
PLEASE MAKE YOUR SERVER AWARE OF ANY AND ALL FOOD ALLERGIES AT THE TABLE
*There is a risk associated with raw shellfish, undercooked proteins, etc. 

Our Kitchen & Bar uses nuts, dairy, eggs, gluten and the like.  Not all ingredients are listed on the menu.

DEVILED EGGS     9
bacon-pepper jam /  ch ives
CRISPY ASPARAGUS     14
tempura s ty le  /  creamy lemon-di l l  /  parm
HONEY ALMOND CHICKEN    14
cr i spy /  marconas  /  sca l l ion /  ch i l i  c runch 
PIMENTO & GUAC     15
sp icy cheese  mix  /  smashed avocado /  guaj i l lo  o i l  /  corn ch ips
THE MEATBALLS*     16
point reyes  b leu /  voodoo sauce
ROASTED BEETS     17     
breakfast radish  /  marconas  /  manchego /  honey peach v inaigret te

 S TA R T S

MEMBERS ONLY SANDWICH     21
roasted turkey /  bacon /  avocado /  le t tuce /  tomato /  mayonnaise  /  sourdough  
CHEESEBURGER*     23
8 oz angus  chuck /  t i l lamook cheddar /  le t tuce /  tomato
minced p ick le  & red onion /  secret sauce
SOUTHSIDE FRENCH DIP     26 
shaved pr ime r ib  /  caramel ized onions  /  swiss  /  horseradish  cream /  crusty ro l l  /  au jus

 S A N D W I C H E S   f r ies  or s law

 L I V E  F I R E  P R E PA R E D *  
 mesqui te  charcoal  & seasoned whi te  oak

ROTISSERIE CHICKEN     26
1/2 b i rd  /  gar l ic  parmesan roasted potatoes  /  b i s t ro  jus 

PORK RIBS limited availability     27  
red c lay sea-sa l ted russet f r i tes  /  ranchhouse s law /  ch imayo bbq 

‘LONDON BROIL’ STEAK FRITES     43
10 oz  s l i ced f lat i ron /  red c lay sea-sa l ted russet f r i tes  /  voodoo sauce 

FILET MIGNON     52    
8  oz  tender lo in  /  creamed potatoes  or roasted caul i f lower 

THE COWBOY ( s l i ced to  share  )       69    
18  oz  bone- in  r ibeye /  dressed arugula /  horseradish  cream

SOUP OF THE NIGHT    12
LITTLE GEM     14
apple  /  cucumber /  tomato /  parm /  breakfast radish
sourdough crouton /  whi te  balsamic  v inaigret te  or buttermi lk-herb 
ICEBERG WEDGE      14    
bacon /  tomato /  red onion /  bbq sp iced pecans  /  creamy point reyes  b leu 
CAESAR     14      
romaine /  gar l icky croutons  /  parm /  whi te  anchovy dress ing 

 S O U P  &  S A L A D     

DINNER

N I G H T LY  P L A T E S 
l imi ted quant i t ies  avai lable

MON
MEATLOAF      27  
c reamed potatoes

cr i spy tobacco onions

TUES
CHICKEN POT PIE     26   

cheddar b i scu i t  c rust

WED
KARL’S LASAGNA     27   

beefy ragu /  crusty bread

THURS
VEAL SHOULDER SCHNITZEL*     37   
b lack pepper spaetzle / brown butter
sherry-di jon dressed chicory / parm

FRI
PORK SHANK RUSTICO     31   

manchego polenta
roasted tomato ragù /  parm

SAT
SHORTRIB POT ROAST     42   

horseradish  creamed potatoes
bourguignon bra ise

SUN
FRIED CHICKEN & FIXIN’S*     26

creamed potatoes  /  bra ised co l lards
cracked pepper gravy

CEVICHE DJ     A/Q

HAMACHI CRUDO    17     
ser rano /  red f resno /  c i lantro

yuzu v inaigret te  /  smoked t rout roe

AHI TARTARE NACHOS     19
ponzu dressed /  c i t rus  p ico  

smashed avo /  sesame  /  c i lantro

CHILLED SHRIMP & JONAH CRAB   21
pass ion f ru i t  v inaigret te

avocado /  red onion

OYSTERS ON THE HALF     24
half doz /  east coast
cockta i l  /  mignonette

R A W( I S H )  B A R *

FLAVORHOOK
BORN late ‘70/ EST. early ‘08

TOP OF THE TRIP     A/Q  
BBQ SPICED SHRIMP CAESAR     25 
romaine /  gar l icky croutons  /  parm /  breakfast radish  /  whi te  anchovy dress ing 
SLICED AHI au POIVRE   27
sweet peppers  /  red onion /  cucumber /  ca labr ian ch i le  /  lemon caper v inaigret te 
RAW BAR CHOP SALAD     28
ahi  /  shr imp /  jonah crab /  mixed let tuces  /  avocado /  tomato 
cucumber /  breakfast radish  /  b&w sesame seeds  /  sesame ginger dress ing
PAN ROASTED SALMON PECANDINE     29
whipped sweet potatoes / pea tendril  / bbq spiced pecans

