BAR BITES

Y SPICY PAPAS crispy tater chunks, grated manchego, spicy harissa, garlic aioli 9
STOCKYARD FRIES bbq burnt ends, smoked gouda fondue, onion, pickle relish 10

?-, PRETZEL TWISTS beer mustard, granny smith apple, smoked gouda fondue 1

T CASHEW HUMMUS hummus, green chickpeas, cucumber, harissa, za'atar sesame naan 10

" BRUSSELS SPROUTS crispy brussels, grated manchego, roasted garlic aioli for dipping 10

" DEVILED EGG TOAST cage-free eggs, b&b pickles, ‘everything'-crusted sourdough 10
" CHEESY ANCHO CORN DIP ancho pepper, chipotle cheddar, blue corn chips, salsa verde 11
CRISPY THIGH ‘FRIES’ buttermilk-battered chicken thighs, nashville hot sauce, shishito peppers, comeback sauce 13
BURNT END MACHOS smoked brisket, carnitas, queso blanco, chipotle pintes, fresno chiles, avocado, pico, bbq crema 14

SALADS + SOUPS

ADD GRILLED CHICKEN OR CAMPFIRE CHICKEM +5 | ADD FAROE ISLAMD SALMON +9

Y HOUSE arcadian greens, roma tomato, radish, pickled red onion, ciabatta croutons, white balsamic vinaigrette 7

CAESAR crisp romaine, grated parmesan, caesar dressing, ciabatta croutons half 7 | full 11

LIL' GEMS |i|’gems lettuce, applewood bacon, gorgonzala, avocade, tomato, egg, radish, red enion, creamy basil-buttermilk half9 | full13

" NAPA-KALE CRUNCH kale, spinach, napa & purple cabbage, arugula, butternut squash, craisins, crispy brussels sprouts, spiced cashew, agave vinaigrette half 9 | full 13
CHIPOTLE CHICKEN ‘campﬁ re’-rubbed cast iron chicken, house greens, avocado, chipot|e cheddar, pickled fresnes, crispy corn, pico, tortilla st rips, chipctle ranch 16
FRENCH ONION SOUP stout-braised onions, fontina cheese, crostini 7 | SOUP DU JOUR 7

DAMN GOOD BURGERS

custom blend of Hertzog short rib & brisket served on Farm-to-Market egg bun  ADD A MINI BELGIAN FRY OR HOUSE SLAW +4
BK CLASSIC* tiuamuoklaged cheddar, caramelized onien, roma tomate, |i|'gems lettuce, homemade pickles & comeback sauce 13
SMOKESTACK®* smoked burnt ends, smoked gouda, whiskey bbq glaze, pickle relish, chipotle aioli & crispy jalapeno straws 14
BRICKHOUSE* app|ewuod bacon, tilla mook-aged cheddar, smoked bacon aicli, red onien Jjam, roma tomato & “stacked pub chips" 15
THE ALL-NIGHTER®* spplewocod bacon, fried egg, chipotle cheddar, pickled fresnos, bacon mayo, egg bun 15
YIT'S POSSIBLE house-made veggie burger, chipotle white cheddar, avecade, tomato, shre'ttuce, chipotle aioli, egg bun 13
‘EVERYTHING’ MELT* ‘everything'-crusted beef patty, fontina, caramelized onion, mushrooms, comeback sauce, toasted swirled rye 15

SANDWICHES

served on fresh-baked Farm-ta-Market bread with homemade B&B pickles ADD A MINI BELGIAN FRY OR HOUSE SLAW +4

MINI BEEF ON WECK a pair of shaved prime beef sliders on kummelweck roll, horseradish aioli, caramelized onion with natural jus 16
HOGTIED black forest ham, bbq burnt ends, smoked bacon aioli, chipotle white cheddar, pickle relish, house slaw, grilled sourdough 13
PASTRAMI ON RYE shaved pastrami, fontina cheese, caraway kraut, pick|ed mustard seed, comeback sauce, toasted rye 16

TURKEY TURKEY hickory-smoked all-natural turkey, turkey bacon, avocado, tomato, chipotle white cheddar, chipotle aicli, grilled sourdough 13
GAUCHO CHICKEN ‘campfire’-rubbed cast-iron chicken, avocado, pico, shre'ttuce, duke’s mayo, crispy jalapefio, egg bun 13

NASHVILLE CHICKEN crispy pickle-brined chicken breast, tennessee hot sauce, dill pickles, duke's mayo, shre'ttuce, egg bun 13

HAND-CUT FRIES
BELGIAN-STYLE i 4 |J'uml':lo 7 | SWEET POTATO i 5 |Jumbu 8 ITRUFFLE PARMESAN rini 5.5 |Jumbu 9
GET SAUCED

choase twe aioli dipping sauces with each jumbe fry | odditional sauece 65¢ | triz of sauces 1.5
roasted garlic | smoked chipatle | sweet thai chili | malt vinegar | horseradish | spicy vegenaise | smoked bacon | comeback sauce

TACOS (v iiiccs i chiporspires beors & brow v PUB FAVS

CRISPY THAI CHICKEN crispy thighs, cabbage, pickled veg, fresnos, ALE-BATTERED FISH & CHIPS whole filet, house slaw, mini belgian fry,
thai chile aioli, nude mam fish sauce, fresh herbs 14 malt vinegar aioli 18

GREEN CHILE CARMNITAS smoked Pork butt, Pepperjack, salsa verde, CHICKEN & WAFFLE DINNER cornflake-crusted ci‘ﬁcken, map|e-mu5tard
shre'ttuce, chipotle aioli, blistered shishites 14 marinade, cheddar-bacon-chive waffle, chicken pan gravy, maple syrup 17

1"'. BUTTERNUT SQUAS H roasted squash, sweet corn, cabbage, WILD SALMON BOWL* farce island organic salmon,

chipot|e aioli, salsa macha, cilantre 14 champagne butter sauce, peas, carrots, steamed brown rice 22

BUILD-YOUR-OWN MAC + CHEESE

100% wheat jumbe elbow shells, wisconsin cheddar, fontina & pecerino-romano with buttered breaderumbs 15
add for a buck each green peas | roasted garlic | white truffle cil | caramelized onicn &
two bucks gorgon:nh | app'ewun& bacon | shiitake mushrooms | brussels sprouts '
three bucks bbq burnt ends | grilled chicken | black forest ham | ‘campfire’ chicken

SWEETS SIDES

CROISSANT BREAD PUDDING Y HOUSE COLESLAW 4
chocolate chips, bailey's créme anglaise 9 Y BUTTERED PEAS & CARROTS 6
DRUNKEN DONUTS Y CHIPOTLE BEANS & BROWN RICE 4
mini—powdered sugar donuts, grand marnier hot chocolate 8 ﬁ SEARED BRUSSELS SPROUTS W/ CHAMPAGMNE BUTTER 7

BUILD-YOUR-OWN LU N C H OX IT"S THE BOMB!

MON-FRITA-1P | DIME-IM ONLY | 15 BUCKS | +2 FOR SPLIT

PICK ONE BK CLASSIC|IT'S POSSIBLE | TURKEY TURKEY | HOGTIED | GAUCHO CHICKEN
THEN CHOOSE SOUP|HOUSE SALAD | HALF CAESAR | MINI BELGIAN FRY | PUB CHIPS




