BITES TO SHARE

FRIES / Garlic Aioli, Parmesan, Chives 6
FALAFEL BITES / Cucumber, Pickled Red Onion, 9
Tzatziki, Parsley

CRUDITE / Garden Vegetables, Lemon Hummus, 12
Green Goddess, Toasted Pita

BACON WRAPPED DATES /Whiskeg Marinated Dates, 13
Stout Syrup, Ground Mustard

CHEESE / Selection of 3 or 5 Cheeses, 14/21
Seasonal Jam, Pickles, Crostini

PIMENTO CHEESE DIP /Aged Chedder, Goat Cheese, 10

Roasted Garlic, Herbs, Crostini

SALADS + SANDWICHES

BREAKFAST SANDWICH / English Muffin, Maple Sage 3
Sausage, Fried Egg, Gruyere Cheese

CHICKEN COBB SALAD / Romaine, Avocado, Tomato, Bacon, 11
Diced Chicken Breast, Hard Boiled Eggs, Onions, Sherry Vin

GRAINS / Bulgar, Cucumber, Roasted Peppers & Onions, 12

Watermelon Radish, Avocado Mousse, Sesame Lavash, Sumac
Vinaigrette

GRILLED CHEESE & TOMATO SOUP / Whole Grain Bread, 12
Provolone, American, Gruyere, Cream of Tomato

TURKEY CLUB / Turkey Breast, Gouda, Bacon, Tomato, 15
Lettuce, House Dijon, Served With Fries Or Salad

CHEESEBURGER/ Brioche Bun, Chedder Cheese, Lettuce, 16
Tomato, Pickles, Garlic Aioli, Served With Fries Or Salad

Kitchen Open Until 10 PM Sunday - Thursday
11 PM Friday & Saturday

Executive Chef Kevin McAllister

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

HE
OCUNGE




COCKTAILS

SINGAPORE SLING / Heartland Gin, Benedictine,
Boomerang, Demerara, Pineapple, Lime

EL DIABLO / Libelula Tequila, Creme de Cassis,
Ginger Beer, Lime

REMEMBER THE MAINE / Redemption Rye,
Cocchi di Torino, Boomerang

COCCHI SPRITZ / Cocchi Americano, Rosemary,
Grapefruit, Sparkling Wine

WELLER OLD FASHION / Weller Bourbon, Demerara,
Bitters, Orange

BASIL MARGARITA / Banhez Mezcal, Basil Syrup,
Combier, Lime, Sal De Gusano (Optional)

Parties of 8 and more are subject to 20% gratuity
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WINE

BUBBLES + ROSE

BRUT / Chateau Montcontour 12/48
Loire, FR NV

ROSE / Aime Roquesante 12/48
Provence, FR 2015

CAVA ROSE / Caves Naveran 14/56
Penendes, ES NV

WHITE

RIESLING / Eroica 12/48
Columbia Valley, WA 2015

SAUVIGNON BLANC / Chateau La Freynelle 12/48
Bordeaux, FR 2015

CHARDONNAY / Omero 12/48
Willamette Valley, OR 2013

RED

PINOT NOIR / Girasole 12/48

Mendicino, CA 2014

GRENACHE BLEND / Antoine Ogier 12/48
Lirac, FR 2016

CABERNET SAUVIGNON / Liparita
Nopa Valley, CA 2013 13/52

BEER

KROMBACHER / Krombacher Pils, Germany 4.8%
GOOSE ISLAND / Goose IPA, Chicago 59%
REVOLUTION / Fist City, Pale Ale, Chicago 55%
FAT TIRE / Ameri-Belgo, Fort Collins, Colorado 5.2%

FAT TIRE / Belgian White, Fort Collins, Colorado 5.2%

THREE FLOYDS / Gumball Head, Wheat Pale Ale,
Munster, Indiana 5.6%
BELL'S / Two Hearted, IPA, Comstock, Michigan, 70% 160z

OMMEGANG / Pale Sour, Cooperstown, New York 69%
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