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STARTER
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W OIORDEGRAEILSED QY SIFERS ™ 15

Charred Lemon, Butter, Thyme, Panada

SOYBEAN HUMMUS 10
Tahini, Birdseed, Preserved Lemon, Pita Crisps (VV)

Gl | Lol B ABAAY S CURL RO PS5 16,

Cucumber, Melon, Pomegranate, Taro Chips (GF)

BIRTE aAND EBEASYLE

Whipped Brie, Carrot, Honeycomb,
Toasted Oat Granola (GF)

B.E:miFs T AR ARESS 20

Bone Marrow, Chive Flower, Mustard, Toast

SMOKED BRUSSELS 13
Bacon Lardon, Red Pepper, Saba, Grana Padano (GF)

FALAFEL 14

Tzatziki Créme Fraiche, Cucumber, Dill,
Tomato Jam, Chili Qil (GF.,V)

AVOCADO BRUSCHETTA 15

Gigante Beans, Sourdough, Bottarga

CHARCUSRE RFECE @QARD -

Two Artisan Meats and Cheeses, Truffle Honey,
Mustard Caviar, Market Jam,
Crackers, Toasted Bread
22

RIE

>
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Avocado +3. Chicken +5 ‘Salmon +6

ARUGULA SALAD 11

Wild Arugula, Pine Nuts, Parmesan, Lemon
Vinaigrette (V,GF)

E Ny Es g

Pomegranate, Kumquat, Stilton, Bacon Lardon,
Dijon Emulsion (GF)

SIUMMER MEGETABLE 13

Asparagus, Squash, Zucchini, Herb Fines, Cauliflower,
Grana Padano, Lemon Agrumato (V,GF)

"CAESAR® 14

Gem Romaine, Chive Croutons, Cashew Dressing,
Preserved Lemon (VV)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.

VV-Vegan V-Vegetarian GF-Gluten Free



| DINNER

RO EDaW A G UNE URIGER " 18

1/3lb Snake River Farms Wagyu Patty, Lettuce, Tomato,
Onion, Sauce, American Cheese, Brioche, Fries

OO NEAG S Gl CHC E N 1 6

Buttermilk Brined, Crispy Thigh, Slaw
Calabrian Chili Honey, Toasted Brioche, Fries

C RIS N $EFS 19

Atlantic Cod, Cornmeal Crust, Capers, Caviar
Aioli, Frisée, Brioche, Burst Tomato

ROYAL-WTTH CHEESE 15

Taleggio, Goat Cheese, Brie, Tart Berries,
Herbs, Buttered Sourdough (V)

HEATIAE

¥7f‘

>

NORWEGIAN SALMON 29

Cold Smoked and Roasted, Smashed Red Potatoes,
Lemon Caper Aioli, Fried Oysters, Herb Fines

ROAST HEIRLOOM CHICKEN"™ 28
Ginger, Scallions, Garlic, Parsley, Chili, Frisée (GF)

B E.ERRFEND E RL@ N 36

Spiced Carrot, Maiitake Mushroom,
Truffle Tomatillo Salsa, Cauliflower, Sumac (GF)

FEARRGO, RIS QT P22

Charred Scallion, Cashew Cream, Asparagus,
Melted Leeks, Beet Chips, Toasted Pistachios (V)

GNOCCHETTEPRIMAVERA 25

Peas, Carrots, Leeks, Red Onion, Zucchini, Squash,
Creme Fraiche, Parmesan, Garlic Chips (V)

b

FRIES (Va HARICGT & FRESH GORN (V,GF)
AERAAF G F R HES D) MARBLE POTATOES (V,GF)
BABY ARUGULA(V) TOASTED- FARRO (V)
CAULIFLOWER(V) SO UALSIHEREZIUICICT (VY G FY)

Chef/Owner Nicholas Rayser
Corporate Chef Brian Hardy
Executive Chef Sean Lauer
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WeH: bR BB YO GRLAR 3. 212

Smashed Tart Berry, Hemp, Toasted Oat Granola
(V.GF)

AVOCADO BRUSCHETTA 16

Gigante Beans, Sourdough, Bottarga, 7 minute Egg

EdREMNCCHERG A'SHlE 175
Smashed Tart Berry, Maple Syrup, Sabayon (V)

S OUREEEE PANCAKES TS

Fluffy Sourdough Pancakes, Banana,
Walnuts, Maple Syrup (V)

