—— COLD APPS — NEIGHBORHOOD —— HOT APPS ——

DeviLED Ecgs 11 GARLIC BREAD ciabatta 8

bacon-pepper jam / chives
BurcHER's CHILT 12

PiMeEnTO & Guac 15 pepperjack / lime crema
guajillo oil / corn chips PARKWAY BAR & GRILL
AJY's PARM FrITES 13
CEVICHE" 17 mornay / bacon / cracked black
mkt fish / gulf shrimp
pico / radish / citrus CRISPY ASPARAGUS 15

At T N © 19 tempura / parm / lemon-dill sauce
HI IARTARE INACHOS
ponzu / mango pico SERVICES P1Gs IN A BLANKET 16
guac / sesame / cilantro wagyu cocktail franks
HamacHi Crupo™ 21 pastry / dijonaise
red fresno / cilantro MEATBALLS* 17
yuzu vinaigrette / smoked trout roe PtR bleu / voodoo sauce

Broi1LED JoNnaH CraB Dip 22
roasted green chile
charred salsa / corn chips

Rock SHRIMP DYNAMITE 19
sesame / red fresno / pea tendril

OYSTERS ON THE HALF* 24
cocktail / mignonette

= SALADS ———

IcEBERG WEDGE 10/17 RoMAINE 10/17 LitrLE GEM & BEETS  12/19
bacon / tomato / bbq spiced pecans garlicky croutons / parm goat cheese / breakfast radish / apple
red onion / creamy point reyes bleu white anchovy dressing white balsamic or buttermilk-herb

——— NIGHTLY PLATES ——

LIMITED QUANTITIES AVAILABLE
MON - FRIED CHICKEN creamed potatoes / braised collards / roasted jalapeiio & applewood bacon gravy 26
TUES - MEATLOAF* creamed potatoes / tobacco onions 27
WED - SHRIMP & "GRITS" green chile cheddar polenta / voodoo sauce 31
THURS - VEAL SHOULDER SCHNITZEL* black pepper spaetzle / brown butter / sherry-dijon / parm 37
FRI - SHORTRIB POT ROAST horseradish creamed potatoes / bourguigon braise 42
SAT - STEAK & CAKE* 6 oz filet / maryland crab cake / creamed potatoes / voodoo sauce 59
LIVE FIRE GRILLED*

MESQUITE CHARCOAL & SEASONED WHITE OAK

CAULIFLOWER STEAK sweet pepper salad / pomodoro / balsamic / parm 25
Pork LLOIN BACK RIBS russet frites / ranchhouse slaw / house bbq 29
BAy or FUNDY SALMON roasted cauliflower hash / pea tendril / lemon-dill sauce 31
ALLEN BROTHERS STEAKS

CERTIFIED ANGUS / DEMKOTA RANCH, ABERDEEN, SOUTH DAKOTA
FrAT IRON 10 oz sliced / london broil’ style / russet frites / voodoo sauce 43
FiLET MIGNON 8 0z / creamed potatoes or garlicky spinach 53
COTE DE BOEUF 18 oz bone-in ribeye / dressed arugula / horseradish cream 79

—— MAINSTAY PLATES & SEAFOOD SPECIALTIES ———

YRIME Rip N ScripTED FisH  AQ

Raw BAR CHOP SALAD* 28

Port PiE oF THE NIGHT AQ

1/2 # CHEESEBURGER* 23

angus chuck / tillamook / lettuce 24 hr Ssllév(jl r%il};’?eec{ cured ahi / shrimp / jonah crab / tomato
tomato / onion / horseradish pickle tallow butter rubbed avo / mixed lettuces / cucumber
secret sauce / russet frites or slaw high heat finished breakfast radish / b&w sesame seeds
sesame ginger dressing
Fisn & CHirs 24 au jus
icelandic cod / tempura fried horseradish cream RicATONI BOLOGNESE 29

slaw / classic tartar beefy red ragu / parm / gremolata

end cuts, medium well

and well done are RoOASTED BRANZINO 32
subject to availability mediterranean sea bass
sweet pepper salad

