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~ SHAREABLES - ——

Spam Chips & Dip Tempura (Green Feans () Pldtanas Wfuduros ()
fried spam, house-made citrus zest, green curry mayo avocado crema, queso,
french onion dip, furikake $15 pickled red onions

$13 $12

Doty Ritle Jalad v, gf) French Jonst Slicks () Carried (Gottden et (v,h
watermelon radish, granny smith brioche french toast, rum caramel, curry spice-roasted beets,
apples, goat cheese, toasted pepitas, candied walnuts, blueberry whipped goat cheese, roasted

cardamom citrus vinaigrette cardamom compote pistachios, mint
$12 $10 $16

SIDES

f Three pieces bacon
B I G P LAT E S Chorizo link

Two free range eggs

e Sabud Trad Branch
poached egg, lardons, cherry two eggs, bacon, fingerling
tomato vinaigrette potatoes, country white bread

$16 $17 Sliced avocado

Frﬁwy“’n&r Bread with jam & butter
scrambled eggs, red rice, jalapeno, Calaria WZW

cilantro, fingerling potatoes pulled pork, ham, pickle, Brioche with jam & butter

Tofu $17 | Spam $18 fried egg, sauce mornay,
country white bread

(’h&g‘ wiles (v) $20
corn tortillas, fried egg, salsa roja, DESSERTS

cotija cheese, cabbage, Puc (orn Pancdss  (v)
crema mexicana two pancakes, maple syrup, Tunana Housse
$17 blueberry compote cacao nibs, nilla wafer crumble,

Steak & Eggs s

6 oz. ny strip, two eggs, mint Founch Fwger  (hont) brilée banana
chimichurri, fingerling . F= . $13
fried egg, caramelized onions,

Crispy smashed
fingerling potatoes
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toasted coconut, pineapple caramel,

potatoes cheddar cheese, mayonnaise (ooeotlite Jorte (ke
- $j,5 Beef $18 | Plant Based $18 blueberry compote,
/30' cramble

; rum whipped cream
chorizo sausage, scrambled eggs, s Fenedict $12
mint chimichurri, fingerling ham, poached eggs, brioche,
potatoes hollandaise, frisée salad
$23
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COCKTAILS

K&w@l Wfary JSangria Wekini ellini Wimosa House of Spice
st. george green chile tropical fruit, pisco, chinola mango, fresh orange juice, dc kiyomi rum, combier
vodka, house bloody falernum, meletti ginger, terra di marca mandarinetto, terra di kiimmel, curry leat
mix, hosreradish amaro, rioja prosecco marca prosecco honey, lime

$12 $12 / $50 pitcher $13 $12 $14

BEER & WINE
Draft Wne

pitcher
Peabody Heights OOP Bohemian $4 $12 Sparkling

Pacifico Lager $5 $16 Eerr(telcli [‘jasrcabprosl_eccci)
Manor Hill Pils $6 $18 antina di Sorbara Lambrusco

Checkerspot Juniperus IPA $8 $24 White & Rosé

Cigar City Maduro Brown Ale $6 $18 Raza Vinho Verde

: Oynos Pinot Grigio
t 7 21
Guinness Stou $ $ Bellevue Chardonnay

Old Westminster Rosé
Rotating Drafts
Tropical Tap price varies
Seasonal Draft ask your server

Red
Girasole Vineyards Pinot Noir
Milenrama Rioja $38

Worttles & (Cans 7 N
SPIRIT FREE

Miller Lite $5
Miller High Life $4
Natty Light Naturday $4
Coors Banquet $4

Kﬂﬁd ,C&s‘s Wﬂﬁ&d NA Beer
Good Times IPA $7

- chili-honey, lime, ginger beer Athletic Upside Dawn Golden ~ $6
Tecate Original $5 $12

Red Stripe $5
Troeg's Perpetual IPA $7 NA Wine
Frvest Hoor

pathfinder amaro, blood orange-calabrian

Lagunitas Hopwater $5

Peabody Heights Astrodon IPA $6
Oliver Brewing Co. B'more Sour  $6 rituals whiskey, sweet potato, orange, lemon,

Angry Orchard Cider $6 all the bitter nt;v;20r|eans bitters Soft Drinks $4
Anxo Cidre Blanc $8 |ced Tea $4

La Colombe Coffee $4
#EE 4‘7%5 J‘ m;_‘é Hot Tea $4

L) . .
i'.;ri Ylew g §9mplete mionetto n.a. prosecco, aperitif, soda water
g%, listof spirits. $12

S )

Mionetto NA Prosecco $10/36
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