
 
“RESTAURANTS ARE BUILT ON HARD WORK AND SACRIFICE. I’D LIKE TO THANK ALL OUR STAFF AND COWORKERS, PAST AND PRESENT. I 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. 

 

BITS SMALL PLATES FOR SHARING 

BBQ POTATO CHIPS |4 

DEVILED EGGS MARASH PEPPER|5.5 * 

MARINATED OLIVES ROSEMARY & BAY | 6* 

BACON WRAPPED DATES STUFFED WITH GOAT CHEESE & PARMESAN|7 * 

SMOKED PORK TAQUITOS AVOCADO SAUCE|8 

PORK BELLY LETTUCE WRAPS PICKLED WATERMELON, PICKED HERBS,  

SERRANO CHILE|9 

CURRIED MUSSELS GOLDEN RAISIN, CILANTRO, CRUSTY BREAD|12 

SHRIMP PILPIL SHERRY, PARSLEY, GARLIC, MARASH PEPPER|14 

VEAL TARTARE   SMOKED TONNATO SAUCE, LEMON OIL, GARLIC CROSTINI|14 

ARTISAN CHEESE CANDIED PECAN, DRIED RAISIN, CRUSTY BREAD|16 

CURED MEATS OLIVE, MUSTARD, CRUSTY BREAD|18 

SALADS 

SIMPLE GREENS, RADISH, TOMATO, CROUTON, LEMON DRESSING |9 

ROASTED BEET BUTTER LETTUCE, AVOCADO, PEPITA, GOAT CHEESE|12* 

ARNETT FARMS PEAR POINT REYES BLUE CHEESE, ARUGULA, ENDIVE, 

SHERRY MUSTARD VINAIGRETTE, CANDIED WALNUTS|12 

QUINOA  CHICKPEA, DATES, FETA, TOASTED PISTACHIO VINAIGRETTE |12* 

FLATBREADS  

SMOKED MOZZARELLA TOMATO SAUCE & OREGANO|11 

MUSHROOM  FONTINA, KALE, CARAMELIZED ONION, PESTO|12 

WHITE SHRIMP MOZZARELLA, LEEK, BASIL, ROASTED GARLIC, CHILE|14 

 

 

 

LARGER MEALS  

FORD’S PUB BURGER BUTTER LEAF LETTUCE, ROASTED TOMATO|12 

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

IDAHO TROUT BULGUR WHEAT TABOULEH, SALSA VERDE|18  

GOAT CHEESE GNOCCHI GOLDEN BABY BEET, BEET GREENS, ARUGULA PESTO, 

AGED BALSAMIC|18   

FLATTENED CHICKEN MASHED POTATO, WINTER VEGETABLES|24* 

STEAK FRITES 8OZ FLAT IRON, BERNAISE, CRESS SALAD|24 

SHRIMP & GRITS SMOKED CHEDDAR GRITS, CHIPOTLE NAGE, CHILE RELISH|26* 

BERKSHIRE PORK CHOP SMOKED BUTTERNUT SQUASH PUREE, BRUSSELS 

HASH, SPICED APPLE CIDER JUS|28* 

SIDES  

MASHED POTATO LEEK & BUTTER SAUCE|7* 

SUCCOTASH PEA, ASPARAGUS, FRESNO CHILE, CIPOLLINI ONION, BASIL|8* 

BRUSSELS SPROUTS SMOKED BACON|9 * 

GRILLED ASPARAGUS BLISTERED BABY TOMATO, PARMESAN,  

LEMON OIL |9* 

WHOLE ROASTED CAULIFLOWER CAPERS, ROSEMARY, LEMON|11* 

BEER BATTERED ONION RINGS|HAND CUT FRIES|4 

SWEETS 

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

CARAMEL BROWNIE SUNDAE CARAMEL CHIP ICE CREAM, WHIPPED CREAM,                         

CHOCOLATE GANACHE, CANDIED PECANS|8  

STICKY TOFFEE PUDDING  MEDJOOL DATE & VANILLA TOFFEE SAUCE|8 

  PEANUT BUTTER & CHOCOLATE TART  PEANUT CRUMBLE|8 

BLUEBERRY PIE  CRUMBLE TOP VANILLA ICE CREAM|8 

 

 

BEVERAGES 

GENERIC SODAS (DRINK AT YOUR OWN RISK) |2.75   

MARGO’S ROOTBEER |3.5 

BUNDABERG GINGER BEER|3.5 

FRESH SQUEEZED LEMONADE |3.75     

NATURA WATER (SPARKLING OR STILL)|5                          

WEAVER’S COFFEE AND TEAS 

 ICE COFFEE |2.75                                                ICE TEA |2.5                                                                  

REGULAR OR DECAF|2.75                              DRAGON WELL GREEN|4                     

MACCHIATTO|4                                                  POMEGRANATE GREEN|4                                         

CAPPUCCINO|4.5                                                BREAKFAST BLEND|4                           

AMERICANO|3.5                                                 MYSTIC WHITE DRAGON|4      

                                                                                      CHAMOMILE|4 

                                                                                      PEPPERMINT|4 

 

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. 

 FEBRUARY 14TH & 15TH |VALENTINE’S DAY  MENU 
THREE COURSED DINNER MENU|65 BEER & WINE PAIRINGS ALSO AVAILABLE 

MAKE YOUR RESERVATIONS NOW!  

 
* GLUTEN FREE 

 

WHOLE PIG DINNER|MARKET PRICE

8-10 DAY NOTICE 


