SHARE

PRETZEL NUGS

house-made beer cheese,
roasted garlic caramel 9

CRISPY CONFIT CHICKEN WINGS

six count: 12 ten count: 16

(choice of preparation)

cowboy hot, asian bbq,
lime togarashi dry rub, smoky bbg

creamy garlic parmesan

MUSSELS" @@

served with toasted
SIXTEEN BRICKS baguette 16

(choice of preparation)

drunken - seafood broth,
chardonnay, shallot, garlic

diablo-seafood broth, tomato,
crushed red pepper, shallot, garlic

FRIED BRUSSELS
fried brussels sprouts, lardon,
spiced pecan, apple butter,

balsamic reduction 14

GARDEN

(add chicken 4, shrimp 6, salmon 8)"

THE WEDGE
iceberg lettuce, crispy pork belly,
sweet pickled tomato, crispy shallot,
crumbled blue cheese, house-made blue

cheese dressing 9

JARDIN @9
artisan lettuce blend,
heirloom grape tomato, cucumber,
shaved red onion, caper, crumbled
feta, red wine vinaigrette 10

GRILLED CAESAR
grilled romaine lettuce, heirloom
grape tomato, shaved red onion, crispy
crouton, grated pecorino romano,
house-made caesar dressing 13

VENUS @&
gem lettuce, cucumber, sliced avocado,
shaved fennel, granny smith apple,
goat cheese crumbles, house-made
green goddess dressing 14

PANZANELLA
SIXTEEN BRICKS house-made crouton,
fresh mozzarella, heirloom grape
tomato, shaved red onion,
cucumber, banana pepper, caper,

red wine vinaigrette 14

@ GlutenFree @ Vegan Nut Allergy
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FROM THELOT

FALAFEL PLATTER G® (™
house-made falafel, lemon hummus,
turkish salsa fresca, coriander,

toasted pita 18

THE 0G VEGGIE BURGER
house-made veggie patty,
bibb lettuce, roasted tomato,
pickled red onion, sliced avocado,
sriracha aioli, SIXTEEN BRICKS
challah bun 15

BREAD&BUNS

(served with house-cut fries)

substitute gluten-free bun 2

ROYALE W/ CHEESE"

ANGUS RESERVE beef patty, sharp cheddar cheese,
bibb lettuce, roasted tomato,
house-made dill pickle, beer mustard aioli,

SIXTEEN BRICKS sesame seed bun 15
ADD BACON 2

BLACK HOLE SUN"

black pepper crusted ANGUS RESERVE beef patty,

chive cream cheese, bibb lettuce,
roasted tomato, sautéed jalapefio,
sautéed onion, black garlic sauce,
SIXTEEN BRICKS sesame seed bun 16

SEOUL OF A REUBEN

thin-sliced corned beef, swiss cheese,

FAB FERMENTS kimchi, 2001 island dressing,

SIXTEEN BRICKS salted rye 15

CEMITA"

breaded buttermilk fried chicken cutlet,

oaxaca cheese, shaved red onion, fresh

cilantro, avocado crema, chipotle aioli,

SIXTEEN BRICKS sesame seed bun 16

RIVER'S RISING
grilled salmon fillet, baby arugula,
roasted tomato, shaved red onion,
lemon caper dill aioli,
SIXTEEN BRICKS challah bun 16

\ /

shaved red onion,

SAVOR

BUDDHA BOWL
tri-colored quinoa, black lentil,
roasted medley of broccoli,
cauliflower, radish, and chickpea,
toasted pine nut, crumbled feta,
creamy lemon tahini sauce 18

(add chicken 4, shrimp 6, salmon 8)%

SHORT RIB MAC + CHEESE
smoked gouda and cheddar cheese
sauce, MR. PIBB braised pulled
beef short rib 18

SHRIMP - GRITS”
SHAGBARK stone ground yellow corn
grits, ground chorizo, gulf shrimp,

tomato, beer sauce 19

STEAK FRITES"
marinated SAKURA FARMS
wagyu sirloin, herb parmesan
truffle fries, garlic aioli 35

SIDES

FRIES 5
(add herb truffle

parmesan 2)
SOUPE DU JOUR 8

VEGETABLE 6

BEVERAGES

Coke, Diet Coke,
Coke Zero Sugar, Sprite,
Mr. Pibb, Mello Yello 2

San Pellegrino, Sprecher Root Beer
Sprecher Cherry Cola 2.50

Iced Tea, Hot Tea,
Coffee 2

LOCAL CHARCUTERIE BOARD
Carefully curated local artisan charcuterie board featuring
Street Ched and Aged Gouda from URBAN STEAD CHEESE CO., thinly sliced
Fino and Speck from NORTH COUNTRY CHARCUTERIE, crispy crostini from
SIXTEEN BRICKS ARTISAN BAKEHOUSE along with an assortment of accoutrements 4o
*¥NO SPECIAL INSTRUCTIONS¥*

