B

BISTRO
TOMATO SOUP
Tomato and basil chive oil. $19
(V/GF)

BURNT ENDS

Smoked beet brisket, honey habanero bbo
sauce, grilled texas toast, whiskey fried
onion ring, and scallions. $28

GENERAL TSO’s CAULIFLOWER

Crispy fried caulitflower bites in sweet tangy
ginger soy sauce with sesame, scallions,
and sesame seeds served with steamed

jasmine rice. $23 (C/VEG/QG)

EDAMAME POTSTICKERS

Blended edamame, carrots, parsley, and
scallions. Yuzu ponzu sauce. $23

MAC AND CHEESE

Classic southern elbow pasta tossed with
rich cream and aged cheddar cheese and
baked to perfection. $23

REUBEN SANDWICH

House corned beef, marbled rye,
sauerkraut, Emmentaler French Swiss
cheese, and house Thousand Island

dressing. $28

TURKEY SANDWICH

Oven roasted turkey breast, smoked bacon,
pesto mayonnaise, Swiss cheese, bibb
lettuce, and tomato on thick-sliced sour

dough. $26

All sales are inclusive
of tax and gratuity.



B

HOUSE WINE
Josh Pinot Noir, CA $14/%46

Josh Cabernet, CA $14/%46
Josh Chardonnay, CA $14/%$46
Sparkling $14/%46

PREMIUM SELECTION
Whispering Angel Rose,
Cotes De Provence 2 Btl $32

Patz & Hall Pinot Noir,
Sonoma Coast 2 Btl $52

Austin Hope Barrel $25, CA $65

Patz & Hall Chardonnay,
Sonoma Coast $77

COCKTAILS
House Spirits $15

Premium Spirits $19

BISTRO

BEER
Una Mas Mexican Lager $10

Una Mas Even Par [PA $10
Menabrea Amber Ale $8
Michelob Ultra $8
Frdinger N/A Beer $8

SODA/WATER
Soda $6

Small Evian / Sparkling $5
L rg Evian / Sparkling $10

All sales are inclusive
of tax and gratuity.




