
SALADS + BOWLS 
PICK YOUR PROTE IN

SHRIMP•7 |  CHICKEN•5 |  SALMON•7 |  LAMB•6  | 
BACON•4 |  VEGAN FYSH•5 |  GARDE IN•5 

PUMPERNICKEL CHICORY PANZANELLA
CAN BE VEGAN / 17

bitter greens: Frisée + Radicchio, Mandarin, Toasted Pumpernickel Croutons, 
Orange Honey Vinaigrette, Blue Cheese, Pistachio

CHI LE GLAZED SALMON + ORZO /  2 1 . 5
Roasted Corn + Veggie Orzo, Crispy Onions, Chimichurri 

VEGG IE R ISOTTO BOWL VEGAN / 1 5 . 5
Creamy Risotto, Mushroom Mix, Brussels, Carrots, Blistered Cherry Tomatoes, 

Hazelnut Pesto, Vegan Parmesan, Crunchy Beets 

CRUNCHY KALE SALAD /  17
Baby Black Kale, homemade Caesar Dressing topped with Croutons, 

Toasted Hazelnut, Parmesan Crisp, and Boquerones Frito

MA INS
DOUBLE DUCK SMASH BURGER /  1 6 

2 Duck Patties, American Cheese, Caramelized Onions, Dijonaise, side of Fries

F ISH + CHIPS CAN MAKE VEGAN / 23
Sweet and Tangy Mustard Slaw, Hot Chips, Tartar Sauce, NZ Ketchup

MANGO F ISH TACO TR IO /  2 1
Mango Salsa, Crunchy Slaw, Chipotle Aioli, Chile Lime Crema, Cotija, 

side of Fresh Corn Salad  

HOLY GHOST SANDWICH CAN MAKE VEGAN / 2 2
Crispy Chicken, Tangy Mustard Slaw, Pickled Red Onion, Pickles, 

Ghost Pepper Aioli, Brioche Bun With Fries or Side Salad
Vegan Bun Is Seedy Whole Wheat | ADD HOLY GHOST CHILI OIL  l  $1 

SMOKEHOUSE BACON BURGER CAN MAKE VEGAN / 2 1
White Cheddar, Benton’s Bacon, Bibb, Onion, Heirloom Tomato, Special Sauce, 

Brioche Bun With Fries or Side Salad  
Vegan Bun Is Seedy Whole Wheat | ADD HOLY GHOST CHILI OIL  l  $1 

SMALLS +  SHAREABLES
GIRL D INNER /  1 5

Small Caesar Salad, Skinny Fries + Spicy Chinese Mustard Aioli 

HOT HONEY HARISSA VEGGIES /  1 7 . 5
Roasted Veggies, Whipped Lemon Feta, Citrus Vinaigrette Arugula

suggested protein add-on: Salmon   

VEGAN MAC + CHEESE /  14
serrano coconut ‘cheese’ sauce, panko crust, “parmesan” 

add a protein - fried chicken, bacon, lamb, gardein 

SPR ING ROLLS VEGAN / 1 5
Spring Mix, Quinoa, Bell Pepper, Cabbage, Carrots, Thai Peanut 

WHIPPED FETA + LAMB SL IDERS /  2 1
Whipped Citrus Feta, Bibb Lettuce, Roma Tomato, and Pickled Onion

ELOTE CRAB D IP /  1 9
Charred Corn, Pulled Jumbo Lump Crab, Cheddar, Franks Red Hot, Tortilla Chips

MUSHROOM BULGOGI  FR IES VEGAN / 20
Tamari Mushrooms, Wasabi ‘Aioli’, Gochujang Sauce, Green Onion, Furikake 

BARBACOA LAMB FR IES /  20
Smoked Lamb, Creamy Chimichurri, Queso Fresco, Garlic Aioli, Spring Onions

SMOKED CHOOK WINGS /  1 8 
  

KARANCHI CHILI CRUNCH GF +ADD XTRA SPICY CHILI OIL +1 
SESAME TAMARI GOCHUJANG GF 
BEER BUFFALO -or- GF BUFFALO  

GARLIC + HERB + PARM GF  

SOME GLUTEN FREE ITEMS USE A SHARED FRYER - PLEASE ALERT YOUR SERVER ABOUT CEL IACS

A 3% SURCHARGE WI L L  BE ADDED TO EACH CHECK TO HELP COVER INCREAS ING OPERAT IONAL & LABOR COSTS

DESSERTS
CHOCOLATE POTS DE CRÈME/ 8

Bourbon Whip

P ISTACHIO R ICOTTA CAKE /  1 0
Crème Anglaise + Pomegranate Coulis

HAZELNUT CHOCOLATE GANACHE TORTE /  1 2
Biscoff Brown Butter Crust, Citrus Whip, Salted Caramel

NEW!
HAPPY
HOUR

4-6PM |  WED-SUN

FOOD
SPECIALS

 

HOT HONEY SWEET POT TOTS /  7
lime crema 

DUCK CONFIT GRAVY FR IES /  9
queso fresco

CHIMI  CHICKEN SKEWERS /  8
blistered tomato + chickpea salad

F ISH NUGS /  9
lemon, kewpie mayo

CORN + CRAB FR ITTERS /  9
citrus aioli

SAUSAGE ROLLS /  8 
new zealand ketchup 

CLASS IC BURGER /  1 0 
white cheddar, lto, special sauce | add fries for $6

SOLO LAMB SL IDER + FR IES /  8
Whipped Citrus Feta, Bibb Lettuce, tomato, Pickled Onion

DR INK
SPECIALS

PINTS /  7
BAT FL IP BLOND

SPARKLE BO IZ ALE
BREAKFAST OF CHAMPS HAZY PALE

NOPAL ITO SA ISON

T INY SPR ITZ /  6
HONEY HIVE

moroccan mint, honey, yuzu, champagne

BLOOD MOON
blood orange, pomegranate, passion fruit, champagne

W INE /  7
VINHO VERDE

SPANISH RED


