APPS
CAJUN CASHEWS 6 of

CHILI JAM EGG crushed peanuts, 7 min egg 72 gf

BABA B’S PEROGIES potato cheddar, mushroom cream sauce,
fresh dill 1634

TONY’S SUI MAI DUMPLINGS pork, shrimp, chicken,
sweet soy 16"2

QUESO DIP cheddar, red pepper pico, pickled fresnos,
tortilla chips 17

TRUFFLE FRIES grana padano, gremolata, truffle mayo 1134
CLASSIC POUTINE duck gravy, cheese curds 15
COCONUT SHRIMP togarashi, sriracha aioli 18%4

WINGS 18%4

valentina & charred green onion cream
maple bourbon

cajun & alabama white sauce

almond, rosemary & honey

lemon pepper

GREENS

TUCSON greens, red onion, radish, corn, tomato, cotija cheese,
avocado, lemon honey vinaigrette 1634 gf
+ garlic shrimp (5) 72 / + steak (6 0z) 12

KALE CAESAR bacon, butter croutons, grana padano 16%4
gf available
+ grilled chicken 7"2/ + steak (6 0z) 12 + falafel 4

COBB iceberg, bacon, butter croutons, tomato, blue cheese,
hardboiled egg, avocado, red wine vinaigrette 18%4gf available
+ garlic shrimp (5) 772

TOMATO SOUP & SALAD COMBO choice of greens or
kale caeser 15%4 gf available

DESSERTS :
PUMPKIN PIE SUNDAE vanilla ice cream, biscoff, maple 9 gf available
BASQUE CHEESECAKE strawberry ginger compote, olive oil 9 :

CHOCOLATE CAKE chocolate custard, milk stout syrup,
whipped cream 9

BURGERS & SANDIES

BACON CHEESE BURGER chuck patty, tomato, red onion,
cheddar, iceberg, sriracha aioli, potato bun 23
+ free run egg 3 / + pickles 1/ + jalapenos 1

VEGGIE BURGER roasted veg & quinoa patty, tomato, red onion,

iceberg, sriracha aioli, potato bun 202
+ cheddar 3

NASHVILLE HOT CHICKEN SANDY crispy chicken, pickles,
red cabbage slaw, mayo, potato bun 18%4

GRILLED CHICKEN SANDY capicola, cheddar, russian aioli,
red onion, tomato, iceberg, ciabatta 192

SMOKED BRISKET SANDY cabbage, pickles, cheddar,
texas toast 22
+ jalapenos 1

Burgers & Sandies all served with fries (not gf) + gravy 2

Substitutes

greens/ kale caesar/tomato soup / yam wedges & dip 1
truffle fries / poutine 4

lettuce bun 2

LARGE PLATES

RIGATONI ALLA GIN tomato, grana padano, olive oil 25
+ steak (6 0z) 12 / + garlic shrimp (5) 7'2 gf available

AHI TUNA POKE soy, miso, nori, cucumber, avocado 26 gf

TACOS @ smoked pulled pork, fried mozza, pickled red onion,
cilantro, tortilla, baja sauce 16 + side fries 3'/2

BUTTER CHICKEN kachumber salad, yogurt, basmati rice,
garlic naan 22 gf available

SHANGHAI BEEF sweet soy, fat noodles, vegetables,
sesame seeds 26

RED CURRY tofu or shrimp, fat noodles, coconut curry broth,
corn, red pepper 24

FISH & CHIPS 2 pc, beer battered, mushy green peas, tartar 24
sub poutine 4

STEAK FRITES balsamic cream, lemon aioli, roasted onion 32
sub poutine 4 / + garlic shrimp (5) 7'/

GOCHU RIBS mashed potato, green peas 28
+ garlic shrimp (5) 7'/2

gf = gluten friendly
gf available = can be made gluten friendly

substitue gf pasta for $2

Our kitchen prepares foods that contain nuts.
We cannot guarantee that our ingredients
have not come into contact with nuts.

Please alert your server to any food allergies.

EXECUTIVE CHEF Cole Dobranski
CHEF DE CUISINE Mike Burghall



