CHICKEN

All-Natural Chicken

— DRINKS & SHAKES —

Made with Straus Organic Ice Cream

CHOOSE A PROTEIN ; i i ; TEA & MORE
Choice of Grilled or Fried (Gluten-Free) S H A K E s 90z 7.00 .
BEEF 100% Grass-Fed from 4K Ranch Classic Chicken Sandwich Seasonal Chicken Chocolate 120z 9.00 Rotating Kombucha 6.00
RKEY i ; Yo We partner with farmers Lettuce, Tomato, Red Onions, Sandwich Vanilla Bean 16 0z 11.00 |ced Black Tea >00
TU Free Range from Diestel Family Ranch = and rznchers that share our House-Made Pickles, Herb Ranch Check Seasonal Board St b Lemonade 90z3.50 160z 5.00
BISON All-Natural from Great Range (ADD 2.50) commitment to the land 15.00 AOQ rawberry o® T op
VEGGIE H Made O . : Mint Chip s ® CRAFT SODA
ouse-Nade Urganic 5p|cy Chicken Sandwich Chicken Sf”ps Salted Caramel Briiléed Alameda Soda Co.
Slaw, House-Made Pickles, Classic 12.00 Stumptown Coffee .
Burgers Served on Choice of Pacific Coast Bakery Bun or Lettuce Wrap Nashville-Style Hot Sauce C:Osiilec of sauce Seasc’:ncﬂ Marshmallow Cane Cola, Diet Cola 5.00
Bun Selection: Sesame Seed, Whole Grain, Brioche (Add 1.00) OR Gluten-free (Add 2.00) 15.50 sau 2.00 Root Beer 5.00
' Spicy 13.00 - C Sod 500
ROAM STYLES e b Vegan Mint Chip ream Soda ~
House-Made Pickles & Herb Ranch Orange Soda 500
The Classic Sunny Side Pacific Blue
Lettuce, Tomato, Pasture Raised Egg, Blue Cheese, Greens, Tomato, _— SA LADS’VEGG I ES G’ SOU P -_— ROAM SODAS 90z 3.50
Onions, House-made Pickles, Aged White Cheddar, Grilled Onions, We have a
N . . . . . N . Me er Lemon 16 oz 500
House Sauce Crilled Onions, Greens, Steak Sauce Salad Dressings: Red Wine Vinaigrette, Herb Ranch, Sesame Ginger or Avocado Lime Yy lecti , £t
13.00 Tomato, Chili Sauce 14.50 . Cinger Lime selection of cra
16.00 Farmers Market Salad Seasonal Veggies Prickly Pear beer and wine
TeJG no . BBO An Abundance of Peak Local or Soup Seasonal ~See List at Bar~
Pepper Jack, Jalapeno Relish, Herlfage Aged White Cheddar, Produce — Check Seasonal Board Check Seasonal Board (AQ)
Avocado, Tomato, Applewood Smoked Bacon, Aged BBQ Sauce, Grilled Onions, 14.00
White Corn Strips, Herb Ranch White Cheddar, Lettuce, Tomato, Jalapeno Relish, Slaw L. TOp It Off
16.00 Grilled Onions, Aol 14.50 Mini Market Salad Add to Salads, Veggies or Soup
D 16.50 A Smaller Market Salad e SR B Summef‘ _/Menu S RRRSRARE R R,
French N’ Fries Chal 9.00 (add avocado: 3.00) Pasture Raised Egg 3.00
Truffle Parmesan Fries, Brie, alet Seasonal