CRil G K E NG \EA L B 1.4

Country Fried Chicken, Belgian Waffle,
Hot Honey, Compressed Melon, Mint

BLTWEDGE SALAD: 12

Iceberg Lettuce, Bacon, Hierloom Tomato,
Avocado, Sherry Dijon Emulsion

PERR-Y ST o6

Eggs; Root Vegetable Hash, Toast (V)
Choice of: Bacon, Sausage, Grilled Tofu

MEARKeEST QWL CaiEr 1°2

Egg Tart, House Pate Brisee, Market Vegetables,
Red Pepper Emulsion, Carrot Top Pesto (V)

ANCIENT. GRAIN BOWL 17

Farro, Peas, Arugula, Chard, Pickled Onion,
Preserved Lemon, 7-Minute Egg
Salmon Belly +6

STEAK ANDU-EGGS 26

Fried Eggs, Beef Tenderloin Tips, Hash Brown,
Truffle Tomatillo Salsa (GF)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.

VV-Vegan V-Vegetarian GF-Gluten Free



| BRUNCH

N

WiHILRRPED: YOsGLURT1 3
Smashed Tart Berry, Mint, Local Honey (V)

SAUSAGE AND EGG 15

Breakfast Sausage Patty,
Tomato Jam, Basil, Egg

PR O'S CEU T T.Ce ANDC H.EESE .16

Parma Ham, Marinated Goat Cheese,
7-Minute Egg

ROOTED WAGY U BUWRGER 18

1/31b Snake River Farms Wagyu Patty, Lettuce, Tomato,
Onion, Sauce, American Cheese, Brioche, Fries
Fried Egg +2

I LA GAR
2GS 4 ROOT(ED) HASH 5
SAUSAGE" 6 S&P AVOCADO 6

B:AC O N &g HASH BROWNS: 5

;Q\\"
59
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YOGURI AND GRANOLA
Smashed Berry (V)

ERE NC.HAFOW S 185l C-KS

Crispy French Toast Bites, Maple Syrup

EGG.SERAMBL E

Scrambled Eggs, Cheese, Bacon

KilDSe B ULRIGEER & FE RIE S

MAPLE - CHICKEN

Chicken Nuggets, Maple Syrup

Chef/Owner Nicholas Kayser
Corporate Chef Brian Hardy
Executive Chef Sean Lauer



| BEVERAGE

FLNOZAN D RLOMN PC (11

Osborne Fino Sherry, Fever Tree Mediterranean Tonic,
The Boozy Botanist Lemon Bitters

B ERER Ve S SRR IR Z. 12
Aperol, Sparkling Wine, Orange, Seltzer

MO NeFay seAN B T-ONT€--12

Amaro Montenegro, Fever Tree Mediterranean Tonic, Mint

CAMPARI|I SODA 10

Campari, Fever Tree Club Soda, Orange

OB BdaERY ]
Amontillado Sherry, Orange, Simple, Mint

GRENER . ERP 12

Gruner Veltliner, Apricot Liquor, Simple, Seltzer, Mint

QUIEENS B'UREKRO -1 2
Spring 44 Vodka, Lime, Ginger Beer

SUMMER - ToHSEMCE 1.3
Spring 44 Vodka, Peach Puree, Thyme Simple, Lime

HE L O sV Reys o[ @A); «1°3
Woody Creek Mary's Gin, Maraschino, Lemon, Blackberry Liquor

EISEROA $O Restatle ke le 8avyY U 11 5

Hendrick's Gin, Yuzu Shrub, Fresno, Lemon,
Fever Tree Mediterranean Tonic

LSOWVAE S RO S 1 4

Espolon Reposado, Grapefruit, Amaro Montenegro,
The Boozy Botanist Rosemary Bitters, Seltzer

B RO Ol YN SR B NG ESS T - 1

Woody Creek Rye, Carpano Antica Sweet Vermouth,
Maraschino, Boozy Botanist Lemon Bitters



| BEVERAGE

DRAFT BEER § CIDER - -

STEAMWORKS KOLSCH 7W
GREAT DIVIDE TITAN IPA 8
ObELL DRUM ROLLHAZY PALE ALE. 7
AVERY WHITE .RASCAL 7
ODELL"SIPPEN" PRE TTY .8
LEFT HAND MILK STOUT: 8
STEM'REAL DRY CIDER-9
MONTUCKY COLD SNACKS 6
UPSLOPE SNOWMELT SELTZER POM & sA:CAI

