AL LTONS

BEER ~ WINE ~ FOOD

LUNCH & SMALL PLATES

WARM HOMEMADE BUTTERMILK BISCUIT
HONEY-ALMOND BUTTER OR CHIVE BUTTER 5

SIGMUND’S HOT PRETZELW/ HOT MUSTARD 7

WITH CHIVE BUTTER AND HONEY BUTTER 1
ToMATO FENNEL Soup* (V) 8
SPicy CREAMY CHICKEN Soup* 9
CREAMY MACARONI & CHEESE 12

ADD BACON 2

ORGANIC KALE SALAD* 14
PUMPKIN SEEDS, DRIED CRANBERRIES
+GOAT CHEESE 1, CHICKEN 6, SHRIMP 8, SALMON 12

CRISPY ARTICHOKE & ARUGULA SALAD* 15
WHITE BEANS, PARMESAN
+CHICKEN 6, SHRIMP 8, ADD SALMON 12

CODCAKE WITH CHIPOTLE AIOLI* 15
ARUGULA SALAD

QUESADILLA 13
PICO DE GALLO, CHIPOTLE CREMA, JALAPENOS
+AVOCADO OR GUAC 2, CHICKEN 6, SHRIMP 8

VEGETARIAN ORZO WITH GOAT CHEESE 17
ROASTED TOMATOES, BASIL, PINE NUTS,

OLIVES, SPINACH, ARTICHOKES

+CHICKEN 6, SHRIMP 8, ADD SALMON 12

* GLUTEN FREE, V VEGAN

BAR MENU SERVED DAILY 4PM-5PM

SANDWICHES

W/ ORGANIC SALAD OR ROASTED POTATO WEDGES

GLUTEN FREE BUN AVAILABE +2.5

GRILLED CHEESE 15
PARMESAN CRUSTED W/ TOMATO

+BACON 2

BLTA, AVOCADO, HERB AIOLI 16
GRILLED CHICKEN SANDWICH 17

BACON, HERB AIOLI, PICKLED ONION, ARUGULA

SALMON & COD BURGER 17
CHIPOTLE AIOLI

HOUSE MADE VEGGIE BURGER (V) 16
BRIOCHE BUN - VEGAN BREAD AVAILABLE
+CHEDDAR 1, AVOCADO 2, GUAC 2, FRIED EGG 2
CHIPOTLE AIOLI 1

GRASS FED BEEF BURGER 18
SAUTEED ONIONS

+CHEDDAR 1, BACON 2, AVOCADO 2, GUAC 2,
FRIED EGG 2, CHIPOTLE AIOLI 1

HOUSE CURED REUBEN SANDWICH 22
SAUTEED ONIONS, SAUERKRAUT, SWISS CHEESE,
THOUSAND ISLAND DRESSING, MARBLE RYE

DOUBLE BURGER DELUXE 29
TWO GRASS FED PATTIES, CHEDDAR, BACON,
SAUTEED ONIONS, CHIPOTLE AIOLI

We use organic eggs, free roaming chicken and grass fed beef-

KID’Ss MENU

PLAIN MACARONI
WITH BUTTER

SMALL 7 LARGE 11

GRILLED CHEESE 8
WITH POTATO WEDGES

GRILLED CHICKEN & CHEESE SANDWICH 9
WITH POTATO WEDGES

MINI GRASS FED BURGER 10
ON ENGLISH MUFFIN, WITH POTATO WEDGES
ADD CHEDDAR 1, BACON 2

MACARONI & CHEESE 12
ADD BACON 2

POTATO WEDGES
SIDE SALAD

PIECE BACON

SIDE BACON
ENGLISH MUFFIN
SOURDOUGH TOAST
HERB AIOLI
CHIPOTLE AIOLI

Sides
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COFFEE BY BROOKLYN ROASTER’S
COFFEE 4

CAPPUCCINO 4.5

LATTE 4.5

ESPRESSO 3.5

DOUBLE ESPRESSO 6

IcED COFFEE 4.5

ICED LATTE 5

ICED TEA 3.5

HoT CHOCOLATE 5

TEA 35
CHAMOMILE
PEPPERMINT

EARL GREY
ENGLISH BREAKFAST
GREEN

JUICES

FRESH-SQUEEZED ORANGE 5
ORANGE 3.5

APPLE 3

CRANBERRY 3

PINEAPPLE 3

GRAPEFRUIT 4

MOCKTAILS

HOMEMADE FRESH LEMONADE 6
LEMONADE SPRITZER 6

RASPBERRY LEMONADE 7

PINK GUAVA LEMONADE 7
RASPBERRY-LIME RICKEY 7
ELDERFLOWER-GRAPEFRUIT-GINGERALE 7
BLACKBERRY-LIME SPRITZER 7

BRUNCH COCKTAILS

BLoODY MARY 10

MIMOSA GLASS 9/ PITCHER 34

FLEUR DE LIS, Cava, ELDERFLOWER, Soju 11
LILLET SPRITZ 13

CAPPELLETTI SPRITZ 13

DESSERTS 11

WARM BRIOCHE BREAD PUDDING
VANILLA CREME ANGLAISE, CARAMEL SAUCE

WARM CARAMEL “BLIND DATE” CAKE
TOFFEE SAUCE, FRESH WHIPPED CREAM

STRAWBERRY SHORTCAKE
HOMEMADE BISCUIT, FRESH WHIPPED CREAM

FLOURLESS CHOCOLATE CAKE GLUTEN FREE
RASPBERRY COULIS, FRESH WHIPPED CREAM

MASON JAR LEMON TART
SALTINE CRUMBLES, FRESH WHIPPED CREAM

WARM APPLE CUSTARD CAKE GLUTEN FREE
FRESH WHIPPED CREAM, CARAMEL SAUCE

WARM BANANA CARAMEL CAKE GLUTEN FREE
FRESH WHIPPED CREAM, CARAMEL SAUCE

BLACK & WHITE OREO MUD (VEGAN)
CHOCOLATE AND GOLDEN OREOS, COCONUT MILK

DESSERT DRINKS

VANILLA SOjU SPIKED HOT CHOCOLATE 12
WHIPPED CREAM

FINE RUBY PORTO, PRESIDENTIAL 9

FINE TAWNY PORTO
PRESIDENTIAL 9



