DINNER

MENU

salem's hour

STARTERS

SKILLET NACHOS / $12
Chips, guac, pico, cheese, verde

Add Protein + $3 .

SKILLET MAC 7 $10

Bacon + $2 .

TACO / $6

Choice of Steak, Chicken, Pork,
Cauliflower

WINGS A LA CARTE 7/ $2 PER
CHIPS & PICO / $8

CHIPS & GUAC / $10

MAINS

XTRAS / $1

« Fried Egg <« Avo
« Bacon e Pico
e Guac e Beans

ADD PROTEIN - $3

Steak, Chicken, Pork, Cauliflower
SIDES

Baked Potato / $6
Side Salad / $6
Plaintains / $5

HOUSE SALAD / $12
Greens, noodles, onions, peppers,

watermelon radish w/ peanut dressing
QUESADILLA / $12
Oaxacan cheese, guac, pico, Guajillo

chili oil

BURGER/ $12

Lettuce, tomato, onion confit, aioli
Choice of Cheddar/Monterey or
Oaxacan cheese

PABELLON BOWL / $14
Shredded pork, beans, grilled cabbage,

plantains, pickled peppers
WING PLATTER / $16
6 Wings w/ side salad

DESSERT

EVE'S BAYOU / $6
Espresso mud pie.
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Consuming raw or undercooked poultry, fish, shellfish or eggs may increase the
chance of foodborne illness
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LIBATIONS

Happy Hour
Mon - Fri 4p-8p
2 off Cocktails/$1 off Beer & Wine

SOUTHPAW SIP / $7
HOUSE SPECIALS Narragansett + a shot

RAIN MANN / $11
Jalapeno Infused Margarita. Spicy!

Gin, lemon, blackberry brandy

NARRAGANSETT / $4
RED STRIPE / $6

PEAK FRESH CUT / $6
PEAK IPA / $6

MODELO ESPECIAL / $6
CIDER / $6

DALE'S PALE ALE / $6
GUINESS / $6

RED
WINES HOUSE RED / $8
TEMPRANILLO / $9 \/

CABERNET SAUVIGNON / $10

GINGERED ALYSIA / $11

Bourbon, ginger beer, honey, lemon
/ CREOLE LADY / $10

Rum fruit juices, peach schnapps,

lemon

BRAMBLIN' MAN / $11

WHITE

SEASONAL ROSE / $8 HOUSE WHITE / $8
PINOT GRIGIO / $9
CHARDONNAY / $8

TEA /7 $3
NON-ALC JUICE / $4
SODA / $4




