
From the Oven
Burrata Margherita Flatbread
roasted tomato, herbed olive oil, basil. garlic confit
$12 
Pesto + Ricotta Flatbread
lemon zest, roasted pepitas, sundried tomato
$16
Boar Sausage + Meatball Flatbread
spicy marinara, arugula, bell peppers, mozz
$17
Vegan Lasagna
cashew ricotta, harissa marinara, plant based 
mozz, ‘beyond’ beef.
$16
Linguini + Clams
handmade pasta, fine herbs, storyhouse vodka 
sauce, blistered cherry tomato, garlic, shallot.
$18
Vegan Banh Mi Bites
‘beyond’ meatless balls, pickled daikon + carrot, 
tiger sauce, sriracha veganaise, baguette.
$15
Pistachio Crusted Brie
sour cherry chutney, fuji apple, toasted baguette.
$12

From the Farm
Storyhouse Burger
house blend of bison, wild boar, wagyu chuck, 
crispy shallot, aged cheddar, storyhouse whiskey 
bacon jam, house sauce.
$16
Wild Meatballs
boar, lamb, bison, goat cheese, spicy marinara.
$13

Fried Chicken Sandwich
jalapeno bacon, storyhouse slaw, siRancha, 
brioche.
$14
Birria Queso Tacos
braised chivo, flour tortilla, pickled red onion, 
consomme.
$12
BBQ Lettuce Wraps
confit pork belly, tamarind bbq, pickled veggies, 
queso fresca, pico
$12
Asian Spare Ribs
tamarind house bbq sauce, apple slaw
$14
Ghost Pepper Drumsticks
dry rub, braised in duck fat, celery + carrot, blue 
cheese
$13

We are committed to the craft of great spirits and food.  Our menu has been designed with 
three things in mind.  We want friends to come together and enjoy good company and 
delicious bites.  Our kitchen is built around a beautiful Le Panyol wood oven.  Lastly, we strive 
to integrate as much of our distillery ingredients into our menu as possible.

#StoryhouseSpirits
#WeAreAllStorytellers

From the Water
Ahi Rice Bowl
bourbon smoked togarashi, avocado, broccolini, 
beech mushroom, sesame vin.
$17 
Korean Duck Tacos
handmade tortilla, duck confit, avocado, kimchi, 
queso fresco, pico de gallo.
$12
Ahi Tartare ‘Nachos’
wonton crisps, edamame puree, sriracha aioli, 
avocado, sesame vin.
$15
Carrot + Ginger Ceviche
locally sourced fish, togarashi chips
$13

From the Garden
Baby Beet + Mission Fig
tahitian vanilla goat whip, black garlic puree, 
field greens, smoked almonds, fennel pollen, 
balsamic drizzle.
$11
Burrata + Heirloom Tomato
house pesto, basil, roasted pepitas, lemon evoo, 
balsamic.
$13
Roasted Red Pepper Hummus
pita chips, garlic, california evoo, cured olives, 
paprika, za’atar.
$9
3-Way Whole Artichoke
steamed, smoked, grilled, caper aioli, clarified 
butter.
$12
Storyhouse Ratatouille
medley of veggies grown at our farm in bonsall.
$7

Side Stories
Carnitas Fries
storyhouse whiskey cheddar, pickled fresno chile, 
pico, chipotle crema, avo, crispy leeks.
$14
Miso Brussels Sprouts
$10

Truffle + Parm Fries
$8

A 3% surcharge will be added to all guest checks to help cover increased costs, minimum wage, and employee benefits
Consuming raw or undercooked foods may increase the risk of foodborne illness.


