
LUNCH MENU 

FOCACCIA 

House-made herb-encrusted focaccia w/tomato oil  10 

ROASTED MUSHROOMS 

Seasonal farmed, foraged mushrooms, honey, thyme cream sauce, balsamic reduction  18 
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Mixed greens, balsamic vinaigrette, seasonal berries, dates, poppy seeds, gorgonqala, almonds  0 

CAESAR SALAD 

Romain, Kouse Caesar Gressing, Komemade Froutons, Dnchovies 20 w/Chicken 25 n&Salmon 28 
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BOHDIZAFA IPA BATTERED HALIBUT � CHIPS 

* piece Bohdizafa IPA battered halibut, fries, coleslaw, wicked tartar sauce��]ried in bee] tallon  *' 

SMASH BURGER 

Nagyl�Beef��Fheddar, Rnion, Womato, Sickle� served n&bee] tallon ]ries )) 

9L8CBENE; CH@CBEN 8L=IE;F 

Seared blacbened chicben, ]ettlccine, caaln al]redo, seasoned vegetables  2+ 

CFU>8I >FL; MAC � CHEESE 

Al gratin rigatini n&aged cheddar, garlic � cream, babed n&bread crlmbs )+ Add brisbet -
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Shaved roast bee], braised greens, provolone on a baglette n&al als � ]ries  )+ 

We encourage sharing; however, we do not split entrées. 
20% gratuity will be automatically applied to parties of 8 or more* 

Consuming raw or undercooked food may increase your risk of foodborne illness. 
PLEASE MAKE YOUR SERVERS AWARE OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS! 

Everything Fried is Fried in Beef Tallow, No substitutions on Oil

Lucy Payne
Looks great!


