AILSWCY.

arancini. fatty pork, shrimp, sushi rice, soy, ginger, herbs, sambal aioli | 15
salad. bibb, red wine vinaigrette, tomato, blue cheese, bacon, pepitas | 13

tofu. chile glazed, black rice, adobo, greens, candied peanuts, fresco | 13
mushrooms. fontina, creamed leeks, lemon, pickled garlic, baguette | 13

poke.* ahi tuna, salmon, dried mango & edamame, cilantro, kewpie, tortilla,| 17
crab. avocado, lime, herbs, radish, pickled shallot, spent grain toast | 15
albondigas. dry-aged beef, bacon, tomato, garlic, fresco, chimichurri, almond | 14
mussels. lemongrass, ginger, serrano, beer, lime, créme fraiche, mint | 15

goat cheese. whipped, pepper jelly, smoked pepper, lavosh| 17

panzanella. zucchini, currant, kale, sweet pepper, sunflower seed, pecorino, balsamic | 14
artichoke. tempura, mascarpone, calabrian chile, mint pesto, grana padano | 16

tomato. fried green, pimento goat cheese, lobster, tabasco aioli | 18

trout.* asparagus & arugula, roasted brussels sprouts, herbs, romesco | 27
bucatini. lamb & pork ragu, pine nut, bread crumbs, pecorino, herbs | 23

chicken. crispy thighs, sambal, ginger, peanut slaw, sweet potato, togarashi | 22
spaghetti. bay scallops, arugula pesto, walnuts, crushed red, pecorino, lemon | 18
burger.* bacon, smoked gouda, fig & onion jam, dijonaise, arugula, duck fat fries | 18
steak.* 8oz. filet, haricot vert, bacon jam, hasselback potato, chimichuri crema | 42
garganelli. roasted grapes, asparagus, favas, verjus, herbs, fennel pollen | 18

halibut.* spéatzle, mint & basil pesto, beech mushrooms, spring peas, pecorino | 39




HOUSE COCKTAILS SPARKLING

bourbon.

Cantina Colli Euganei, Prosecco, Italy 12 | 48
old fores.ter, averna, meletti, Lambrusco, Ttaly 14 | 56
e R Henriot, Brut Champagne, NV 85
mezcal.
pineapple infused la luna, ROSE
GGl L GG R Sabine, Aix-en-provence, France, 2022 - still 13 | B2
. Lucien Albrecht, Crémant D’Alsace - brut rosé 13 | BR
tequila.
arette reposado, habanero shrub,
yellow chartreuse, salted rim | 15
rye WHITE
rittenhouse, peach, ginger, Maysara, Pinot Gris, Oregon, 2020 13 | BR
citrus, thyme | 14 Black Cottage, Sauv Blanc, Marlborough, 2022 13 | B2
Nicholas Idiart , Sauvignon Blanc, Sancerre 2020 18 | 72
vodka.. Nicolas Potel, Macon-Villages, Burgundy, 2020 14 | 86
wheatly vodka, strawberry, Chalk Hill, Chardonnay, California, 2021 14 | 86
sage, cava | 14 Rombaeur, Chardonnay, Carneros, 2022 | 90
gin.
empress gin, st. germaine, citrus,
lavender, soda | 14 RED
Tassajara Pinot Noir, Monteray, 2021 12 | 48
Montinore, Pinot Noir, Willamette, 2019 13 | B2
DRAFT Martinelli, Bella Vigna, Pinot Noir, Sonoma, 2018 70
Tailgate. Orange Wheat | 7 Il Pumo, Primitivo, Puglia, Italy, 2020 13 | 52
Monday Night. Death Raptor IPA | 8 Travaglini Gattinara, Nebbiolo, Italy, 2019 110
Bouthern Grist. Pilsner | 7 Famille Perrin, Cotes du Rhone Resérve, 2020 12 |48
Markham, Merlot, Napa, 2021 11 | 44
BOTTLE /C AN Friend &=. Farmer, Tempr.anillo,. Spain, 2021 12 | 48
Austin East. Cider | 7 Celeste, Crianza, Tempranillo, Ribera del Duero, 2019 60
Coors Light. | 4 Forces of Nature, Red Blend, Paso Robles, 2019 13 | BR
Miller Light. | 4 Prisoner , Red Blend, California 2021 20 | 80
Stella. | 6 Jean-Louis Chave, Grenache/Syrah, Rhone, 2020 70
Bells. Two Hearted Ale | 6 Piattelli, Malbec, Mendoza, 2019 15 | 60
Good People. IPA | 6 Treana, Cabernet Sauvignon, Paso Robles, 2021 14 | 56
Cigar City. Jai Alai IPA | 7 Stags’ Leap, Petite Sirah, Napa, 2019 80
Duvel. Belgium Blonde | 10 Chappellet, Mountain Cuvee, California, 2019 75
Untitled Art. Non Ale | 6 Roth Estate, Cabernet Sauvignon, Alexander Valley, 2021 70
Founders. Breakfast Porter | 8 Caymus, Cabernet Sauvignon, Napa, 2020 148
MOCKTAILS

Strawberry & Pink Peppercorn Spritz | 8
Citrus & Sage “mule” | 8




