SNACKS (I HANDCRAF TED MM
WARM PRETZELS >12 BURGERS & SANDWICHES

Red Dragon Fondue ALL BURGERS & SANDWICHES ARE SERVED WITH A SIDE OF OUR
HAND CUT FRIES. SIDE SALAD AVAILABLE UPON REQUEST.
DEVILED EGGS »9

Blue Cheese & Bacon Bits TAVEHN BUHGEH Local Tomato, Onion & Toasted Bun 18

THICK CUT P.OTAT.O C.HIPS >3 DUUB[E BHEESEBURGEH Craft American Cheese, Red Onion & Special Sauce 18

Caramelized Onion Dip

STARTERS —  SOSHONRBBAGR St |20

SMOKED FISH DIP »16 Shaved Prime Rib, Caramelized Onion, Forest Mushrooms
Crusty Garlic Bread & Beer-and-Butter Pickles PT BHEESESTEAK Jalapeilos & Fontina Cheese 21
AHI TUNA TARTARE 1 FARMADUSE CHICKEN SINDWI i | o
Yuzu Kosho, Crushed Avocado & Crispy Yucca Chips
Bread & Butter Pickles & House Ranch
CRISPY FISH TACO »16 FRIED CHICKEN SANDWICH
Salsa Verde, Chipotle Mayo & Shaved Cabbage
Steak Sauce, Caramelized Oni
CHICKEN WINGS 516 BUT 432 M|N| BUHGEH BiiikDﬁjﬁon:?ﬁZii o 18
Sweet Chili Sauce & Cucumber-Yogurt
5 PUH.EI] P[]RK SANDW'GH BBQ & House Made Coleslaw 17
MEATBALL SLIDERS »16
San Mar?;;g;ﬁfzzséi::;l arugula VEGG'E BURGER Aged Vermont Cheddar, Tomato-Onion Jam & Wild Arugula 17
BUFFALO FRIED CHICKEN »15 AMERICAN JALAPEND HOUSE SMOKED BACON
Blue Cheese Dressing, Pickled Celery VERMONT CHEDDAR BBQ SAUCE FRIED EGG
Fresno Chile Hot Sauce BLUE CHEESE SPECIAL SAUCE CARAMELIZED ONIONS
SWISS CHEESE PULLED PORK §2 MUSHROOMS
SHRIMP FRIED RICE »18 SNOKED GOUDA HASS AVOCADO

House Made Kimchi, Snow Peas,
Ginger Confit & Swank Farm Pea Shoots

GRILLED SPANISH OCTOPUS >18 I SIGNATURES [N

Polenta Croutons, Calabrian Chile Aioli

Salsa Verde & Local Arugula HSH N’ BHlPS Rosemary-Sea Salt Potato Wedges & Malt Vinegar Aioli 25
BBQ Salmon, Bok Choy Stir F
CRAB CAKE MILANESE > GLLED FARDESLAND SN 2252 i | 3

Roasted Red Pepper Aioli & Pontano Farms Arugula

Bell & Evans Chicken, Root Vegetable Hash
R [] AST E |] H A |- F G H | B K E N Herbs De Provence And Preserved Lemon. 28

S A L A D S : JAMA' CAN JEHK PUHK BHUP Scotch Bonnet-Mango Yogurt, Ginger Butter 32
HOUSE SALAD »>14 Asparagus
Mixed Greens, Chickpeas, Cucumber, Shaved Carrot Blue Cheese Crus, Bacon-Onion Marmalade
Champagne Vinaigrette SMOKED BRISKET Spinach & Tater Tots 34
CLASSIC CAESAR >16 Grain Mustard Gastrique, Crushed Fingerling Potatoes
Sourdough Croutons & Lemon-Anchovy Dressing HANGER STEAK $wank Farms Greens 29
CHOPPED SALAD »>18 PHl ME RlB Au Jus, Creamy Horseradish & Potatoes au Gratin 39
Mixed Greens, Onion, Carrot, Tomato, Broccoli
Spiced Corn Nuts, Queso Fresco, Avocado
Almonds, Cucumber & Champagne Vinaigrette — SIDES —
MAC N’ CHEESE BUTTERED EDAMAME
FREE RANGE CHICKEN > 6 LOADED FRIES ASPARAGUS <7>
SHRIMP (3) »7 POTATO WEDGES POTATOES AU GRATIN
FAROE ISLAND SALMON s 9 TATER TOTS MASHED POTATOES

Please note that a 20% service charge will be added to parties of 7 or more.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFO0D, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF ANYONE IN YOUR PARTY HAS A FOOD ALLERGY.



