
W E D N E S D A Y

C H O O S E  A  C H E E S E :

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R
R I S K  O F  F O O D B O R N E  I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S .  

B U R G E R  N I G H T

ANGUS BURGER WITH LETTUCE & TOMATO ON A BRIOCHE BUN 
SERVED WITH HAND CUT FRIES

B E E R  S P E C I A L S
              $ 2  O F F
B O T T L E S  C A N S  &  D R A F T S
          T R Y  A  B E E R  F L I G H T  3 *  4  O Z  O F  Y O U R  C H O I C E  $ 6

B U I L D  Y O U R  O W N  B U R G E R  $ 1 5

MOZZARELLA | GOAT CHEESE | TOLMAN BLUE CHEESE 

C H O O S E  Y O U R  T O P P I N G S  ( 2 ) :  
BACON | RED ONION | CARAMELIZED ONIONS 
JALAPEÑOS | MUSHROOMS

C H O O S E  Y O U R  S A U C E  ( 1 ) :
TRUFFLE HONEY | CHIPOTLE MAYO | HORSERADISH MAYO 
HONEY MUSTARD

U P G R A D E S :    CRAB $10               1/2 AVOCADO $1 
   EGG $1                   SHRIMP (3) $9
  
   BLACK GARLIC PEPPERCORN SAUCE $3  
   OYSTER MUSHROOM PECORINO SAUCE $3 
   MUSTARD WINE BALSAMIC REDUCTION $3

ask your server about our rotat ing draft  beers !  

CRAB CAKE SANDWICH    $20
LUMB CRAB |ARUGULA | TOMATO | SPICY REMOULADE | BRIOCHE BUN 




