W,

TAPROOM BITES

BELLY BITES $15
Pork Belly, Sweet Potato Puree, Truffalo Sauce

PUB PRETZELS $13

Soft Pretzels, Cheese Sauce, Honey Mustard

QUESO FUNDIDO $16
Ground Beef, Queso, Pico, Tortilla Chips

FRIED GREEN TOMATOES $16
Smoky Pimento Sauce, Goat Cheese, Chili Oil

CAJUN SMOKED WINGS $16
Original Buffalo, BBQ, Truffalo, Texas 2 Step,
or Colorado Gold, with Ranch and Blue
Cheese, Carrots, and Celery. Add Fries for $4

HANDHELDS

TAVA BURGER $19
/2 Lb Beef Patty, Bacon, Cheddar, Truffle Aoili

PUB BURGER $21
2 Lb Beef. Mushroom, Onion, Swiss, Garlic Truffle Aoili

THE YARD BIRD $17

Crispy or Grilled Chicken Breast, Garlic Truffle
Aoili. Add Cheese for $2

THE FIREBIRD $19
Grilled or Crispy Chicken, Pepperjack, Pueblo
Green Chilis, Spicy Aoili

THEBLT $16

Crilled Pork Belly, Fried Green Tomatoes,
Texas Toast, Arugula, Smoky Aoili

LETTUCE, TOMATO, PICKLES, and PICKLED ONION SERVED ON ALL
HANDHELDS Except BLT

ELEVATIONS

CHIMICHURRI STEAK $2¢9
Sliced Petite Filet, Cheese
Enchiladas, Chimichurri, Street Corn

SHRIMP AND GRITS  $26
Seared Carlic Shrimp, Blue Grits, Yuzu
Tartar Sauce, Cajun Butter

THE TACO TRIO $21

Carne Asada Taco, Cajun Shrimp Taco,
Pork Belly Carnitas Taco, Flour
Tortillas, Street Corn

HOMESTEAD MEATLOAF $25
Local Crass Fed Meat, Sweet Potatoes,
Collard Greens, Beef and Mushroom Gravy

SALSA FRESCA CHICKEN $23
Grilled Chicken, Green Chili Cheese
Enchiladas, Street Corn

ADD CAJUN GARLIC SHRIMP TO ANY DISH $9

SALADS

TACO SALAD $16
Citrus Dressing, Grilled Chicken,
Corn Pico, Chips, Avocado

WEDGE CAESAR $12

House Caesar Dressing, Croutons,
Parmesan. Spicy Style Available

ADDITIONS

FRIES $5
COLLARD GREENS S7
STREET CORN CUP $6
BLUE CORN GRITS $6
ENCHILADA 57

BEET AND PEAR SALAD $14
Pickled Beets, Poached Pears,
Cranberries, Goat Cheese, Pecans

SPICY WEDGE S13
Spicy Caesar Dressing, Lardons, Dried
Tomatoes, Shaved Parmesan

SOUPS
CUP $5 BOWL §9

CORN AND POBLANO BISQUE
OR
WHITE CHICKEN GREEN CHILI




