
HANDHELDS

SALADS

WINGS

T R A D I T I O N A L  -  1 6
 10 Jumbo Wings, choice of

sauce

B O N E L E S S  -  1 2
chicken tenders, choice of sauce

S A U C E
Buffalo, garlic butter,  crack buffalo,

Thai chili, hot garlic Bourbon BBQ

FLATBREADS

& TORTILLAS

B A C O N  C A P R E S E  -  1 2

w/ marinara, tomato, basil,
mozzarella and balsamic

reduction

B R A I S E D  P O R K  -  1 4

Pork, fig jam, caramelized onion,
goat cheese crumbles

T O S T A D A  C R I S P  -  1 0

Refried beans, cheese, jalapeño,
cilantro, pico, avocado, sour cream

STARTERS

1 6A H I  P O K E
w/ mango, jalapeño, avocado, cilantro, Ponzu
and crispy wonton

B E E R  C H E E S E
Coad it up with bacon, pulled pork or chili.
Served with chips or over cavatappi pasta.

1 2

C A U L I F L O W E R  T E M P U R A
w/ Sriracha & Franks Dip

1 0

P U L L E D  C H I C K E N  Q U E S A D I L L A
 w/ chicken, cheese blend, corn, onion, red bell
pepper, avocado aioli, sour cream, pico

1 4

P U L L E D  P O R K  N A C H O S
w/ cheese, cotija, cilantro, tomato, jalapenos,
apples, lime aioli, tortilla chips

1 4

H A T C H  G R E E N  C H I L I
w/ chicken, lime and sour cream 8

ENTREES

SIDES - 6
Loaded baked potatoes, Crispy

Brussel sprouts, Southwest cream
corn

L Ō - K A L  H O U S E 1 2
Leafy green mix, pickled red onion, candied
walnuts, gorgonzola cheese, Ponzu & lemon
vinaigrette

1 4R O A S T E D  A R G U L A
Arugula, cotija cheese, roasted corn, roasted
jalapeño, roasted red bell peppers, roasted onion,
avocado vinaigrette, balsamic reduction

1 4B E E T  S A L A D
Roasted beets, candied nuts, cotija cheese, roasted
corn salsa, citrus balsamic vinaigrette 

1 6T H E  H A N G O V E R
1/2# burger, pulled pork, grilled onion, fried egg,
lettuce, bloody mary aioli, grilled bun

1 5S U P E R  D O O P E R  B L T

Bacon, tomato, truffled cheese, arugula tossed in
pesto aioli on toasted thick slice white bread

O G  B U R G E R

1/2# burger, 2 slices American cheese, lettuce,
tomato, onion, lo-kal sauce

1 2

1 6T H E  C U B A N

Pulled pork, ham swiss, pickle, fried plantain, lo-kal
mustard sauce pressed hoagie

1 5K F C  ( S P I C Y )

Fried chicken breast, Korean pepper sauce, kimchi
slaw, pickle, grilled bun

1 6C H E E S E S T E A K

Sliced ribeye, caramelized onion, sauteed mushroom,
beer cheese, garlic aioli

 -  3 2G R I L L E D  R I B E Y E w/ loaded baked potato, crispy brussels, gorgonzola, and fig demi 

1 5B E Y O N D  L O - K A L

Beyond burger, caramelized onions, roasted peppers,
grilled bun 
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1 3C H I C K E N  S A N D W I C H

Grilled, fried or blackened chicken breast, choice of
cheese, lettuce, tomato, onion, grilled bun

B U I L D - A - B U R G E R

1/2# Special blend burger patty topped with lettuce,
tomato, onion, pickle. DOUBLE PATTY +8

American | Cheddar | Pepper Jack | Swiss | Provolone | +1
Jalapeño | Pickled Onion | Grilled Onions | Fried Onions | +1
Bacon | Pulled Pork | Fried Egg | Avocado | Gorgonzola | +2 
Bloody Mary Aioli | Avocado Aioli | Garlic Aioli | BBQ |
Sriracha Aioli | +.50 

1 0

20% gratuity added to checks
for parties of 6 or more

 MENU
locale / lo-cale / lō-kal / A place where

something special happens

F L A T  I R O N  S T E A K w/ roasted potatoes, arugula salad and chimichurri -  2 4

C U B A N  E G G  R O L L S
w/ pork, swiss & mustard dipping sauce 1 2

F R I E D  P I C K L E S
w/ spicy aioli 8

1 2P A T T Y  M E L T

Texas toast, caramelized onion, swiss and mayo

G U I D O  W E L L I N G T O N Lasagna wrapped in puffed pastry served with alfredo and marinara -  2 0

P O L L O  M E D I A Half baked chicken, roasted potatoes, southwestern creamed corn and tomatillo sauce -  2 0

S E A R E D  R A R E  A H I w/ sticky rice -  2 0

Add pulled pork or chicken +4



COCKTAILS

1 4L Ō - K A L  P O L O M A
Los Vecinos Mezcal, grapefruit juice, lavender, simple syrup, lime juice, mint

1 2R U B U S  C U B E

Empress 1908 Gin, raspberry syrup, simple syrup, lime juice

1 4B R A M B L E  O N

Fords Gin, Chambord, lemon juice, rosemary syrup, blackberries, rosemary 

J A B B E R W O C K Y  

Corazon Blanco, Gran Gala, orange juice, lime juice, Coco Lopez 
1 4

1 2H I G H T I D E

Black Coral spiced rum, pineapple juice, lime, simple syrup, ginger beer,
angostura bitters

1 4M I D N I G H T  I N  M A N H A T T A N

Jack Daniels No. 7, Antica Sweet Vermouth, Angostura bitters,
Woodford chocolate bitters

1 1L E E ' S  O L D  F A S H I O N E D

Old Forester 100, simple syrup, morning wood bitters

1 2F L I P  F L O P S  I N  T H E  S A N D

Ice Pik vodka, lime juice, simple, elder flower liquor, prosecco flip

HAPPY HOUR

T U E S D A Y  4 : 3 0  -  7 : 0 0

W E D N E S D A Y  4 : 3 0  -  7 : 0 0

T H U R S D A Y  A L L  D A Y

 F R I D A Y  4 : 3 0  -  7 : 0 0

 S A T U R D A Y  3 : 0 0  -  5 : 0 0

locale / lo-cale / lō-kal / A place where something special happens

gastropub / gastro-pub / A bar that serves high quality food

LOUNGE AVAILABLE FOR

PRIVATE PARTIES

LET US CATER YOUR NEXT

EVENT
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BEER | WINE | LIQUOR MENUS