18% gratuity added to parties of 8 or more. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



r" FROM
THETAP

ask about our current

selection of craft brews

BEER
flights 10

quartino 10

half carafe 18

\ /

BEER

CANS

50 West Coast To Coast IPA
50 West Doom Pedal Wheat
Bell's Two Hearted

Brewdog Elvis Juice IPA (16 oz)
Bud Light

Budweiser

Coors Light

Great Lakes Hazecraft IPA
Guinness Pub Draught (16 oz)
Hudy Delight (16 oz)

MadTree Psychopathy

MadTree Shade

Miller Lite

Madtree Sway (Rotator)

New Belgium Fat Tire
Original Sin Black Widow Cider
Oskar Blues Dale’s Pale Ale
Rhinegeist Cheetah
Rhinegeist Truth

Taft's Gavel Banger IPA
Urban Artifact Teak

Urban Artifact The Gadget
Veltins Pilsener (16 oz)
High Noon (rotator)
Yuengling

BOTTLES

Corona

Great Lakes Edmund Fitzgerald Porter

Heineken

Heineken 0.0 (Non-alcoholic)
Little Kings

Michelob Ultra

Miller High Life

Stella Artois

Strongbow Cider

Weihenstephaner Hefe Weissbier
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blackberries, basil infused BOMBAY gin,

fresh lemon juice, house-made

BULLEIT bourbon, sweet vermouth,
CARDAMARO, black walnut bitters,
oak + pecan wood smoke

vanilla bean infused 360 vodka, simple

syrup,
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blood orange juice, prosecco

HANDCRAFTED COCKTAILS

~Po— 1] ~ePo—

KATARA TELA OLD FASHIONED

berry simple syrup, tonic

C BROWN
MORNING STAR

cinnamon-sugar rim

POINSETTIA
MR. CHARLIE

COINTREAU, salt rim

WINE

BUBBLES GLASS
SPRKL Prosecco Rosé DOC, Italy 10

Los Monteros Cava Brut, Spain

WHITE

Claude Branger Muscadet ‘Terroir Les Gras Moutoné, Loire, France
Kate Arnold Sauvignon Blanc, California 9
Bella Pazza Pinot Grigio DOC, Delle Venezie, Italy (1L)

Agricola Fabulas Pecorino ‘Fecerunt Terre de Chieti IGT, Abruzzo, Italy
Brooks Winery Pinot Blanc, Willamette Valley, Oregon

Les Volets Chardonnay, Pays dOc, France 8
Alexana Chardonnay, Willamette Valley, Oregon

Boundary Breaks ‘Ovid Iine North Riesling, Finger Lakes, New York 8
ROSE

Agricola Fabulas Cerasuolo ‘Fortitudo Terre de Chieti IGT, Abrusso, Italy

Ia Font du Loup, Cotes du Rhone, France 10

Folk Machine Gamay Noir, Arroyo Seco

RED

MWC Pinot Noir, Central Victoria, Australia 9
Brooks Winery'Janus’Pinot Noir, Willamette Valley, Oregon

Scribe XIII. Visions of the Country Pinot Noir, Carneros

Tenuta Buon Temp Rosso di Montalcino DOCG, Tuscany, Italy

Libero Nerello Mascalese, Terre Siciliane, Italy, IGT 7
Bodegas Olivares Altos de la Hoya Monastrell, Jumilla, Spain

Fine Disregard Wine Co. Mataro, Pato Vineyard, Contra Costa County

Camp Merlot, Sonoma County 9
Daisy Cabernet Sauvignon, Columbia Valley, Washington 8
McPrice Myers'High On The Hog Red Blend, Central Coast

Bedrock 01d Vine Zinfandel, California 12
Turley Wine Cellars ‘Juvenile Zinfandel, California

Once & Future Bedrock Vineyard Old Vine Zinfandel, Sonoma Valley

maple syrup, fresh lemon juice,

amarena cherries, ANGOSTURA bitters,
BULLEIT bourbon, BONAL, COINTREAU

BULLEIT bourbon, cinnamon, apple cider,

EL JIMADOR blanco tequila, mezcal,

pomegranate juice, house-made sour mix,

BOTTLE
38
25

36
32
38
38
38
28
52
28

36

4o

35
50
68
42
25
28
45
3k
30
4o
45
45
70

CELEBRATE!

(highly allocated offerings for your special occasion)

Favia ‘Carbone Chardonnay, Coombsville, Napa Valley

Latta Wines ‘Tatta Latta GSM, Columbia Valley, Washington
Crocker & Starr AVA Cabernet Franc Blend, Napa Valley

Lewis Cellars ‘Alecs Blend, Napa Valley

Corte Fusia Franciacorta Brut DOCG, Lombardy, Italy

Evesham Wood Le Puits Sec Pinot Noir, Willamette Valley, Oregon

75
50
80
90
69
72