 S E A F O O D

OUR PASTA     A/Q  
CHICKEN COBB-ESQUE SALAD     24
rot i s ser ie  or c r i spy /  l i t t le  gem /  tomato /  bacon /  avocado /  egg 
buttermi lk-herb or burnt honey mustard 
ROASTED CAULIFLOWER STEAK     25   
sweet pepper sa lad /  charred tomato v inaigret te   /  balsamic  /  parm  
CARVED PRIME RIB* limited availability     49   
12  oz  /  horseradish  creamed potatoes  /  au jus 

 M A I N S TA Y  P L A T E S

BREAD SERVICE     6 
whipped butter

COLESLAW     7
RED SEA-SALTED RUSSET FRITES     9 
cut dai ly /  twice  f r ied /  secret sauce

CREAMED POTATOES     9

 S I D E  D I S H E S  &  S H A R E S
ROASTED CAULIFLOWER     10
ASPARAGUS IN VINAIGRETTE     12   
whi te  balsamic
CRISPY BRUSSELS     15   
sp icy sweet n’ sour g laze
MAC & CHEESE     16
parm grat in

HAPPY HOUR!

FOOD & DRINK SPECIALS 

WEEKDAYS 2:30–6PM

MAKE AN IMPACT. SAVE LIVES. 

FOR EACH SIDE DISH SOLD THROUGH 

SEPTEMBER, FLAVORHOOK WILL

DONATE $1 TO PELOTONIA, 

BENEFITING CANCER RESEARCH 

AT THE OHIO STATE UNIVERSITY 

COMPREHENSIVE CANCER CENTER.

 TO LEARN MORE, VISIT PELOTONIA.ORG



S PA R K L I N G  &  C H A M PA G N E         6oz/Btl

Vi l la  Sandi ,  Prosecco,  IT MV 12/ 44
Col let,  Brut,  Champagne,  FR MV 22/ 84
Marc Hebrart,  Cuveé de Reserve,  Brut,  Maureaui l -Sur-Ay FR MV 145
Bol l inger Spec ia l  Cuveé,  Brut,  AY,  FR MV 175
Dom Per ignon,  Brut,  Épernay,  FR ‘ 15   575
Gerard Bert rand,  Brut Rosé,  Cremant de L imoux,  FR MV 15/ 56
Schramsberg,  Brut Rosé,  North  Coast,  CA ‘21   105

W H I T E  &  R O S É            6oz/9oz/Btl

Pinot Gr ig io ,  Gi r lan,  Al to  Adige,  IT  17/ 25/ 64
Sauvignon Blanc,  Domaine Thomas,  Sancerre ,  FR  22/ 33/ 84
Greco/Falaghina,  Mass ican Gemina,  Napa Val ley,  CA  85
Grüner Vel t l iner,  Domäne Wachau,  Federsp ie l ,  AT  16/ 24/ 60
Sauvignon Blanc,  Spy Val ley,  Mar lborough,  NZ  15/ 22/ 56 
Rosé,  Whisper ing Angel ,  Provence,  FR  13/ 19/ 48
Rosé,  Flowers ,  Sonoma Coast,  CA  70 
A lbar iño,  Pazo das  Bruxas ,  Riax  Biaxas ,  SP  14/ 21/ 52 
Ries l ing,  Se lbach Inc l ine ,  Mose l ,  DE  12/ 18/ 44
White  Blend,  Guigal ,  Chateneauf-du-Pape,  Rhone,  FR ‘ 19  115

C H A R D O N N A Y            6oz/9oz/Btl

Damien Mart in ,  Bourgogne,  FR  14/ 21/ 52
Vocoret,  Les  Forets  1er Chabl i s ,  Burgundy,  FR ‘23 115
Patz  & Hal l ,  Sonoma Coast,  CA  18/ 27/ 68
Kist ler,  Les  Noiset ieres ,  Sonoma Coast,  CA ‘23  145
Far Niente ,  Napa Val ley CA ‘23 120
Rombauer,  Carneros ,  CA  95

P I N OT  N O I R             6oz/9oz/Btl

Bergstrom Cumberland Reserve,  Wil lamette Val ley,  OR ‘23 125 
Benton Lane,  Wi l lamette  Val ley,  OR  18/ 27/ 68
Raen Royal  St.  Robert Cuvée,  Sonoma Coast,  CA ‘22 160
Royal  Pr ince,  Santa Barbara County,  CA   75
Flowers ,  Sonoma Coast,  CA ‘23 110
Burn Cottage,  Centra l  Otago,  NZ  95
Pal i  Wine Co. ,  Riv iera,  Sonoma County,  CA  14/ 21/ 52
Kosta Browne,  Santa Ri ta  Hi l l s ,  CA ‘22 225
Belle Glos Clark & Telephone, Santa Barbara County, CA  80

