
Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase the risk of foodborne illness.  

S N AC KS  

FRIED CHICKEN / 9 
choice of  s ty le (pick one):   
korean bbq,  honey-sriracha,  
chipotle bbq 

CRISPY BRUSSELS SPROUTS / 8 
cured egg yolk,  goat cheese,  
roasted gar l ic-shal lot  vinaigrette  

AVOCADO TOAST / 9 
arugula,  fr ied egg,  cherry 
tomato,  pes to  

TRUFFLE FRIES / 9 
parmesan,  jalapeño aiol i ,  ci lantro  

SAUSAGE & KALE SOUP / 6/10 
house merguez,  fennel  seed,   
pink peppercorn,  mirepoix  
 
 

S A L A D  
A D D  C H I C K E N  + 6  / S H R I M P  + 7  

CAESAR / 9 
parmesan,  croutons,  tradi t ional  
dressing 

CHARRED ORANGE & AVOCADO / 9  
chèvre,  sunf lower seed,  almond,  
charred lemon vinaigrette  
 
 

TAC O S  
3  P E R  O R D E R  

BRAISED PORK BELLY / 10 
radish,  ja lapeño mayo,  arugula  

BLACKENED SHRIMP / 12 
pickled red onion,  pico de gal lo,  
sr iracha mayo 

BRAISED SHORT RIB / 12 
ci lantro sour cream, cheddar,  
green onion  

S A N D W I C H E S  
+  H O U S E  P I C K L E  +  H A N D - C U T  F R I E S  

ZERØ-BACON BURGER / 13  
onion jam, cheddar,  greens,  
tomato,  ja lapeño mayo  

B.E.C. PATTY MELT / 13  
bacon jam, fr ied egg,  smoked 
gouda,  chipotle mayo  

VENISON BURGER / 16  
mushroom, cheddar,  greens,   
pink peppercorn aiol i  

PULLED PORK BBQ / 12 
pickled red onion,  radicchio s law  

CHICKEN & BRIE / 13 
blackening spice,  cranberry jam  

CRAB CAKE / 17 
spicy remoulade,  avocado,  LTO 
 
 

M A I N S  

FRIED CHICKEN DINNER / 19 
sweet corn polenta,  bacon jam, 
sautéed garl ic kale  

HANGER STEAK / 28 
chimichurri ,  yucca fr ies,   
roasted corn salad  

SUSTAINABLE SEAFOOD / MP 
chef ’s  preparation  

SHRIMP KABOBS / 18 
honey marinade,  ginger ponzu,  
fr ied r ice,  sesame, ci lantro  

BBQ PULLED PORK MAC & CHEESE / 15 
bacon,  pickle bread crumbs  
 
 

D E S S E R T  
CHOCOLATE OLIVE OIL CAKE / 7 

MEYER LEMON POSSET / 7 

FR. TOAST BREAD PUDDING BITES / 7 



C RA F T  C O C K TA I L S  

MIDSTATE MULE / 10 
Midstate Dist i l lery vodka,  
Zerøday ginger beer,  l ime  

 

HALE & HOTTY / 9 
rum, turkish apple tea,  brown 
sugar & spices,  cinnamon 
 

BOTANICAL MARTINI / 10 
gin,  elderf lower l iqueur,  l ime,  
cucumber  

 

VERY FRENCH MARTINI / 10 
vodka,  Chambord,  pineapple,  
champagne 

BLACKBERRY MARGARITA / 9 
tequi la,  t r iple sec,  mint,  l ime  
 

VIA LIBRE / 10 
tequi la,  mezcal ,  crème de 
cassis ,  cranberry bi t ters,  lemon  
 

BURNING MAN / 11 
bourbon,  vermouth,  ja lapeño-
peppercorn reduction,  
angostura bi t ters,  ci trus r ind  
 

BROWN HAIRED GIRL / 10 
brown butter bourbon,  
Amaretto,  Luxardo cherry  

B O T T L E D  B R E W S  

 

BELL ’S BRIGHT WHITE ALE / 6  

BIG HILL CIDERWORKS / 7 

GUINNESS DRAUGHT / 5 

EINSTÖK ICELANDIC WHITE ALE / 10 

HITACHINO NEST WEIZEN / 12 

NORTH COAST OLD RASPUTIN / 10 

SAM SMITH ORGANIC PALE ALE / 8 

STELLA ARTOIS / 5  

TRÖEGS PERPETUAL IPA / 6 

MILLER LITE / 4  

W I N E  

 

GRILLO, VILLA POZZI / 8 

ROSÉ, MONT GRAVET / 8 

PINOT NOIR, UNDERWOOD / 9 

MALBEC, RUCA MALEN / 9 
 
 
 
 
 

H A P P Y  H O U R  
W E E K N I G H T S  +  4 : 0 0 - 6 : 0 0  P . M .  
 

CRAFT COCKTAILS / 6 

WINE / 6 


