BRUNCH

BITS sMmALL PLATES FOR SHARING

BRUNCH COCKTAILS sunpAy EARLY BIkD 11AM-1PM | 5

HOUSE GRANOLA GREEK YOGURT, FIGS, DATE SYRUP | 8
BRIOCHE FRENCH TOAST WHIPPED CREME FRAICHE & BLUEBERRIES | 10

AMERICAN BREAKFAST TWO EGGS ANY STYLE, APPLEWOOD SMOKED BACON,
SMOKED POTATO | 11*

EGG SANDWICH FRIED EGG, APPLENOOD SMOKED BACON, CHEDDAR, ARUGULA,
GREEN CHILE AIOLI | 11

BREAKFAST BURRITO EGG, APPLEWOOD SMOKED BACON SMOKED POTATO,
GOUDA & COTIJA, AVOCADO, SALSA RUSTICA, |12

HUEVOS RANCHEROS PINTO BEANS, COTIJA, RANCHERO SALSA,
SUNNY-SIDE UP EGGS | 13

GRITS & FARM FRESH EGGS WHITE CHEDDAR GRITS, POACHED EGGS,
ROASTED MUSHROOM, CAVALO NERO | 13*

BLUE MAXX SMOKED POTATO, SPINACH, GOUDA, BACON; POACHED EGGS;
HOLLANDAISE | 14*

SMOKED PORK CHILE VERDE CRISPY PIG EAR &
WARM CORN TORTILLAS | 14

PORK BELLY BENEDICT BERKSHIRE PORK BELLY, VINE RIPENED TOMATO,
ARUGULA, HOLLANDAISE | 15
SMOKED POTATOES | 4

THICK SLICED SMOKED BACON |4

BRIOCHE CINNAMON TOAST |4

FLATBREADS

SMOKED MOZZARELLA TOMATO SAUCE & OREGANO | 11

SPICY COPPA BOSC PEARS, GOAT CHEESE, LEEKS, PESTO | 13

BREAKFAST BACON, RANCHERO SALSA, COTIJA, SUNNY-SIDE UP EGGS | 13

* GLUTEN FREE DISH

DEVILED EGGS MARASH PEPPER | 5*

FISH TACOS coD, JALAPENO-CABBAGE SLAW, CILANTRO, BAJA SAUCE | 5 EacH
MARINATED OLIVES ROSEMARY, BAY | 6*

BACON WRAPPED DATES STUFFED WITH GOAT CHEESE & PARMESAN | 6.5%
SMOKED PORK TAQUITOS AVOCADO SAUCE | 8

FIVE ALARM CHICKEN WINGS BLUE CHEESE DRESSING | 8.5

SALADS

FORD'S CURE-ALL BLOODY MARY
HOUSE-MADE SPICY TOMATO JUICE, CRISPY BACON, PICKLES | 8

MIMOSA ORANGE JUICE, SPARKLING WINE | 8

WEAVER’S COFFEE AND TEAS

SIMPLE FALL GREENS, RADISH, TOMATO, CROUTONS, LEMON DRESSING | 9
ROAST CHICKEN KALE, BEET, PICKLED ONION, PISTACHIO, GOAT CHEESE | 14 *

BELUGA LENTIL ROASTED SQUASH, BURRATA, ARUGULA, BALSAMIC | 13*

SANDWICHES SERVED WITH SMALL MARKET SALAD

ICceE COFFEE |2.75
REGULAR OR DECAF| 2.75
MACCHIATTO | 4
CAPPUCCINO | 4.5
AMERICANO | 3.5

ICETEA |25

DRAGON WELL GREEN |4
POMEGRANATE GREEN |4
BREAKFAST BLEND |4
MYSTIC WHITE DRAGON | 4
CHAMOMILE | 4
PEPPERMINT | 4

BEVERAGES

SMOKED TURKEY JALAPENO SLAW, GREEN CHILE AIOLI | 12
FORD’S PUB BURGER BUTTER LEAF LETTUCE, ROASTED TOMATO, PICKLE | 12

MAYTAG BLUE & GRIDDLED ONIONS OR AGED CHEDDAR & SMOKED BACON I +3

HAND CUT FRIES | BEER BATTERED ONION RINGS |4 suB saLAD +1

PULLED PORK GRILLED CHEESE GOUDA & SPICY PEPPER RELISH | 14

SWEETS

HOUSE MADE ICE CREAMS 3 SCOOPS CHEF’S DAILY SELECTION | 6

CARAMEL BROWNIE SUNDAE CARAMEL CHIP ICE CREAM &
CANDIED PECANS | 8

BROWN BUTTER PUMPKIN CAKE PECAN PEPITA CRUNCH,
BROWN BUTTER CREAM CHEESE FROSTING, CARAMEL SAUCE | 8 *

PECAN PIE CHANTILLY CREAM |7

PUMPKIN PIE CINNAMON SPICED WHIPPED CREAM | 7

FRESH SQUEEZED LEMONADE | 3.75

GENERIC SODAS (DRINK AT YOUR OWN RISK) |2.75
BUNDABERG GINGER BEER | 5

NATURA WATER (SPARKLING OR STILL) | 5

WHOLE PIG DINNER | MARKET PRICE
8-10 DAY NOTICE

CoMMUNITY CALENDAR

EVERY TUESDAY | BOOZEDAY TUESDAY

EVERY TUESDAY FROM 6 PM — 8 PM WE'RE HIGHLIGHTING ONE OF OUR BEER, LIQUOR
OR WINE VENDORS AT HAPPY HOUR PRICES. GUEST BARTENDERS, GIVEAWAYS, AND
MORE. CHECK OUT OUR WEBSITE FOR UPCOMING EVENTS.

DECEMBER 20™- 24 | CHRISTMAS PRE-FIXE MENU

THREE COURSES $45 PLUS TAX AND TIP. $15 BEER PAIRING, $25 WINE PAIRING.
MAKE YOUR RESERVATIONS NOW!

DECEMBER 31sT | NEW YEAR’S EVE!!

THREE SEATINGS, CHAMPAGNE TOAST AT MIDNIGHT, LIVE MUSIC!

STAY TUNED FOR MORE DETAILS.

JANUARY 19TH | BALLAST POINT BEER DINNER

5 COURSES, 5 BREWS STARTING AT 7:00 PM!

“RESTAURANTS ARE BUILT ON HARD WORK AND SACRIFICE. I'D LIKE TO THANK ALL OUR STAFF AND COWORKERS, PAST AND PRESENT. | WOULD LIKE TO THANK THE FARMERS, FORAGERS, AND ARTISANAL CRAFTSMEN WHO HELP MAKE MY JOB EASIER AND COOKING A JOY.”

CHEFS BENJAMIN FORD & GAVIN LANSDALE

18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE = LIMIT 3 CREDIT CARDS PER TABLE.



