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WarM GARLIC BREAD 8

CAESAR 9
Sour DE Jour 8 pecorino, anchovy, grilled crouton
ARUGULA SALAD 15
CHuirs AND Dip 9 ricotta cheese, artichoke, bagna cauda
sour cream, smoked onion jam vinaigrette, fried pecan
ENHANCE YOUR SALAD............
CALAMARI 15
pickled vegetables, buttermilk, SALMON 12
mustard sauce CHICKEN BREAST 9
BEEF HANGER 16
SaLMoN CROQUETTES 14
SHRIMP 16

tartar sauce, furikake, seabeans

ALL SANDWICHES SERVED WITH CHIPS OR SALAD

LossTER ROLL 25 Hot PasTrRAMI 18

griddled bun, old bay aioli, house betta’ than NY

pickles, lettuce
TurkEY AvOCADO SANDWICH 14

SALMON RILLETE TARTINE 14

dill créme fraiche, poached egg, MEeRrcY CHEESEBURGER 18

capers, hollandaise brisket & short rib, special sauce, cheddar,
bibb lettuce, tomato, onion, pickle

CrAB CAKE SANDWICH 18

melon, pepper jelly, old bay aioli 8 oz REVIERE BEEF HANGER® gf 36
potato pavé, bordelaise, romanesco,

R mushroom

ATATOILLE gf Vv 16

white beans, marinated artichoke, almonds

NORWEGIAN SALMON* gf 27
tarragon potatoes, bacon
poached asparagus, preserved strawberry

SIDES....cccocevvnennene.

Nigorse SaLap  gf 18 RoAsTED BEETs gf 7
C(_)nflt tuna, haflCQI vert, egg, ‘ citrus, honey, beet molasses, avacado,

pickled onions, olives, thyme dressing blue cheese

SEABASS*  gf 42 SLaw 1o

farro succotash, tomato, charred alliums, cabbage, fennel, sunflower seeds, pecorino,

eggplant bacon

* items are served raw or undercooked, or contain (or may
contain) raw or undercooked ingredients. Consuming raw
or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.
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WINE BY THE GLASS...ccuiiiiiiiiiiiiiiiiiiiiiiceneieieceaene,

WHITE RED
Da Luca, Prosecco, ltaly I Toap Horrow, Pinot Noir, Monterey, CA 10
Mumm Nara, Blanc Prestige, CA 13 BansHEE, Pinot Noir, Sonoma County 14
CAROUSEL, Brut Rosé, France 9 IRREVERENT, Red Blend, Spain 9
SHANE Ma FiLLE Rosé, Sonoma Coast CA 13 Barossa VALLEY, GSM Blend, Austrailia 9
MONTEVINA, Pinot Grigio, CA 9 Brapy, Petite Syrah, Paso Robles, CA 13
BeLLE Gros, Pinot Noir Blanc, CA 15 Four VirTUES, Zinfandel, Lodi, CA 1I
ROMBAUER, Sauvignon Blanc, CA 15 CoroME, Malbec Autentico, Arentina 9
ViLra MAR1a, Sauvignon Blanc, NZ 10 NosLE VINEs 337, Cabernet, Lodi, CA 10
PortucaL Ramos, Vino Verde, Portugal 10 MEeRrE, Cabernet, Columbia Valley, WA 12
L. Japor, Chardonnay, France 10 S1ENA, Sangiovese-Cabernet, Sonoma, CA 15
Lanpmark, Chardonnay, CA 14 Justin, Cabernet, Paso Robles, CA 16
TurLey, “Juvenile“ Zinfandale Robles, CA 16

Tap
BorTLES

BELcHING BEAVER 7
5.5% San Diego, California STELLA ARTOIS, EURO PALE ALE 7
NEBUCHADNEZZAR DoUBLE IPA 100z. 8 Summit, EPA 7
8.5% Stockholm, Sweden CoRroNA, PaLE LAGER 7
Lacunitas IPA 7 BupwEISER, LAGER 6
6.2% Saint Paul, Minnesota Bubp LIGHT, LAGER 6
TiN WHISKERS WHEAT ALE 7 Coors LiguT, LAGER 6
5.4% Saint Paul, Minnesota 6

. , HEINEKEN, LAGER
PirE WQRKS, .LI'ZARD KinG’ PALE ALE 7 Sam Apams, LAGER 6
6.0 % Chicago, 1llinois

« » GuUINNESS, Dry StouTt 7
Two Towns, “OuTCiDER” UNFILTERED 7 S IPA “F b 8
5.0% Corvallis, Oregon URLY URIOUS
FuLtoN ‘PROPER PORTER’ 7 St. PauLr Gire N.A. é
6.4% Minneapolis, Minnesota SIXPOINT SWEET ACTION, ALE
Six PoiNT, “THE Crisp” PILSNER 6 STRONGBOW, CIDER 5
5.4% Brooklyn, New York
MARGARITA 12 Join us every Monday night
Sauza Reposado, TattersalllBltt?r Ora.nge, Lime, .... ALL YOU CAN EAT ....
House Made Agave, Dashfire Lime Bitters
UrGRADE TO DON JUuLIO REPOSADO 14 NORTH AMERICAN
PurrLE Dropr 12
Vodka, Lemon, Sugar, Dashfire Vintage SO MUCH CRAB,
Orange Bitters YOU’LL BEG FOR MERCY!
KeTter ONE BLooDY MARY 12

To support a livable wage for all of our staff, we add a 3% service charge 3/13/19

to each check. This service charge is not intended to replace gratuity.




