
T HE  MAS S I V E  AT TACK  SAL AD     $14 
asparagus, avocado, spinach, cucumbers, tempura broccoli, parmesan, preserved lemon vinaigrette

APPETIZERS:

CHICKPE A  CROQUE T T E S

FONT INA  MAC  &  CHEESE

$9 /  LARGE $17CHOOSE  YOUR
OWN ADV EN T URE

T I M E  F O R

BLUE  CORN  EMPANADAS      $10
stuffed with mushrooms, fontina and mozzarella cheese with smoky tomato sauce

PEPPERS  F I VE  WAYS    $19
bacon-wrapped jalapeño with candied pepitas, fresno popper, grilled shishitos, 
mixed pickled peppers, pepper jam       Add a fresno or jalapeño $3

SHR IMP  &  CORN  GR I T S   $14
white corn grits, shrimp, tomato garlic butter sauce

S U M M E R  B A C O N  S A L A D    $14
romaine lettuce, cherry tomatoes, goat cheese, bacon, avocado, bacon vinaigrette

PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGY YOU MAY HAVE.

*These items may be served raw or undercooked, or contain raw or undercooked ingredients.  Consuming raw or undercooked meat, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne illness. 

Our kitchen is not allergy free, however, we encourage you to ask your server for           Gluten Free and Vegetarian preparation of any dish on our menu.

VEGGIE MEDLEY WITH ROMESCO
CHOR IZO  JAMBALAYA  R ICE  &  BEANS
BACON & GOAT CHEESE MASHED POTATOES
BRAISED GREENS
CA JUN  SWEE T  PO TAT O  FR I E S 

SP ICED  FR I ED  SWEE T  PL AN TA INS

BREADS:
JAL APEÑO CORNBRE AD MUFFINS (2)   $8
BISCUI T S  WI T H HONE Y BU T T ER (2)   $8
T OR T ILL AS (4)    $5

All ingredients may not be listed. All sides except the Mac & Cheese are 
gluten free       . DUE TO SPACE CONSTRAINTS, WE DO NOT HAVE AN 
ISOLATED GLUTEN FREE FRYER. If you have Celiace disease or extreme 
gluten sensitivity, please consult with your server about the most 
appropriate menu options for you.

MEATS:

PORK CARNITAS  (WITH HABANERO BBQ) 

¼LB $1375 ½LB $26 75 1LB $5275

COR IANDER  ROAS T ED  COL OR ADO  L AMB* 
¼LB $1675 ½LB $3275 1LB $6475

SMOKED  PEPPERCORN BR ISKET  (WITH HERB AU JUS) 

¼LB $1575 ½LB $3 1 50 1LB $6275

MEATS:

¼ ½LB LB
PORTION COUNSELING:            of meat is decent for one person.              of meat is for people who can eat.

LEMON BROWN BUT TER CHICKEN

$33 75

WHOLE
BIRD!

$1775

½

$975

¼

DESSERTS: 
BU T T ERSCO T CH PUDDING   $8 
almond toffee, whipped cream

MISSISSIPPI  MUD P IE    $8
flourless chocolate cake, dark chocolate shell 

C H E E S E C A K E  W I T H  B E R R Y  C O M P O T E    $8 
graham cracker crust, seasonal berries

CA JUN  DEEP  FR I ED  T ROU T   
ONE FISH TWO FISH MP (“RED FISH, BLUE FISH”)MP

L A S T  U P D AT E D  6/5/24 5PM-6PM DINNER

R E M I N D E R  N o .  2  O F  3



W INE L IQUORCOCK TA IL SB Y  T H E  G L A S S / B O T T L E

CUCUMBER MINT LEMONADE
recommended with GIN, VODKA, 
or CHAREAU ALOE LIQUEUR (+$2)

CARROT MANGO GINGER   
recommended with WHISKEY,  MEZCAL, or RUM

HOUSE COCKTAILS $12

$10  /  $36  ESTE  V INHO  VERDE  (V INHO  VERDE ,  PORTUGAL)

$11  /  $40  TABAL Í  V IOGN IER  (L IMAR I  VALLEY ,  CH I LE)

$12  /  $44  M ILBRANDT  P INOT  GR IG IO  (COLUMBIA  VALLEY ,  WASH INGTON)

$13  /  $48  KL INKER  BR ICK  ALBAR IÑO  (LOD I ,  CAL I FORN IA)