C A B  &  C A B  B L E N D S         6oz/9oz/Btl 

Chappel let Mountain  Cuvée,  Napa Val ley,  CA  21/ 28/ 80
Leviathan,  Napa Val ley,  CA   70
Jordan,  Alexander Val ley,  Sonoma County,  CA ‘20 145
Detai l s  by Sinegal ,  Sonoma County,  CA  75
Heitz  Cel lars ,  Napa Val ley,  CA ‘21  175
Groth,  Oakvi l le ,  Napa Val ley,  CA ‘22 130
Caymus,  CA  24/ 36/ 92
Si lver Oak,  Alexander Val ley,  CA ‘21  185
Quintessa,  Napa Val ley,  CA ‘22 395
Robert Craig  Howel l  Mtn Cuvée Napa Val ley,  CA ‘22 125
Double Diamond by Schrader Cel lars ,  Oakvi l le ,  CA ‘23 225
Orin Swif t Papi l lon,  Napa Val ley,  CA ‘22 165
O’Shaughnessey,  Howel l  Mountain,  Napa Val ley,  CA ‘22 255
Ride,  Paso Robles ,  CA   17/ 25/ 64 
Aust in  Hope,  Paso Robles ,  CA ‘22 ( 1L)  120

A LT E R N A T I V E  R E D S        6oz/9oz/Btl

Sangiovese,  Tregole ,  Chiant i  C lass ico,  Tuscany,  IT   19/ 28/ 72
Sangiovese,  Al tes ino,  Brunel lo  Di  Montalc ino,  Tuscany,  IT ‘21  125
Temprani l lo ,  Muga,  Rio ja ,  SP  70
Nebbio lo ,  Diego Conterno,  Baro lo ,  Pe idmonte,  IT ‘ 19  140
Grenache Blend,  Alvaro Palac ios  Les  Terrases ,  Pr iorat,  SP  110
Grenache Blend,  Bosquet de Papes,  CDP, Rhone,  FR ‘21  115
Merlot,  Pepper Br idge,  Wal la  Wal la  Val ley,  WA ‘22 130
Syrah,  Piedrasass i ,  Santa Barbara County,  CA  65
Malbec,  Al tos  Las  Hormigas ,  Val le  de Uco,  Mendoza,  AR     15/ 22/ 56
Malbec, Luca, Old Vine, Uco Valley, AR  80
Zinfandel ,  Mett ler Fami ly Epicenter,  Lodi ,  CA  16/ 24/ 60

p l e a s e  d r i n k  r e s p o n s i b l y

SALTY DOG REDUX      14  
t i to’s  vodka / ipa syrup

grapefruit /  l ime

HIBISCUS RANCH WATER     14   
arette blanco tequi la

l ime / hi-compress ion soda 

HELLO MISS LADY     15    
mezcal  verde amarás

pomegranate / l ime / ginger

BLOOD ORANGE MARGARITA     15    
arette blanco tequi la

cointreau / l ime / taj in

LOCAL MANHATTAN     15    
r i t tenhouse rye

sweet vermouth / angostura bitters
brandied cherr ies  /  lemon oi l  

POP’S MARTINI SALAD     16   
ketel  one vodka / bleu cheese ol ive

house pickled vegetables

TEXAS OLD FASHIONED     16   
el i jah craig bourbon

dr pepper syrup / bitters 

BEER AND A SHOT     10   
red str ipe jamaican lager / snaquir i 

L O W  P R O O F  C O C K TA I L S    13
PASSIONFRUIT SLING         

dol in blanc vermouth / manzani l la sherry
pass ionfruit /  l ime / soda

MAI TAI FIZZ        
pierre ferrand dry curacao
orgeat / l ime / champagne

N O  P R O O F  C O C K TA I L S    10
we respectful ly request being of legal  dr inking age

NO DICE    
r i tual  aper it i f alternat ive / soda

champagne alternat ive 

PINEAPPLE FIX    
seedl ip grove 42 / pineapple syrup / l ime

POMEGRANATE PALOMA    
seedl ip notas de agave

house grenadine / grapefruit /  squirt

THYME GIMLET    
seedl ip garden 108 / thyme cordial  /  lemon

BEST DAY BREWING NA   7
born in northern cal i fornia

contains less  than 0.5% alc/vol

HAZY IPA

KOLSCH

ELECTRO-LIME CERVEZA     

F U L L  P R O O F  C O C K TA I L S

P E T I C O L A S  B R E W I N G  C O M PA N Y
Kolsch,  GOLDEN OPPORTUNITY  4.6%        7 

l ight /  c lean / cr isp / refreshing 

Engl ish Pale Ale , ROYAL SCANDAL 6.5%        7 
earthy nose / malt f lavor / c i trus notes

SIndia Pale Ale, THRILLA IN BRAZILLA  7.5%        8
medium body / medium high hop bitterness


