
DEVILED EGGS  6

classic style, spices,  

chopped bacon

BLACKENED SHRIMP  12

mango pico de gallo,  

lime cilantro aioli 

INDO MEATBALLS  9

slow cooked ground beef, 

pork, indonesian style, 

slaw, peanut sauce 

BITES

SOUP SALAD

CHEESE BOARD  12

three artisan cheeses, 

almonds, chutney

BUTCHER BLOCK  14

assortment of artisan 

meats, pickles, mustards 

COMBO BOARD  21

assortment of artisan 

meats, cheeses, condiments

CHICKEN TORTILLA   
6.95 / 10.50 

crumbled corn tortilla 

chips, chicken, tomatoes, 

corn, green chilies,  

SOUP OF THE DAY   

BRUSSEL SPROUTS  9

spiced walnuts, bacon, 

apple cider vinaigrette

HUMMUS  6

roasted garlic, roasted 

peppers, grilled flatbread 

DAILY TOAST  

chef's selection

SPROUT SALAD  7 / 13

kale, romaine, brussel 

sprouts, spicy almonds, 

bacon, dried cranberries, 

citrus vinaigrette

THE ANTHEM 6 / 11

roasted vegetables, feta, 

mixed greens, spinach, 

balsamic vinaigrette
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SOUTHWEST  15

blackened chicken, field 

greens, romaine, black 

beans, spicy corn, chipotle 

bbq ranch dressing

ADD PROTEIN  

+ blackened chicken 5  

+ roasted salmon 8 

+ blackened shrimp 8

SERVING GASTROPUB  

GOODNESS ALL DAY LONG



MAIN 

SWEETS 

SANDWICHES

THE BRAT  9

beer soaked bratwurst, 

onions, peppers on roll

CUBANO  12

pork roast panini, ham, 

dijon mustard, pickles, 

swiss on sourdough

GRILLED CHEESE  10

smoked cheddar, applewood 

bacon, plum tomato on 

sourdough

FLATBREAD  16

olive oil, prosciutto, 

arugula, red onions, fresh 

mozzarella, balsamic glaze

SHAKSHUKA  19

lamb meatballs,  

eggs, peppers, onion, 

tomatoes, chilis, feta

SHORT RIB  18

braised with stout onion 

gravy, crispy shallots,  

mashed red potatoes, carrots

PHILLY ROAST PORK  13

pork, broccoli rabe, provolone on hoagie

TURKEY SALAD PITA  11

curry turkey salad, spiced walnuts, dried cranberries

VEGGIE STACK  9

roasted vegetables, smoked gouda, pickled jalapeno relish  

on grilled sourdough

ITALIAN  15

prosciutto, capicola, salami, arugula, provolone,  

plum tomato, italian herb dressing on ciabatta

SHRIMP & CHICKEN BOWL  19

jerk chicken, shrimp, bbq sauce, rice, mango pico de gallo

SALMON BOWL  21

roasted salmon, quinoa, spinach, coconut curry broth 

PORK LOIN PORTERHOUSE CHOP 18

bone in grilled chop, sprouts, mango chutney, mashed  

red potatoes

CHICKEN THIGH  15

slow cooked thigh, olives artichoke tapenade, lemon caper 

sauce, rice, broccoli rabe

DAILY DESSERT  

chef’s selection

TIRAMISU  6 

by Di Pasquale's

+ served with side of chips or potato salad

+ served after 5pm
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WHITE   

Pinot Grigio / Lagaria / Veneto, Italy 

Pinot Grigio / Fantinel / Friuli, Italy 

Sauvignon Blanc / Mohua / Marlborough, New Zealand 

Sauvignon Blanc / Honig / Napa, California 

Sauvignon Blanc / Cherrier Sancerre / Loire, France 

Chardonnay / Grayson Cellars / Sonoma, California 

Chardonnay / Raeburn / Russian River, California

ROSE + SPARKLING 

Rose / Famille Perrin Rosé / Luberon, France 

Rose / Cline Mourvedre / Sonoma, California 

Prosecco / Primaterra / Veneto, Italy

RED 

Pinot Noir / Hangtime / Napa, California 

Barbera / Giovani Corino / Piedmont, Italy 

Red Blend / Andre Brunel Cotes du Rhone / Rhone Valley, France 

Tempranillo / Marques de Caceres Crianza / Rioja, Spain 

Zinfandel / Four Vines Old Vine / Lodi, California 

Malbec / Altos de Las Hormigas / Mendoza, Argentina 

Malbec / Revolution Libertador / Mendoza, Argentina 

Shiraz / Langmeil Hanging Snakes / Barossa, Australia 

Cabernet Sauvignon / Clayhouse / Paso Robles, California 

Cabernet Sauvignon / Oberon / Napa, California

WINE

COCKTAILS

+ 

+ 

+ 

+ house wines served on tap 

PIZARRO  10

chamomile, honey,  

lemon

PANCHO + LEFTY  11

tequila, malbec, 

ginger, lime 

ST. PABLO  13

pinepapple, cayenne, 

spiced rum

AGENT COOPER  10

nitro coffee, moonshine 

crème de cacao

RUN THE JEWELS  12

gin, vermouth,  

lemon, rosemary

FRESH PRINCE  11

citrus vodka, lime, cherry, 

lemoncello

BANDOLERO  11

mezcal, bloody mary,  

union anthem, cayanne

GIN FIZZ  9

gin, wild elderberry 

kombucha, bitters 

PORT AUTHORITY  12

sagamore rye, port, wild 

grapefruit ginger kombucha