Avocado, Grilled Onions,
Greens, Worcestershire Sauce,

Swiss, Cremini Mushrooms,
Greens, Tomato,

Check Seasonal Board
for Current Style

Asian Chicken Salad

Napa Cabbage, Carrots, Scallions,

Mini Burger Skewers 8.00
Grilled or Crispy Chicken 7.50

Burger

Summertime Burger

Salads, Veggies & Soup
Farmers Market Salad

St G d Mustard H S )
one r106ur;0 ustar OL;S:sguce AQ CrunChy Rice Noodles,Oronges, K I D S Fresh Mozzarella, Yellow Tomato, Greens, Mixed Greens, Heirloom Cherry Tomatoes,
’ ’ Cllonfro,TQosTed Almonds with Balsamic Reduction, Pumpkin Seed Pesto Rainbow Carrots, Radishes, Chives,
— Tqvern Bu rger -— f:;%me Vinagrette B rger Combo 15.00 Pumpkin Seeds, Mint, Avocado, Feta
u
— . 14.00
8 0z Grass-Fed Beef Patty C R E A T E YO/UR o w N 11.50 Plain Burger With Choice of Chicken
Served on Brioche Bun Brussels SPI‘OUfS Fries or Carrots & Cucumbers, Drink . . Chooped Salad
) , , SAUCES TOPPINGS CHEESE Toasted Sesame Oil, Lime, Cilantro, 15.00 Chicken Sandwich PP
Gruyeére, Gmlled Orj|or15, Garlic, Red Fresno Chiles Korean BBO with Gochujang, Slaw, Cucumbers., He\r\o.om Che.rry.Tomofoes,
Roasted Garlic Aioli EREE 50¢ 2.00 9.00 Chicken Sfrips Combo Kewpie Style Mayo and Pickled Cucumbers Red Or.n:an, Mmf\,fcs.\\, Dill. Fefa
20.00 Ketchup Tomato Aged White Cheddar Chicken Strips With Choice of 16.00 e e
e IAellow Mustard g)ncijog zep.)per Jack F R I E S Fries or Ccrrofigo(:c;icumbers, Drink Chicken Sfrips '
......................... H WISS . . . .
ayo Le'r’r nion Vegan Cheddar ' Korean BBQ Chicken Strips Seasonal Veggles
v B 1.00 He uceM de Pickl 5 50 Russet Fries 5.00 Grilled Cheese Combo with Gochujang, Pickled Cucumbers Surmmer Seuesh, [Hiilem Clharmy
n n ouse-Made Pickles . . 0
egda aco House Sauce Sweet Potato Fries 5.50 Crilled Cheese With Choice of 13.00 Tomatoes, White Corn, Jalapenos, Garlic,
Cheeseburger Herb Ranch .00 Blge Cheese .. . Fries or Carrots & Cucumbers, Drink Shallets, Cilantro with Lime Crema
House-Made Organic Stone Ground Crilled Onions Brie Zucchini Onion Haystack 6.00 150 Drinks .
Veggie Patty Served on Mustard Slaw Gruyere i 9-00
Whol Gy in B Chili Sauce Greens Add Seasoning Summer Soda Passion Fruit
olelrain bun Aioli Cremini Mushrooms e Comb; Dring Odptions: Corn Chowder Soup
Plant-Based Bacon, Vegan 2.00 oam Soda Summer Wine Spritz . .
3.00 . . o with Crispy Croutons
Chgddor, Lef_fuce, Tomatoes, BBO Sfluce . Docture Raised E Truffle Parmesan Organic A.pple.JUIce *k Veso Strawberry Solstice Apertif,
Pickles, Onions, Ketchup Jalapefio Relish u ' 99 Organic Milk . (Gluten Free)
' | ' Avocado BBO Sauvignon Blanc, Lemon
Mustard Roam Hot Sauce . Lemonade Cup 6.00
15.00 Honey Mustard Applewood Smoked Bacon Garlic Parmesan 9.00
: Y Plant-Based Bacon — Bowl 9.00

A surcharge of 6% at our San Francisco locations and a surcharge of 5% at our San Ramon location will be added to each order to help cover costs of employer mandates.

Not prepared in a gluten-free, nut-free or dairy-free environment. Notice: consumption of raw or undercooked meat, poultry, eggs, seafood or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions.

Add a Kid's Shake for 3.50

Summer Shake
Cookies & Cream



