kitchen

spring 2022 'g

COLD PLATES

GORANSON FARM

LOCAL GREENS & BEETS SALAD $12 GF/V
GREENS, ROASTED BEETS, CARROT, FENNEL, CANDIED PUMPKIN

& SUNFLOWER SEEDS, CHAMPAGNE-HONEY VINAIGRETTE

PEAS & CHEESE $13 GF
FLYING GOAT FARM WHIPPED CHEVRE, SPRING PEAS,
SOFT HERBS

HOUSE HUMMUS $10 Vv
CARROTS, CELERY, CUCUMBER, RADISH, &
GRILLED SOURDOUGH

TUNA CRUDO $17 GF
ORANGE JALAPENO AGUACHILE, BURNT ORANGE,
CUCUMBER, CILANTRO

HOT PLATES

HOUSE FRIES $5 oFf
HAND-CUT MAINE POTATOES. SERVED WITH
MALT VINEGAR AIOLI & HEINZ KETCHUP

ROASTED CARROTS WITH MOLE $10 cF
LOCAL RAINBOW CARRQOTS, OUR MOLE SAUCE**,

COTIJA CHEESE, PEPITAS, SCALLION, CILANTRO
“* CONTAINS PEANUTS

FRIED BRUSSELS SPROUTS $1
FISH SAUCE VINAIGRETTE, ALLIUMS, MINT, GOGHUJANG AIOLI

STREET CORN-STYLE

ROASTED ASPARAGUS $12
FRISEE, SHALLOT, CHARRED BUTTERMILK CREMA, PUFFED RICE,
COTIJA/PARMESEAN CHEESE, LIME

SWEET POTATO AGNOLOTTI $16
HOUSE PASTA, POBLANO CREMA, PEPITAS,
ORANGE, QUESQO FRESCO

THE BOARD $26

OUR FAVORITE SELECTIONS OF CHARCUTERIE & FROMMAGE
FROM THE BEST ARTISANS AROUND. SERVED WITH SOLO CUCINA
SOURDOUGH, OUR SEASONAL HOUSE PICKLES, & MUSTARD
TODAY’S SELECTIONS LISTED AT ORDER COUNTER

CHILDREN

QUESADILLA $7 CHICKEN TENDERS $7
MIXED CHEESES, * HAND-BREADED & DELICIOUS
FLOUR TORTILLA, SIDE OF CHOICE OF RANCH,

SALSA ROJA & SOUR CREAM KETCHUP, OR HONEY MUSTARD

BURGER $7 VEGGIES $5 GF
3 OZ PATTY, LETTUCE, CARROTS, CUCUMBERS,

COOPER SHARP PICKLES, CELERY, SIDE OF RANCH

KETCHUP & MAYQ,

POTATO BUN

SANDOS & TORTILLAS

NASHVILLE HOT CHICKEN SANDWICH $15
BUTTERMILK-BRINED CHICKEN THIGH, HOT CHILI OIL*,
LOCAL HONEY, PICKLED SLAW, MILK BREAD BUN

FRIED CHICKEN SANDWICH $15
BUTTERMILK-BRINED CHICKEN THIGH, HOUSE RANCH,
NORTH COUNTRY BACON, ICEBERG, PICKLED RED ONION,
MILK BREAD BUN

THE BBK BURGER* $13
6 OZ LOCAL HOUSE-GROUND SMASH PATTY, COOPER SHARP
CHEDDAR, LETTUCE, ONION, OUR PICKLES & MAYQ,

HEINZ KETCHUF, MILK BREAD BUN

LOCAL BACON + $2 EXTRA PATTY + $4

THE BBK VEGGIE BURGER S$12
QUINOA, BEAN, SWEET POTATO, MUSHROOMS LETTUCE,
PICKLE, ONION, CHEDDAR, AYOCADO MAYO

BEER BRAT $12
HOUSE SAUSAGE, BRAVURA MUSTARD, PICKLES.
SAUERKRAUT, MILK BREAD ROLL

BIRRIA TACOS $13 cF
SHORT RIB & BRISKET, CORN TORTILLAS, CHILI,

OAXACA & COTIJA CHEESE, SCALLION, SPICY CONSOMME
TWO PER ORDER

MUSHROOM TACOS $12 cF
LOCAL MUSHROOMS, CURTIDO, COTIJA CHEESE,

LIME, SALSA VERDE, CORN TORTILLAS

TWO PER ORDER

THE CHIMICHANGA $16
ROASTED PORK ADOBO, BLACK BEANS, OAXACA & CHEDDAR,
FOUR TORTILLA, SALSA ROJA, SOUR CREAM

THE WINGS
10 PER ORDER, WITH CRUDITES & HOUSE BLANCH
AGAVE, LIME & CHILI $14 cF

AGAVE, DRIED CHILIS, TOASTED SESAME SEEDS, LIME ZEST,
SCALLION

GARLIC & PARMESAN $15 cF
ROASTED GARLIC BUTTER, AGED PARMESAN, LEMON ZEST,
BLACK PEPPER, SCALLION

HOUSE BUFFALO $14 cF
FERMENTED FRESNO PEPPER FRANK'S-STYLE SAUCE

XXX HABANERO $15 cF
ROASTED PEANUT, SEA SALT, ORANGE ZEST
*CONTAINS NUTS

SOFT SERVE ICE CREAM

EVER-CHANGING, BEER -INSPIRED INDULGENCES.
CHECK THE SPECIALS LIST FOR TODAY'S OFFERINGS

NON-BEER DRINKS

NATURAL WINE $9
SEEDS & SKINS PINOT GRIS, PACIFIC BLOOM SANGRIA
BLUET SPARKLING WINE, GOOD COMPANY PIQUETTE $7
HARD CIDER

ROTATING SELECTION OF ARTIFACT HARD CIDER $7
HARD SELTZER

ROTATING SELECTION OF APRES HARD SELTZER $6
SOFT DRINKS

COKE, DIET COKE, SPRITE, SPRITE ZERO, GINGER ALE, $2
LEMONADE, AHA FLAVORED SELTZER

V = VEGAN | GF = GLUTEN FREE
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



