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/_\NINES BY THE GLASEﬁ

SPARKLING

CAVA 14/55
alta alella ‘privat’, 2014, alella, spain

PINOT NOIR 14/55
szigeti, 2012, neusiedlersee austria ¥ ¥

"8

ROSE * *®

LISTAN NEGRO 15/59
los bermejos, 2016, lanzarote, canary islands

PROVENCE BLEND 14/55
mas sainte berthe, 2016, provence, france

WHITE

VIGNOLES 12/47

keuka lake, 2014, fingerlakes, new york

SAUV. BLANC 14/55

chateau tour de goupin, 2018, bordeaux, france
GODELLO 15/59

rafael palacios, 2015 valdeorras, spain
CHARDONNAY 14/55

iconic ‘sidekick’, 2015, napa, california X

RED ¥

PINOT NOIR 15/53 *
grochau cellars, ‘commuter’ 2015, *
willamette valley, oregon
PAIS/CINSAULT 12/47
CARIG./MALBEC

clos des fous, 2015 sur, chile

CABERNET FRANC 13/51
pierre et bertrand couly, chinon, 2015,
loire, france

MONTEPULCIANO 14/55

piantate lunghe, 2013 rosso conero,
marche, italy

OR THE TABLE AND SIDES

Grilled Asparagus 11
almond, piquillo romesco

Simple Roasted 9
Sweet Potato

greek yogurt, e.v.o,
sea salt

Parmesan Crusted 11
Onion Rings

bbg aioli

Malt Vinegar 9
Dusted Fries

STARTERS

Spicy Tuna Crudo 15 **x*

green papaya, cilantro, avocado, black sesame,
fresno ail

Labne and Crudité Toast 11

za'atar, lemon citronette

Hand Cut Steak Tartare 15 x**
whole grain mustard, horseradish,
sriracha potato chips

Motel Mixed Greens 12

butter lettuce, frisée, radicchio, toasted garlic,
lemon citronette

Pimento Cheese Deviled Eggs 8
pickled chilis

Grilled Little Gem Lettuce 14

haloumi cheese, pickled vegetables, za'atar
lemon tahini

* % %k

ESSERTS.

BIG BOWLS

Chop Chop Salad 15

napa, sugar snaps, pea tendrils, cilantro, peanuts,
ponzu dressing

Hacienda Salad 14

avocado, tomato, iceberg, black beans, cotija cheese,
coriander ranch

ADD TO ANY ITEM

fried egg +3 | chicken thigh +7 | shrimp + 10 | lobster +12
seared tuna+ 10 | grilled marinated skirt steak +12

ENTREES

Mad Morris Burger 19 xxx

onion ring, black garlic bbg sauce, pickled jalapenos,
cheddar, bacon

Shrimp and Grits 17

smoked sausage, tomato, garlic, white wine
Massaman Curry Mussels 17

cilantro, scallions, peanuts, fries

Crispy Fried Chicken Thigh Sandwich 16
celery root cabbage remoulade & dill pickles

Huevos Rancheros 14
sunny eggs, black beans, guajillo peppers, jalapeno crema

Butterscotch Banana 10
Pudding Pie
amaretti crumble, graham
cracker, whipped cream

Chocolate Peanut 10
Butter Sundae
fudge, fluff, honey roasted
peanuts, whipped cream *

- * 3

Arlene’s Daily 10
Motel Morris’
mom’s dessert
special

*

»*

EXECUTIVE CHEF BILL McDANIEL

*x* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
Please inform your server if you have any food allergies or special dietary restrictions.



