
BUILT TO SHARE....
*FRESH OYSTERS | MRKT   GF

3 |6 |12 FRESH DAILY, HOUSE MIGNONETTE 

ROASTED OYSTERS | MRKT  GF

3 |6 |12 BACON JAM

DEVILED “BACON & EGGS” | 11  GF

SEARED PORK BELLY, DEVILED EGG SALAD,

PICKLED ONIONS

LOCAL CHEESE & MEAT BOARD | 13
DAILY COMPOSITION OF LOCAL

CHARCUTERIE AND CHEESES

SALMON CAKES | 9
PRESERVED LEMON AIOLI

CHEF’S EMPANADAS | 8
AJI AMARILLO AIOLI

FRIED BRUSSELS SPROUTS | 8.5
BALSAMIC, CAPERS, GOAT CHEESE,

GRILLED BREAD

PIMENTO CHEESE DIP | 7
Roasted jalapeños & red peppers,

crisp lavash crackers

TAPENADES AND CRISPS | 8
Sun-dried tomato, citrus scented olive,

jalapeño & white bean,

crispy lavAsh crackers

GREENS AND STOCKS....
ADD ONS:
GRILLED SHRIMP 6 | ROASTED CHICKEN 4
GRILLED SALMON 6

SPRING WATERCRESS
& PORTOBELLO SALAD | 10   GF

Shaved red radish, tomatoes,

portobello mushroom,

lemon shallot dressing

WEDGE SALAD | 12   GF

Iceberg lettuce, pickled cucumber,

tomatoes, house pork belly,

maytag blue cheese

CRISP PORK BELLY COBB SALAD | 12.5   GF

Crisp romaine, egg, avocado,

tomato, pickled onion,

maytag blue cheese

GRILLED CAESAR SALAD | 12
Parmesan crisp, anchovies,

house made croutons

LEMON CHICKEN SOUP | 6
White bean & feta crumbles

DAILY SOUP | 6

DELIGHTS
Ask your servers for

today’s homemade treats

 

 

For your convenience we will add a 20% gratuity for parties of 6 or more

LUNCH

*these items may be served raw or undercooked or contain undercooked ingredients
*consuming raw or undercooked meats, poultry, shellfish or eggs may increase consumer’s risk of food bourne illnesses. Gluten free dishes are made with gluten free ingredients, however, since 

they are prepared in a kitchen which handles gluten ingredients, we cannot 
ensure that no cross-contamination has occurred.

LUNCH PLATES
SUB SALAD, SWEET POTATO FRIES OR TOTS FOR FRIES $1

ELK AND CHEDDAR JALAPEÑO BRAT | 12
pickled apple and shaved fennel slaw, JALAPEÑO CHEDDAR hoagie

FISH N CHIPS | 14
beer battered, tartar, lemon

ROASTED PULLED CHICKEN SANDWICH | 14
spicy honey dijon slaw, JALAPEÑO CHEDDAR Hoagie

BISON SLOPPY JOE | 14 
FRIES, HOUSE PICKLES

*FLATTOP “SMASHED” BURGER | 14
CRISPY PORK BELLY, BEER CHEESE SAUCE AND FRIES

*PIMENTO CHEESE & POBLANO BURGER| 15
certified angus beef, pimento cheese, roasted jalapeños,

lettuce, tomato, brioche bun

*HUEVOS RANCHEROS | 12
FRIED EGGS, REFRIED BEANS, RED CHILI SAUCE, PICO, AVOCADO

GRILLED PORTOBELLO SANDWICH | 12
sweet sesame roll, pickled apple and shaved fennel slaw

*PORK BELLY HASH | 13
MUSTARD CREMA, FRIED EGG, GREEN ONION



WINE

RED
 Cabernet Sauvignon, Storypoint
 California

 Cabernet Sauvignon, Columbia Crest H3
 Horse Heaven Hills, WA

 Cabernet Sauvignon, Oberon by Mondavi
 Napa County, CA

 Cabernet Sauvignon, DAOU  
 Paso Robles, CA

 Cabernet Sauvignon, Conn Creek
 Napa Valley, CA

 Merlot, Seven Falls Cellars
 Wahluke Slope, WA

 Merlot, Tangley Oaks 
 Napa Valley, CA

 Pinot Noir, Parker Station 
 Central Coast, CA

 Pinot Noir, Acrobat 
 Oregon

 Pinot Noir, Meiomi 
 California

 Malbec, Bodega Norton Barrel Select  
 Mendoza, Argentina

 Red Blend, Zaca Mesa Z Cuvée  
 Santa Ynez, CA

 Red Blend, Murrietta’s Well The Spur
 Livermore Valley, CA
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SPARKLING
 Prosecco, Riondo Spumante DOC
 Italy

 Prosecco, La Marca (187ml)
 DOC Veneto, Italy

 Sparkling, Domaine Ste. Michelle Brut 
 Columbia Valley, WA        

 Sparkling, Chandon Brut Classic
 California

 Sparkling, Etoile Rosé 
 Carneros, CA

 Champagne, Moët & Chandon (187ml)
 Epernay, France

 Champagne, Veuve Clicquot 
 Reims, France

 Champagne, Veuve Clicquot NV Rosé
 Reims, France

 Champagne Ruinart Rosé
 Reims, France

 Champagne Dom Perignon
 Champagne, France

Glass
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WHITE
 Chardonnay, Decoy by Duckhorn
 Sonoma, CA

 Chardonnay, Starmont
 Carneros, CA

 Chardonnay, Smoketree
 Sonoma, CA

 Chardonnay, J. Wilkes
 Santa Maria, CA

 Chardonnay, Sonoma Cutrer Russian River Ranches
 Sonoma, CA

 Chardonnay, Quilt
 Napa Valley, CA

 Sauvignon Blanc, Starborough
 Marlborough, New Zealand

 Sauvignon Blanc, Matanzas Creek
 Alexander Valley, CA

 Pinot Grigio, Castello Banfi San Angelo
 Toscanas ITG, Italy

 Pinot Grigio, Terlato Family
 Colli Orientali del Fruili DOC, Italy

 Riesling, Chateau Ste. Michelle
 Columbia Valley, WA

 Riesling, Chateau Ste. Michelle & Dr. Loosen Eroica
 Columbia Valley, WA

 Rosé, Fleur de Mer
 Cotes de Provence, France

 Rosé, Whispering Angel
 Cotes de Provence, France
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