
B I T E S

Bread & Butter  12

cultured, espresso butter with pumpkin spice
caramel, hot honey, focaccia

Roasted Potatoes  15 Ô
garlic butter, parsley, pecorino, calabrian aioli

T O  S H A R E

Caesar Salad  14

little gem lettuce, pecorino, garlic breadcrumbs, dill

Piada  15

wood-fired flatbread, ricotta, allium butter, scallion,
black salt

Mac & Cheese  14

compressed and seared, gruyere and cheddar
cream sauce, garlic breadcrumb, dill

Meatballs  15

wood-fired meatballs, marinara, pistachio pesto,
pecorino, basil

Autumn Panzanella  15

arugula, roasted cabbage, fennel, red onion,
kabocha squash, onion, broccolini, toma cheese,
carrot ribbon, toasted pine nut

Kabocha Squash  15 Ô
garlic labneh, pumpkin seed gremolata

Milk Braised Pork  18 Ô
broccolini, mushroom, nasturtium, calabrian chili
sauce

Stuffed Anaheim Chiles  15

cream cheese, cheddar, gruyere, blue cheese
dressing, bacon, garlic breadcrumbs, candied
jalapenos

Roasted Brussels  14

apple, candied walnut, green onion, maple
vinaigrette

Waldorf Salad  14 Ô
little gem lettuce, endive, grape, apple, celery,
walnut, lemon vinaigrette, blue cheese dressing

ADD |                                                            

wood-fired flatbread +4                         

focaccia +4                                          

chicken +5

S O M E T H I N G  S W E E T

Cast Iron Cookie  14

dark chocolate chunk, vanilla ice cream, nutella
drizzle
– please allow 15 mins

Pumpkin Cake  13

bruléed maple glaze, white chocolate sauce,
whipped mascarpone, toasted pumpkin seed

P I Z Z A

choose your style

NEAPOLITAN
12" wood-fired pizza baked at 900°F

DETROIT
8" x 10" square cut pan pizza

GLUTEN FREE  +6

13" gluten free pizza baked at 600°F

Margherita  23

red sauce, mozzarella, basil, extra virgin olive oil, pecorino

Ricotta & Honey  25

mozzarella, red pepper flake, garlic confit, ricotta, hot honey

Bee Stang  27

red sauce, mozzarella, spicy calabrese salami, basil, hot honey
(detroit style includes ricotta)

Sausage & Pepperoni  26

red sauce, mozzarella, fennel sausage, cup and char pepperoni,
parsley (detroit style includes ricotta)

Broccolini  25

mozzarella, maitake mushroom, garlic, red onion, garlic
breadcrumb, lemon

Buffalo Chicken  25

mozzarella, chicken, red onion, blue cheese, buffalo sauce,
ranch, green onion

Butternut Squash  25

mozzarella, thick-cut bacon, caramelized onion, goat cheese,
balsamic reduction

Carnitas  26

mozzarella, braised pork, tomatillo salsa verde, diced onion,
cotija, cilantro

Pimento Cheese  25

mozzarella, castelvetrano olives, thick-cut bacon, sweetie drop
pepper, garlic breadcrumb

A D D

vegan mozzarella +3                                              

anchovies +2

S I D E S

calabrian hot honey +1   marinara +1 

pistachio pesto +2

20% gratuity will be added for parties of 6+ guests | a 2% back of house service charge will

be added to all orders  *consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of food-borne illness.



C O C K TA I L S

The Bear  14

four roses bourbon, blackberry, lemon, honey

The Wren  15

gin, lofi amaro, lemon, sugar, champagne

Smokey The Pear  14

mezcal, pear liqueur, lemon,                                
maple syrup, egg white

Cucumber Smash  14

bear & the wren vodka, cucumber, lime, sugar

Strawberry Lemon Drop  15

strawberry infused vodka. lemon, sugar.

Old Fashioned  14

four roses bourbon, maple, bitters

Southside  14

gin, lime, sugar, mint

Mezcalita  15

mezcal, pineapple, jalapeno, agave, lime

Whiskey Sour  14

four roses bourbon, lemon, lime, sugar, egg white,
bitters

Margarita  14

blackberry mint infused blanco tequila, agave, lime

Blueberry Smash  14

tequila, lemon, agave, blueberry

Root Elixir Spritz  13 7
craft mixer with sparkling wine over ice
– strawberry lavender, pineapple passionfruit

Sweater Weather  14

dark rum, amaretto, baileys, black walnut bitters

Cold Brew Martini  14

bear & the wren vodka, kahlua, cold brew coffee

Last Carnival  15

cachaca, fernet branca, sugar, lime

Harvest Mule  14

vodkas, spiced pear liqueur, apple cider, lime,
cinnamon

D R A F T

Rotating Taps  8.5

please ask your server for current selection

Cider  8.5

rotating tap / central coast

B E V E R A G E S

Iced Tea  3

Agave Lemonade  5
– refills 3

Soda  4
Coke, Diet Coke, Coke Zero, Sprite

Root Elixirs  5 7
sparkling craft beverage

Heineken 00  8
non-alcoholic lager / 12 oz can / 0.0%

Pellegrino  8
sparkling water / 16.9fl oz bottle

H O U S E  W I N E S

House Sparkling  7 | 24

j roget / california champagne

House White  10 | 32 7
austin hope / chardonnay / paso robles

House Red  10 | 32

pedroncelli / sangiovese, merlot, cabernet sauvignon blend

S PA R K L I N G  /  W H I T E

Rosé  10 | 32 7
saucelito canyon / arroyo grande / 2022

Pinot Grigio  14 | 43 7
j dusi / slo county / 2021

Sauvignon Blanc  14 | 42

honig vineyard and winery / napa county / 2023

Prosecco  30

dolce vita / italy

R E D

Love You Bunches Carbonic Sangiovese  13 | 40

stolpman vineyards / santa barbara county / 2021
– served chilled

Pinot Noir  16 | 54 7
deovlet wines / santa barbara / 2021

Tempranillo  14 | 44 7
saucelito canyon / edna valley / 2023

"Working Holiday" GSM Blend  14 | 42

thacher winery / paso robles / 2022

Cabernet Sauvignon  15 | 51 7
halter ranch / paso robles / 2021