COBB-ESQUE SALAD 25
grilled or crispy chicken
little gem / tomato / bacon / avo / egg

buttermilk-herb or SOUTHSIDE FRENCH DIP 29 lemon caper vinaigrette
burnt honey mustard . ; .
caramelized onions WAaGYU CHICKEN FRIED STEAK
CHICKEN Prccara 27 swiss / horseradish mayo rosewood, ennis, tx
dressed tomato & arugula ~N au jus / russet frites or slaw r creamed potatoes
or russet frites k : jalapefo & bacon gravy
——— SIDE DISHES & SHARES ———
RoASTED CAULIFLOWER HasH 9 RED CrLAY SEA-SALTED RUSSET FRITES 9
SAUTEED GARLICKY SPINACH 10 cured northwestern potatoes / twice fried / secret sauce
WARM ASPARAGUS IN VINAIGRETTE white balsamic 13 CREAMED POTATOES jalapefio & bacon gravy 11
RoOASTED BRUSSELS maple / bacon lardons 15 Mac & CHEESE CASSEROLE parm gratin = 16

MAKE AN IMPACT. SAVE LIVES.
FFOR EACH SIDE DISH SOLD THROUGH SEPTEMBER, FLAVORHOOK WILLDONATE $1 TO PELOTONIA, BENEFITING CANCER RESEARCH AT
THE OH10 STATE UNIVERSITY COMPREHENSIVE CANCER CENTER. TO LEARN MORE, VISIT PELOTONIA.ORG

PLEASE MAKE YOUR SERVER AWARE OF ANY AND ALL FOOD ALLERGIES AT THE TABLE.
ALL INGREDIENTS ARE MOST CERTAINLY NOT LISTED ON THE MENU.
*There is a risk associated with raw shellfish, undercooked proteins, etc. Our Kitchen & Bar uses nuts, dairy, eggs, gluten and the like
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COCKTAILS

Por’s MARTINI SALAD ......... 17
ketel one vodka / bleu cheese olive
side of house pickled vegetables

STRAWBERRY LLETTER 23 ......... 15

tito's vodka / strawberry oleo
fresh basil / club soda / lime

Roorror RENDEZVOUS ......... 16
fords gin / lychee juice / rosemary syrup
créme de violette / prosecco / lemon

EAsT BY NORTHWEST ......... 16
roku gin / persian cucumber / dolin blanc
black pepper gastrique / lime / greek yogurt / mint

GARDEN PARTY ......... 16
el tesoro reposado tequila / carrot juice
fresno chili / agave / firewater bitters / lime

THE VAQUERO ......... 17
tequila ocho plata / aperol
coconut milk demerera / lime / tajin

MEZCALIFORNIA LOVE ......... 15
cilantro infused mezcal amards / grapefruit
ancho agave / sal de gusano / club soda / lime

PRINCE OF WHALES ......... 17
sazerac rye / caramelized pineapple
maraschino / angostura bitters / prosecco

Texas OLD FASHIONED ......... 17
elijah craig bourbon / dr pepper reduction
orange & angostura bitters / orange twist

MANGO TANGO ......... 15
bacardi rum / appleton rum / mango purée
peanut orgeat / angostura bitters / lime

LOW PROOF

VEIL OVER VENICE ......... 16
lillet blanc / lychee juice / rosemary syrup
créme de violette / prosecco / lemon

AvLrINE F177 ......... 14
dolin blanc / suze
fever tree tonic / grapefruit peel

CocOoNUT GROVE ......... 15
aperol / lemon / coconut milk demerara
egg white / angostura bitters

SPIRIT FREE

WE RESPECTFULLY REQUEST BEING OF LEGAL DRINKING AGE

SPRIG OF SPRING ......... 15
seedlip grove 42 / strawberry oleo
fresh basil / club soda / lime

CooL HAND CUKE ......... 16
seedlip garden 108 / persian cucumber
black pepper gastrique / lime / greek yogurt / mint

Roor EQuaTtioN ......... 16
seedlip notas de agave / carrot juice
fresno chili / agave / firewater bitters / lime