GANS & BOTTLES

ODELL EASY STREET WHEAT 6
LRSI O P E G:RIAL6
IMPERIAL LAGER 5

BUBBLES § ROst

LUCEIAN ALBRECHT-SPARKLING ROSE 12/:148
Alsace, FR

7

MIONETTO PROSECCO 10/42
Veneto, IT

DOM. ST ANDRIEU ROSE 13/46
Provence, FR

SAINTE MARGUERITE SYMPHONIE ROSE 65

Provence, FR

WhITE

DOMANE WACHAU GRUNER VELTLINER 13/49
Wachau, AUT

CHATEAU DES JACQUES CHARDONNAY 15/55
Beaujolais, FR

ECHO BAY SAUVIGNON BLANC 10/40
Marlborough, NZ

it

AUSTIN CAB SAUVIGNON 15/55
Paso Robles, CA

ERATH RESPLENDENT PINOT NOIR 14/50
Dundee, OR
SAINT SIFFREIN RED BLEND 15/55
Cotes du Rhone Villages, FR
DOMAINE BAGUIERS
Bandol, FR

DE LA PIROLETTE GAMAY 56
Burgundy, FR

(2017) 65



| BEVERAGE

BRUNGH GOGKTAILY

BUNNY MARY. 13

Amontillado Sherry, Carrot Juice, Ginger Liquor Lemon,

W MMIER SEELY ME 173
Spring 44 Vodka, Peach Puree, Thyme, Lime

HiEl: L@ MARY. 1.0 =13
Woody Creek Mary's Gin, Maraschino, Lemon, Blackberry Liquor

ESIPRES SO M AR TN e

Vodka, Espresso, Kamora Coffee Liquor, Averna, Simple

B E 4N e

Prosecco, Peach Puree

PERRN S TS PRITZ 12

Aperol, Prosecco, Orange, Seltzer

Bl Q@ DY = MARNY: - 1°2
Spring 44 Vodka, Rooted Bloody Mary Mix

HIN I]S ﬂ&

THECLASSIG 10

Prosecco, Orange Juice

SR AN NP E PR 1.1
Prosecco, Strawberry and Black Pepper Shrub

MiYe C HE RReAeM OR-E- 11
Prosecco, Cherry Shrub

BLACKSTAR 11
Prosecco, Blackberry Shrub

MIMOSA ELIGHT -39
Bottle of Prosecco, Strawberry and Black Pepper
Shrub, Blackberry Shrub, Cherry Shrub, Orange

Juice, Grapefruit Juice
(Your Choice of Three Mixers)




BEVERAGE
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Shrub beverages crafted with infused fruit, vinegar, and sweeteners, providing
a sophisticated and alcohol-free experience.

ST R AW 2N (P ERP-A" 6

Strawberries, Black Pepper, Red Wine Vinegar, Simple Seltzer

MY .CHERRY:  AMORE.H6

Cherries, Red Wine Vinegar, Simple, Seltzer

BLACKSTAR 6
Blackberries, White Wine Vinegar, Simple, Seltzer

Wed ZooM e LB 1o

Yuzu, Fresno Peppers, Rice Wine Vinegar,
Fever Free Mediterranean Tonic

BEVERAGED .

o
_o ©°

ALLATEMS

@ E DI EaA SPRITE
COCA COLA DR PEPPER
GINGER ALE DIET. €OKE

N

HiE

CAFE-AMERICANO 4

Brewed Espresso Coffee

EATIEE s 4

Lavazza Espresso, Froth
Whole Milk or Oat Milk +1

C.A P RULEIEGIINED ¢4

Lavazza Espresso, Froth
Whole Milk or Oat Milk +1

£:5 BRERSS (Oh a3

Lavazza Espresso Double Shot +3

BiRdC PG R B

Unlimited pour of Regular or Decaf Coffee
Whole Milk or Oat Milk +1



(105 HEN

ALL ITEMS 9
BUT-T-ER NOODI_&VE)IS AND CHEESE
RIDS BURGER AND FRIES*
FISH AND CHIPS

CHICREN-NUGGETS AND RICE

RICE AND VEGGIES

(GF.V)

VV-Vegan V-Vegetarian GF-Gluten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness.



