
S N A C K S
PUB FRIES
parmesan, spicy mayo, truffle mayo 9
CRISPY BRUSSELS SPROUTS
apple cider vinegar powder, curry spice, lemon 
creme fraiche 11
MEXICAN STREET CORN
fried corn, mayo, tajin, cotija, cilantro 8
GIANT BAVARIAN PRETZEL
cheese fondue, smokey bbq mustard 13
CRISPY TUNA RICE
sashimi-grade tuna poke, spicy chili crunch, crispy 
sushi rice, avocado mousse, cucumber, radish, 
jalapeño, umami sauce, spicy aioli 16
CHICKEN WINGS
served with carrots, ranch or blue cheese 14
sauce: buffalo, carolina reaper, lemon pepper,
hot honey mustard or cypress bbq
NACHOS
queso blanco, lettuce, pico, guacamole, sour 
cream 10
add: chicken tinga +4, grilled chicken +6, grilled shrimp +9
PIZZA EGG ROLLS
pepperoni, italian sausage, marinara, mozzarella, 
parmesan, served with ranch and marinara 13

S A L A D S
Dressings: ranch, blue cheese, honey mustard, 
caesar, herb white balsamic vinaigrette, cilantro
poblano vinaigrette
Add: herb grilled, blackened, or crispy buffalo
chicken +6, shrimp +9, salmon +12, avocado +2

CAESAR*
romaine, caesar dressing, radicchio, croutons,
parmesan 10
GREEK
mixed greens, feta, kalamata olives, pepperoncini, 
cucumber, red onions, tomatoes, pita bread, herb 
white balsamic vinaigrette 13
AVOCADO & QUINOA (vegan) 
tri-color quinoa, avocado, black beans, roasted red 
peppers, red onion, romaine, radish, arugula, 
poblano cilantro vinaigrette 14
SOUTHWEST
bacon, mixed greens, iceberg, cheddar roasted 
corn pico de gallo, crispy tortilla strips, cilantro 
poblano vinaigrette 13
COBB*
mixed greens, tomato, avocado, bacon, egg,
blue cheese, edamame 14

S I D E S
fries / sweet potato fries /  grilled broccoli /
asparagus / jalapeño slaw / 5

B U R G E R S
served with side of fries / substitute for another side +1
upgrade to pub fries + 2 / sliced tomatoes available

CYPRESS*
lettuce, pickle, brioche bun 14
add: american, cheddar, swiss, pepper jack, blue
cheese +1 caramelized onion +1 bacon, fried egg + 1.5
SMASHBURGER*
two patties, thousand island, american, lettuce, 
tomato, onion, ketchup, black sesame bun 17
PICKLEBACK*
jameson whiskey glaze, pepper jack, apple-
wood-smoked bacon, fried pickles, garlic mayo, 
brioche bun 16
BLACK BEAN
house-made black bean patty, pepper jack, pico de 
gallo, guacamole, brioche bun  13

S A N D W I C H E S
PHILLY
beef top round, american, caramelized onions, 
hoagie roll 16 / chicago-style +3
BUFFALO CHICKEN
crispy chicken, buffalo sauce, blue cheese, spicy 
mayo, brioche 16
CHICKEN PARMESAN
mozzarella, marinara, arugula, pesto, ciabatta 16

M I D T O W N  F A V E S
SOUTHERN FRIED CHICKEN TENDERS
buttermilk-marinated, honey mustard, fries 16
FISH & CHIPS
wild-caught pacific cod, slaw, tartar, fries 19
CHICKEN FETTUCCINE
garlic cream sauce, parmesan, shallots, garlic
bread 18 
MARINATED CHICKEN & RICE BOWL
red onion, bell pepper, cilantro, buttered rice, crispy 
wonton, pickled jalapeños, cilantro lime coulis 16 
substitute: shrimp +3, salmon +5
BLACKENED REDFISH*
roasted fingerling potatoes, asparagus, lemon caper 
burre blanc 24
ATLANTIC SALMON*
sweet corn succotash, edamame, tomato, roasted 
garlic cream, red onion jam 24

S W E E T S
DARK CHOCOLATE STOUT BROWNIE
espresso syrup, berries, vanilla ice cream 9
NEW ORLEANS BREAD PUDDING
white chocolate, dried cranberries, caramel, ice 
cream 9

Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS,SESAME SEEDS, and MILK. Due to these 
circumstances we are unable to guarantee that any menu item can be completely allergen free. *Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions. 


