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SPRING MENU

SHAREABLES

deep fried brussel sprouts, bacon jam, chili
relish

hand-cut pork belly, black pepper, brown
sugar, bourbon maple dijon glaze

10 jumbo wings, celery, side of blue cheese or
ranch.
choice of flavor for wings:

« lemon pepper

o garlic buftalo

« hot honey garlic

« bourbon bbq

. ranchdryrub

served with truffle aoli

five egg halves with assorted toppings

prosciutto - brie, arugula, and fig

margherita - marinara, fresh mozzarella, basil
primavera - pesto, onion, Cherry tomatoes,
bell peppers

truffle - truffle oil, grated parmesan, truffle
aioli

duck fat - thyme salt and sherry aioli

loaded- pulled pork, cheddar, scallions, sour
cream, +$2

soft pretzel sticks, sides of beer cheese and
stone ground mustard

five shrimp, cocktail sauce, lemon wedge

fried corn, chili lime butter, cotija cheese,
fresh herbs, crema

BOARDS & TOWERS

curated selection of meats, cheeses, fruit,
pickles, toasted flatbread picces, pretzels

choose one of the following, served with
salted fries:
« three meatball sliders - brioche, marinara,
shredded mozzarella
o three pulled pork sliders--brioche,
cheddar, pickled jalepeno,
« cranberry-apple slaw

« side of chili bacon brussels

« choice of house specialty fries,

« choice of garlic butter steak skewer or
cornell chicken skewer

« five wings, choice of wing sauce
« choice of house flatbread

served in a sampler coupe glass tower
o five shrimp served with cocktail sauce
« cacsar salad
e prosecco

4+ CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY [IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Parties consisting of five or more guests will incur an automatic gratuity of 20%.



