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

SEEDS & SKINS PINOT GRIS / PACIFIC BLOOM SANGRIA   $9
BLUET WILD BLUEBERRY SPARKLING WINE / SKIN CONTACT PIQUETTE SPRITZER  $7

kitchen order at bar, pick up in vestibule
daily specials listed at bar

SOFT DRINKS $2
COKE / DIET COKE / SPRITE / SPRITE ZERO / GINGER ALE / LEMONADE / BLUEBERRY-POMEGRANATE SELTZER / STRAWBERRY-CUCUMBER SELTZER 

ROTATING SELECTION OF ARTIFACT CRAFT CIDER  $7    ROTATING SELECTION OF APRÉS HARD SELZTER $6

KIDS’ TENDERS  $7  
HAND-BREADED & DELICIOUS. CHOOSE
FROM: RANCH, KETCHUP, OR HONEY MUSTARD

KIDS’ VEGGIES  $5 GF  
CARROTS, CUCUMBERS, CELERY, 
SIDE OF RANCH

KIDS’ BURGER  $7 
3 OZ PATTY, POTATO BUN, COOPER SHARP, 
LETTUCE, BREAD & BUTTER PICKLES, 
HEINZ KETCHUP, HOUSE MAYO

KIDS’ QUESADILLA  $7  
MIXED CHEESES, FLOUR TORTILLA, 
SIDE OF SALSA ROJA & SOUR CREAM

CITRUS VANILLA SOFT SERVE $7
COCO NIB VANILLA CAKE CRUMB,
BLOOD ORANGE, FRESH NAVEL 
ORANGES

BEEF BIRRIA TACOS    $13  GF 
SHORT RIB & BRISKET, CORN TORTILLAS, OAXACA & COTIJA CHEESE, CHILI,
SCALLION, SERVED WITH SPICY CONSOMMÉ
TWO PER ORDER

MUSHROOM TACOS    $12  GF 
LOCAL MUSHROOMS, CURTIDO, 
COTIJA CHEESE, LIME, SALSA VERDE, CORN TORTILLAS
TWO PER ORDER

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

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

THE CHIMICHANGA   $16
ROASTED PORK ADOBO, BLACK BEANS, OAXACA & CHEDDAR CHEESE
FRIED IN A FLOUR TORTILLA & TOPPED WITH SALSA ROJA & SOUR CREAM 
TWO PER ORDER

  

BBK BURGER*   $13
6 OZ HOUSE GROUND SMASH PATTY, COOPER SHARP CHEDDAR, 
LETTUCE, ONION, OUR BREAD & BUTTER PICKLES & MAYO, 
HEINZ KETCHUP, MILK BREAD BUN
LOCAL BACON  +$2
EXTRA PATTY  +$4

HOUSE FRIES  $5  GF
OURS ARE MADE WITH HAND-CUT 
MAINE POTATOES & SERVED WITH 
MALT VINEGAR AIOLI* & HEINZ KETCHUP

STREET CORN-STYLE
DELICATA SQUASH $11  GF
LIME MAYO, QUESO FRESCO, 
SUNFLOWER SEED, BLACK SESAME,
GARLIC CRUNCH, CILANTRO

THE CHARCUTERIE & 
FROMMAGE BOARD    $26
OUR FAVORITE SELECTIONS FROM THE BEST ARTISANS AROUND. 
SERVED WITH SOLO CUCINA MARKET SOURDOUGH, 
OUR SEASONAL HOUSE PICKLES, & MUSTARD
CURRENT OFFERINGS LISTED AT COUNTER

HOUSE BUFFALO   $14  GF 
FERMENTED FRESNO PEPPER FRANK’S-STYLE SAUCE

AGAVE, LIME & CHILI  $14  GF 
AGAVE, DRIED CHILIS, TOASTED SESAME SEEDS,
LIME ZEST, SCALLION

FRIED BRUSSELS SPROUTS  $12 GF 
APPLE CIDER ANCHO CHILI AGRODOLCE, SMOKED BACON APPLE BUTTER,
CRANBERRIES, CRYSTALIZED CHEDDAR

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

QUESO FUNDIDO   $11  
WARM CHEESE DIP W/ CHORIZO, ROASTED PEPPERS & TORTILLA CHIPS

ROASTED CARROTS WITH MOLE   $10 GF 
LOCAL RAINBOW CARROTS, OUR HOUSE MOLE**, 
COTIJA CHEESE, PEPITAS, SCALLION, CILANTRO
** CONTAINS PEANUTS

BLUEFIN TUNA SHOYU POKE $18  
SUSHI RICE, CASHEW, SEAWEED, SPICY MAYO, PICKLED GINGER
TODAY’S FISH LISTED AT ORDER COUNTER

GORANSON FARM LOCAL GREENS & BEETS SALAD   $12 V GF
GREENS, ROASTED BEETS, SHAVED CARROT, FENNEL, CANDIED PUMPKIN & 
SESAME SEEDS, CHAMPAGNE-HONEY VINAIGRETTE 

KIDS

NON-BEER DRINKS SOFT-SERVE ICE CREAM

TORTILLAS SANDWICHES

SNACKSWINGS

FARMED, FISHED, FORAGED

CHICORY LETTUCE SALAD   $12 GF
BARTLETT PEARS, SPICED ALMONDS, BANYUL’S VINAIGRETTE,      
PICKLED PEARL ONIONS, BAYLEY HAZEN BLUE CHEESE             