BEST DAY BREWING NA 7

BORN IN NORTHERN CALIFORNIA
CONTAINS LESS THAN 0.5% ALC/VOL

Hazy IPA KoLscH
ELECTRO-LLIME CERVEZA

PETICOLAS BREWING COMPANY
KoLscHl, GOLDEN OPPORTUNITY 4.6% 8

AMERICAN PALE ALE, MELEE IN THE USA 5.5% 8

E~nGLISH PALE ALE, ROYAL ScANDAL 6.5% 8
INDIA PALE ALE, THRILLA IN BRAZILLA 7.5% 8

IMmPERIAL RED ALE, VELVET HAMMER 9.0% 9

L

SPARKLING & CHAMPAGNE 60z/ Btll_
Villa Sandi, Prosecco, I'T MV 12/ 44
Collet, Brut, Champagne, FR MV 22 /84

Gaston Chiquet, Brut Tradition ler Cru Champagne, FR MV 125

Gerard Bertrand, Brut Rosé, Cremant de Limoux, FR MV 15/56
Schramsberg, Brut Rosé, North Coast, CA 21 105

WHITES & ROSE 607/907/Btl
Pinot Grigio, Girlan, Alto Adige, I'T 17/ 25/ 64

Sauvignon Blanc, Dom Michel Thomas et Fils, Sancerre, FR 22 /33 / 84

Greco/Falaghina, Massican Gemina, Napa Valley, CA 85
Griiner Veltliner, Domine Wachau, Federspiel, AT 50
Sauvignon Blanc, Spy Valley, Marlborough, NZ 15/22/56
Rosé, Triennes, Nans-Les-Pins, FR 14/21/52
Albarino, Pazo das Bruxas, Rias Biaxas, SP ‘23 16 /24 / 60
Riesling, Selbach Incline, Mosel, DE 12/18/ 44
CHARDONNAY 60z/90z/Btl

Damien Martin, Bourgogne, FR 15/22/56
Vocoret, Les Forets ler Chablis, Burgundy, FR ‘22 105
Patz & Hall, Sonoma Coast, CA 19/28/72
Cline Family Cellars, North Coast, CA 12/18 /40
Kistler, LLes Noisetieres, Sonoma Coast, CA ‘23 135
Far Niente, Napa Valley CA ‘23 110
Rombauer, Carneros, CA 95
PINOT NOIR 60z/90z/Btl

Benton Lane, Willamette Valley, OR 18 /27 /68
Royal Prince, Santa Barbara County, CA 65
Flowers, Sonoma Coast, CA ‘23 110
Burn Cottage, Central Otago, NZ 95
Pali Wine Co. Riviera, Sonoma County, CA 15/22/56
Belle Glos Clark & Telephone, Santa Barbara County, CA 80
CAB & CAB BLENDS 607/907/Btl

Chappellet Mountain Cuvée, Napa Valley, CA 21/28/80
Jordan, Alexander Valley, CA 20 140
Details by Sinegal, Sonoma County, CA 75
Heitz Cellars, Napa Valley, CA ‘21 155
Bella Union by Far Niente, Napa Valley, CA 95
Groth, Napa Valley, CA ‘22 130
Caymus Vineyards, CA 23/34/92
Silver Oak, Alexander Valley, CA 20 185
Faust, Napa Valley, CA ‘22 120
Robert Craig Howell Mtn Cuvée Napa Valley, CA 22 125
Orin Swift Papillon, Napa Valley, CA ‘22 165
Justin, Paso Robles, CA 17/ 25/ 64
Austin Hope, Paso Robles, CA 22 (1) 115
REDS 607/907/Btl

Sangiovese, Tregole, Chianti Classico, Tuscany, I'T 18 /27 /68
Sangiovese, Caparzo, Brunello Di Montalcino, Tuscany, I'T ‘19 120
Tempranillo, Muga, Rioja, SP 70
Nebbiolo, Perla Terra, Barolo, Piedmont, I'T 95
Merlot, Duckhorn, Napa Valley, CA ‘22 105

Merlot Blend, Chateau Lassegue, Saint-Emilion Grand Cru, FR ‘14 125
Grenache Blend, Bosquet des Papes Chateneauf-du-Pape, FR 22 120
Malbec, Las Altos Hormigas, Valle de Uco, Mendoza, AR 15/22 /56
Grenache Blend, Orin Swift Abstract, CA 75
Malbec, Luca, Old Vine, Uco Valley, AR 80

Zinfandel, Mettler Family Epicenter, Lodi, CA 16 /24 / 60=
D" please drink responsibly |||:|



