 Travaglini Gattinara, Nebbiolo, Piedmont, Ttaly, 2015 110

Le Naturel, Grenache, D.O. Navarra, Spain, 2018 10 | 40
BOTTLE /C AN Vifia Pomal, Crianza, Tempranillo, Rioja, 2015 13 | B2

Diskin. Bob’s Your Uncle Cider | 7 Jaros, Tempranillo, Pasquera de Duro, 2014 60

Monday Night. Slap Fight | 7 Forces of Nature, Red Blend, Paso Robles, 2017 11 | 44
Brooklyn Brewery. Lager | 7 Prisoner, Red Blend, Napa, 2018 19| 76
Bud Light. | 4 Jean-Louis Chave, Grenache/Syrah, Rhéne, 2017 70
Miller Light. | 4 Septima, Malbec, Mendoza, 2017 10 | 40
Stella. | 6 Stags’ Leap, Petite Sirah, Napa, 2016 80
Sixpoint. Resin, IPA | 7 Saldo, Zinfandel, California, 2017 17 | 64
Good People. IPA | 6 Treana, Cabernet Sauvignon, Paso Robles, 2018 12 | 48
Sweetwater. IPA | 6 Silverado, Cabernet Sauvignon, Napa, 2016 80
Oskar Blues. Yella Pils | 6 Round Pond “Kith & Kin”, Cabernet, Napa, 2017 100
Duvel. Belgium Blonde | 10 Caymus, Cabernet Sauvignon, Napa, 2018 148
Negra Modelo. | 6

Wicked Weed. Napoleon Complex | 7

Wicked Week. Smashville | 6 MOCKTAILS

Left Hand. Milk Stout | 6 Sweet & Fruity | 7

St. Pauli Girl. Non Alc | B

Tart & Citrusy | 7
Orpheus. Tart Plum Saison | 7




