TRIPLE TASTING

Pork rinds, buffalo dusted garbanzo beans,
house pickles 10.5

CUBAN CROQUETTE
Breaded mashed potato, ham, swiss, pork,
pickle, maple chipotle dipping sauce 9

BACON JAM
Melted brie, lightly toasted crostinis 10

COUNTRY CHEESE BOARD
Pimento spread, house pickles, deviled eggs,
shaved ham, grilled naan with dijonaise 15

SMOKED WINGS
Smoked, fried, house buffalo bbq sauce 11

FRIED ONION PETALS

Giardiniera, buttermilk ranch dipping sauce 9

CRISPY SMASHED POTATOES

Smashed, fried, skin on baby potato, bolognese

Share It

meat ragu, white cheddar 10

SWEET CORN CREME BRULEE

Creamed corn, bruleed sugar top, popcorn brittle 9
HOUSE CHIPS

Salt & Vinegar 7

PULLED BACON PARFAIT
Mashed potato, smoked gouda, pulled bacon,

barbecue sauce, green onion 11.5

BONE MARROW

Served with toast, bacon jam, pickled red onion 18

FRIED BRUSSELS SPROUTS

Sherry vinaigrette 9

ASIAN TUNA TACOS

Crispy mini wonton shells, seared tuna, sriracha
aioli, Asian slaw, pickled onion, cilantro 15

sandwiches

Served with your choice of seasoned fries, house chips or tots.
Add side of maple chipotle dipping sauce 1.00, substitute side salad 1.00

BURGER
Two quarter pound patties, aged American cheese,
dijonnaise, pickles, onion, potato bun 11

BISON BURGER

Blueberry ketchup, sage aioli, swiss cheese, potato bun 13

PULLED BACON SANDWICH
Bacon jam aioli, kale & apple slaw, ciabatta fold 11

FRIED CHICKEN SANDWICH

Buffalo pimento spread, lettuce, tomato, potato bun 11

SLOPPY TSO

Kitchen -I: Craft Beer

NASHVILLE SPICY FRIED CHICKEN THIGHS

Fries, house slaw and pickle 15

HOUSE SMOKED SHORT RIBS

Espresso and porter braised, mashed potato,
roasted cauliflower 27

DECONSTRUCTED DUCK TAMALE
Chili braised, grilled elotes with house
enchilada sauce, charred corn polenta 18

PASTA IN JAR

Smoked short rib, Bolognese sauce,
cavatappi pasta, fresh parmesan 15

LAQUERED SALMON

Pan seared, honey roasted baby carrots, barley risotto 18

BEER BRAISED PORK 0SSO BUCCO
Charred corn polenta, kale and apple salad

with cider vinaigrette 23

STEAK FRITES

Filet medallions, garlic aioli, fries, roasted cauliflower 25

FRIED GROUPER

House salt & vinegar chips, tartar, house slaw 19

CHICKEN FRIED RABBIT WINGS

Peppered gravy, mashed potato, honey roasted

)] Uump

baby carrots 18

soup & Salad

CACTUS CHILI o5
SMOKEY POBLANO & CHEESE -

HOUSE SMOKED SALMON

Mixed greens, chick pea and lemon puree,
roasted golden beets, grape tomato, sunflower
seeds, pickled red onion, balsamic vinaigrette 14

FARMHOUSE

Apples, blue cheese, beets, toasted pecans,
radishes, buttermilk ranch 12 Add chicken for 3

KALE CAESAR

Ground chicken, General Tso’s sauce, aged American cheese house lattice  Parmesan cheese, croutons, house caesar 11

chips, potato bun 10.5
TURKEY

Brie, bacon jam, greens, tomato, sage aioli, cranberry
chutney on toasted sour dough 11.5

PIMENTO GRILLED CHEESE

Aged American, pimento spread on sourdough 9.5 Add ham for 3

VEGETARIAN TENDERLOIN

Panko breaded cauliflower, garlic aioli, dijonaise, potato bun 11

*Add seared foie gras to any sandwich for 6

Add chicken 3
NUTELLA BITES

Fried pastry bites filled with Nutella,
vanilla créme anglaise 7.5

CHOCOLATE CAKE

Double chocolate cake, framboise
raspberry sauce 8.5

DOUGHNUT
Long john topped with maple icing,

Dessert

bacon jam, bourbon caramel drizzle 7



