SHAREABLE BITES

[UGHED GHIPS — 4

lightly fried potatoes tossed with your
choice of salty red pepper or parmesan
dijon seasoning

—add horseradish parmesan dijon &
roasted red pepper aioli dipping sauce
for $2

OHINP GAMBAS — &

sautéed shrimp cloaked in
garlic-infused olive oil with smoky
hints of paprika and a touch of
sweetness from sherry

- add white rice for $3

SANDWICHES

Served with Tucked chips or Frite-Street string fries

HLGUBAND — 12

slow roasted pork, layered with taylor
ham, swiss cheese, horseradish dijon &
house pickles served on a hoagie bun

[HEBIG TARONA — 2

tuna steak, cabbage slaw with a wasabi

aioli & served on sourdough bun

SALADS

1010 SO8A NOODLE SALAD — &

soba noodles, zucchini, bell pepper,
edamame, red & green cabbage tossed
in a sesame lime vinaigrette

- add chicken for $3 or shrimp for $4

SIDES

VEGEIES OF THE DAY —

an assortment of seasonal roasted
vegetables

IHITERICE —

NON-ALCOHOLIC BEVERAGES
(i
IR PEPPER

[UGKED GHIGKEN BITES —

bite sized morsels of popcorn chicken
drizzled with your choice of red or
green chile honey glaze

[OSTADA GOMPDESTAS — &

beans, cheese, lettuce & tomato served
on a corn tortilla

—add your choice of red chile pork,
green chile pork, or chicken fajita for

$3

OREAN FIED GHIGKEN — 1.

fried chicken topped with cabbage
kimchi slaw, sweet chile aioli & served
on a brioche bun

(010 BEETSHLAD — &

golden beets, orange segments, goat
cheese, toasted almonds, served on a
bed of arugula & drizzled with a
citrus-honey vinaigrette

FATE-TREET STRING FRIES —

- add green chile for $3

H0GK 60U — 5
]

~TONSUMING AW O INDERGODRED FOODS HAY INGREASEYOUR RISKOF CONTRAGTING A FODDBURN LNESS

(HEF GABE  GREEN GHILE MAG & GHEESE — 1o

cheesy, gooey, creamy and
oh-so-delicious green chile macaroni
- add tucked chicken bites, red or
green chile pork or green chile brisket
for $3

THELAS GRUGES — 1o

%lb beef patty, topped with hatch
green chile, american cheese, lettuce &
tomato, served on a brioche bun

OOUTHWESTERN DALAD — .

greens, roasted corn, guacamole, black
beans, crispy tortilla strips, shredded
cheese, served with a
cilantro/jalapeno-lime vinaigrette

— add chicken for $3 or shrimp for $4

(HEF GABE' GREEN GBIEMAG & GHEESE — s

JIET GOKE— 5



SIGNATURE COCKTAILS
BEACY BOM — 1o DK 0 — 2

captain morgan pineapple, lime juice, machetazo mezcal, almond syrup,
& ginger beer coconut, pineapple & lime juice, &
0o oo o

—10
old forester 100 proof rye, blood I][SHH MAH“Nl —10
orange juice, rosemary honey, prairie organic vodka, prickly pear,
angostura bitters & orange zest lime juice, & ginger

PIGK Y0 PEPPA BARGARITA — 20

choose one of the following combinations:

tanteo jalapeno tequila, strawberry, lime juice, & agave nectar
tanteo chipotle tequila, pineapple, lime juice, & agave nectar
tanteo habanero tequila, mango, lime juice, & agave nectar

DRAFTS
ODEL AIEK — 10 [HE BRUERY - ROTATING HANDLE — 0
unique blend of framboise & traditional ask your server for details

lambic kriek sour 6.9% ABV

CIDER CORPS - AOTATING HANDLE — .25 ﬂ!‘['ﬂﬂﬂh‘af;’fm

ask your server for details 7% ABV !
N A s LT SN

blend of raspberry & blackberry puree,

provides a complex tart ale 4% ABV }l]”]WM[H H[”] I}HI]WH[H —6.75

“‘l[ S[AN —6.75 ng england hazy IPA chowder 6.4%

this beer tickled his fancy, so ask your
server for details

WHITE WINES

G: by the glass pricing B: by the bottle pricing

POOUITO MOSGATO — & 20 (AGENATER GRARDONNAY —_ . 20 & 30

delicate floral aromas combine with a aromas of green apple & meyer lemon
sweet yet refreshing palate of ripe with toasty vanilla oak. finishes with
peaches, pears & apricots mouth watering acidity wrapped into a

butter cream texture

d VINEYARDS PINOT GRIS — c: 10 & 30

a fruit forward with notes of candied d[wﬂ[ HHAHI][INNAY —G:9 B:27

pineapple, lemongrass, white peach & citrus blossom, green apples, pear &
jasmine; complex palate with notes of white peaches; the palate is fresh
orange blossom & a sliver of minerality showing honeyed fruit, melon & lemon
curd
RED WINES

G: by the glass pricing B: by the bottle pricing

HAGENATER IINFANDEL — : 10 & 30 UHAGENATER DYRAR — c. 20 e: 30

this rich rustic zinfandel is packed with starting with blackberry jam, black
strawberry, red cherry, white pepper & pepper, vanilla & ripe black olives;
laced with smoky vanilla oak; finishing finishes with loads of spice & fully

with expansive fruit, lingering sweet mature tannins

oak and complex ripeness

BEVEAY VINTNERS MERLDT — .12 e 33 sﬂt'i’ﬂ"!“mgﬁ'iﬂe:y‘f;;‘f blaek

soft dark red & blue fruit flavors; an pepper, vanilla & ripe black olives;
undercurrent of sweet toasted vanilla finishes with loads of spice & fully
& caramel, with dusty cocao tannin mature tannins

backbone

[HEGINGERED GINE — 1o

prairie cucumber vodka, chambord
raspberry liquor, ginger & lime juice

(N HE— 20

pike & clark gin, lime juice, peychauds
bitters & cucumber

HIGH WATER GAMPHRE STOUT — 6.7

stout brewed with graham crackers,
molasses, & a hint of marshmallow

L OMBRE SUICE OF HEEN — .75

traditional bavarian-style hefeweizen
5.1% ABV

LA GOMBRE PROJEGT DANK — .75

a variety of hops & hopping techniques
7.5% ABV

[PSIOPELAGER — &

clean, easy, light-bodied lager brewed
entirely of malted barley 4.8% ABV

EAGINE HOUSE SADVICNON BLANG - : » & 27

new zealand style sauvignon blanc;
lemon grass, lime, pineapple with a
hint of jasmine

OHAGENATER ROSE OF YRAH — . » & 27

bright red cherry, ripe strawberry &
dried rosebud lead this very elegant
rosé of syrah; the finish is long with
complexity of wild berries, spices &
dried cranberry

VINEVARDS PINOTNDIR — . 11 35

aromatic notes of exotic spice, cherry
preserves, & black tea; a palate of
plush, jammy & ripe with flavors of
spicy black pepper, cola, & plum

OLEDGEHAMNER GAB SHDVICNON — c: 10 &: 30

aromas of blackberry, currants & spicy
notes of clove & cinnamon; balanced
with smooth tannins & notes of crushed
blackberry on the long finish



