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Meditemanean Boar d Chef’s Meat and Cheese Selection, Giardiniera, Olives, Fig Spread, Hummus, Dolmas, Falafel, Grilled Bread
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CeVIChe , 11 Shrimp, Scallop, Ahi, Fresno Chile, Pickled Red Onion, Cucumber, Avocado, Mango, Spicy Tomato Broth
. -
FI‘J.ed Plckles [ 7 Blue Cornmeal, Pink Peppercorn, Salt and Vinegar Chips, Whiskey-Peach BBQ
BU.ffalO Caullflower l 8 Arugula, Frisee, Pickled Red Onion, Blue Cheese Aioli, Giardiniera
h : k M. 173 " ’

C 1C el’l Wll’lgS ll Frenched Drumstick, Korean BBQ Glaze, Kimchi 1000 Island, Puffed Rice, Furikake

GI‘llled StI' eet COI‘I]. l 9 Black Bean Hummus, Avocado Crema, Hot Cheeto Corn Nuts, Cilantro, Cotija, Lime
. -

Poutlne , 11 Duck Fat Fries, Duck Prosciutto, Ricotta Salata, Roasted Mushroom Gravy, Slow Poached Egg &

th'imp and ChOI' iZO SkeWeI'S l lO Patatas Bravas, Red Pepper Aioli, Grilled Cabbage Slaw 0 0

BeeI‘ Cheese Mac l 7 Breckenridge Brewing Avalanche Amber, Aged Cheddar, Mozzarella, Whisky-Peach BBQ, Toasted Panko
.
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Potato and Chorizo ratatass

Bravas, Spanish Chorizo, Gruyere, Manchego,
Mozzarella, Red Pepper Aioli, Basil

Steak and Shroom criiied mop

Sirloin, Roasted Mushrooms, Heirloom Tomato,
Spinach, Blue Cheese Aioli

Meat Bacon, Pepperoni, Duck Prosciutto,

Soppressata, Sevens Cheese Blend, Brooklyn Style
Red Sauce

Mar gherita Brooklyn Style Red Sauce,

Mozzarella Ovoline, Basil, Aged Balsamic

BBQ Pulled Pork, Whiskey-Peach BBQ, Aged
Cheddar, Mozzarella, Pickled Red Onion, Arugula