WHITES

ROTATING CIDER
ROTATING LOCAL BEER
UPSLOPE CRAFT LAGER
RATIO SPARKS FLY JUICY IPA

DRAFT BEERS$7

CANS
$5  /  U T ICA  CL UB  LAGER
$6  /  VENGA  MEX ICAN  LAGER
$7  /  ELECTR IC  COWBOY  IPA
$8  /  ROTAT ING  SOUR
$8  /  HOP  LARK  HOP  SOUR  ( NON - AL COHOL IC )

$8  /  GRU V I  I PA ( NON - AL COHOL IC )  

BEER & SHOT

$11 / UTICA CLUB & BENCHMARK BOURBON

$12 / VENGA MEXICAN LAGER 
& PUEBLO VIEJO TEQUILA

$14 / SPARKS FLY IPA & FERNET VALLET

$10 / RUSSIAN ROULETTE

All our wines, beers, & spirits are sourced from 
the best purveyors in the WESTERN HEMISPHERE.

T H IS  IS  T H E  W I L D ,

WILD WEST

$10 /  $36  DOÑA  FLOR  RED  BLEND  (L ISBON,  PORTUGAL)

$12  /  $44  ALTA  V ISTA  ESTATE  MALBEC  (MENDOZA ,  ARGENT INA)

$13  /  $48  T INTO  REY  TEMPRANILLO  (ZAMORA,  CAL I FORN IA)

$14  /  $52  RA INSTORM P INOT  NO IR  (WILLAMETTE  VALLEY ,  OREGON)

$14  /  $52  OCNAUT IC  CABERNET  SAUV IGNON  (PASO ROBLES,  CALIFORNIA)

REDS

$12  /  $44  FOSS IL  PO INT  ROSÉ  (SAN LUIS OBISPO,  CALIFORNIA)

$14  /  $52  SANTA  JUL IA  LA  OVE JA  ORANGE  WINE  (MENDOZA,  ARGENTINA)

$14  /  $52  ALMAC ITA  BRUT  SPARKL ING  WINE  (MENDOZA,  ARGENTINA)

OTHER COLORS

 

BLUEBERRY LAVENDER LEMONADE
recommended with VODKA, GIN or WHISKEY

GRAPEFRUIT HABANERO ROSEMARY
recommended with TEQUILA, GIN or MEZCAL

OTHER SPIRITS
Lo-Fi Gentian Amaro  $9
Grind Espresso Liqueur  $9
Ezra Brooks Bourbon Cream  $9
Grove Street Chai Liqueur  $10

Fernet Vallet Liqueur  $10
Leopold's Aperitivo  $11
Chareau Aloe Liqueur  $11
Ume Plum Liqueur  $11

Peach Street Amaro  $13
Leopold's Absinthe  $14

RUM
Don Q (Well)  $9
Diplomático Reserva  $11

BOURBON
Benchmark (Well)  $9
Four Roses Single Barrel  $11
Still Austin Straight Bourbon  $12
Buffalo Trace  $13
Laws 8 Year Bonded  $15
Eagle Rare  $16
Blanton’s Single Barrel  $18

OTHER 
WHISKEY
Old Overholt Bonded Rye  $9
Michter's Rye  $11
Knob Creek Rye  $12
Talnua Irish-Style  $12
Stranahan's Single Malt  $13

TEQUILA
Pueblo Viejo Blanco (Well)  $9
Lalo Blanco  $12
Don Fulano Blanco  $13
Lagrimas Del Valle Plata  $14
Costa Reposado  $12
Doña Loca Reposado  $15

 

MEZCAL
Banhez Espadín (Well)  $9
Pelotón de la Muerte Pechuga  $12
Doña Loca Espadín  $13

 VODKA
Mythology (Well)  $9
Tito's  $11
Hanson's Sonoma Lemon  $12
Silver Tree  $13

GIN
Breckenridge (Well)  $9
Mythology The Foragers $11
Barr Hill  $11
St. George Terroir  $11
Leopold's Navy Strength  $12

DRAFT COCKTAILS 
WORK & CLASS MULE   $11
vodka, lime juice, house-made ginger beer

PLUM SPRITZ   $14
plum liqueur, gin, rosemary, sparkling wine

WORK & CLASS OLD FASHIONED   $13
whiskey, sugar, orange peel, spices, bitters

NITRO ESPRESSO MARTINI   $14 
vodka, espresso liqueur, cold brew, chai sidecar
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