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SHAREABLES .. o dalighl e youn Toile bud.

CRISPY CHEESE CURDS (V] wisconsin cheddar, charred scallion ranch
BUTTERMILK PRETZELS (‘TIL WE RUN OUT) (V) kentucky beer cheese, garlic butter, toasted sesame, ChiVe........c..ccoocoemrvoevceercecvieecrn, $15

ARTICHOKE + MUSHRODOM (V) confit artichoke, crispy onion, provolone picante, lemon, grilled mighty bread co sourdough........... $18

CRISPY POTATO salmon schmear, malt vinaigrette, pickled mustard seed, smoked paprika, dill + chives.........c.ccccooeieveiciccecie $16
TZATZIKI + WHITE BEANS (V) lemon, roasted garlic, aleppo, lots of herbs, grilled angel Pita........ccocoeeevivieiieee e $15
MACARONI N' CHEESE (V) ricette pasta, house cheese blend, brioche breadcrumb, crispy brussels sprouts, balsamic..................... $17

KIMCHI FRIED RICE shiitakes, sesame broccoli, pickled carrot, spicy cucumbers, fried egg + crunchy garlic-chili oil
w/ glazed tofu ........ $18 (V)  w/ seared pork belly ........ $20  w/ tempura shrimp ........ $22

SALADS . o goor vsggin prsple

BOBBY'S WEDGE (v*) bleu cheese, nueske’s bacon, avocado, cherry tomato, pepitas, crispy onions + thai basil goddess

STACKED KOHLRABI CAESAR hearts of romaine, brown butter croutons, anchovy-lemon dressing, a good dose of parmesan......$14

GRILLED ASPARAGUS almond butter, anchovy-caper dressing, sourdough bread crumb, chervil........oooooeeooecceeeeeeeeeeee, $17
SPRING GREENS SALAD (V) baby lettuces, snap pea, asparagus, radish, lemon-poppy dressing, young pecorino, herbs................... $14
HOT BUTTERED BUNS 2 each) .. ok, Thely whal we said.

NASHVILLE HOT BUNS hot fried chicken, little pickles, burnt scallion ranch, pickle brine slaw on two buttered potato rollS..........cccooovcoeeeeevcc. $14
SHRIMP PO BOY BUNS crispy shrimp, smoky aioli, house-made choppy chop, dill on two buttered potato rollS.........cocceveeveeeieeeeeeeeeeee $14
TERIYAKI GLAZED TOFU BUNS (V) pickled papaya, chili aioli, toasted peanuts, cilantro on two buttered potato rollS........oooeeoveoeecceeeeeeeeceeeeee $12

LAAAAMALAAARAARAAARAAAAAARMARARAAARARAAARRAMAARAARARAAAARAMARAARARARAARRAMAAARAAAA AR ARARAAAARARAARARARAMAARRARARARARAAAARARARAARARANI

CHICKEN.. delicious meuuu

MARILYN'S FRIED CHICKEN crispy Y2 chicken, warm buttermilk biscuits, dill pickles, salted
honey butter + house Made NOT SAUCE ... $25

NASHVILLE HOT CHICKEN crispy 2 chicken, butter toasted potato bread, dill pickles,
nashville hot dip + charred scallion raNCh.........cci s $25

PERUVIAN POLLO A LA BRASA smokey citrus marinated ¥2 chicken, crispy potatoes,
aji verde, lime, grilled sweet PEPPErS + ONIONS......ciiiiiricireies e $25

S

SPECIALTIES.. o wise choice for conlentiment.

SEARED VERLASSO SALMON beluga lentils, roasted japanese turnips, mMiso dijon, dill..........cccooooooioeeeeeeeeee e, $24
SHORT RIB STROGANQOFF horseradish creme fraiche, mafaldine, maitake, ShOrt rib JUS.........ocovoievoiooeceeeeeeeeeeeeeee e $25
GRILLED DUROC PORK CHOP cheddar cheese grits, roasted garlic swiss chard, black cherry glaze, long hot relish, thyme................ $27
SOUTH PHILLY-STYLE PORK RIGATONI braised pork shoulder, garlic rabe, pecorino pepato, olive oil breadcrumb.........ccccoooovvveeeiea. $21
BUD'S DOUBLE PATTY BURGER la frieda burger blend, bacon, LTO, pickles, cheddar, fancy sauce, buttered brioche bun + fries......$19

“FRENCH ONION SOUP” MEATLDAF fontina + gruyere stuffed meatloaf, caramelized onion gravy, garlic mash, peas + carrots........... $24

SIDES... we ol need o (e side huillle.

MASHED POTATOES (V) garlic, shallot, butter + chives
WARM BUTTERMILK BISCUITS (V) Salted NONEY DULLET .....oiiveiveieiecee e $5

[V] vegetarian [VG] vegan  [*] can be made vegetarian upon request



I50d & Y

OLD FASHIONED

NY OLD FASHIONED old granddad bourbon, sugar, DITLErs. ... 13
MARILYN'S OLD FASHIONED brandy, sprite, Orange, CNEITY ... 12
COCKTAILS

BLOOD ORANGE SPRITZ gin, aperol, blood orange, sparkling Wine ... 13
BUCK ROGERS bourbon, ginger, lime, bitters, fizzy Water ... 14
BUD'S ESPRESSO MARTINI OUI SECIET MECIDE ..ttt oo 15
THE LAKESIDE vodka, Violet, Ime, MINT ..o . . 13
ROTATING SEASONAL SLUSH ask your server abOUL ith . 12
THE REGAL BEAGLE gin, aperol, elderflower, l@MON.. ... 13
BLINKER rye whiskey, grapefrUit, FaSPOEITY .ot 14
NON- ALCOHOLIC

COUPLES SKATE grapefruit, ImMe, CINNAMION . .....iie oo 6
WILE E COYQOTE raspberry, [emon, SINEEr Al ..ot 6

VI / Qloas+ CBAthe

PINOT GRIGIO TERRA VIVA, italy, 2024.......... lemon, melons and white flowers; supple and pretty.............. 12/55

GRUNER VELTLINER ILLAHE, oregon, 2023......... white pepper, herbs and greenish reflections........ooo. 64

SAUVIGNON BLANC POSTALES, argentina, 2023.......tropical melons and pears, plump and bright body........... 13/60
DRY RIESLING FRANK STEVENSON, australia, 2021.......... lime and lemon; nutty and funky ... .66
CHARDONNAY TREFETHEN, napa, 2023...... creamy, orchard fruit and mineral........eee, 13/60
CHENIN BLANC FLORENT COSME, france, 2023......pears and green apples; creamy and textural ...................... 80
PINOT NOIR MORANDE, chile, 2022 ripe red berries, soft and frUity e 13/60
MALBEC CALLIA, argentina, 2023......spice and rich; full bodied with earthy bold fruits...... 12/55
CABERNET TI GA, italy, 2023 .. black fruit & baking spice; long finish of oak & tannin.................. 12/55
TEMPRANILLO VEGA SICILIA, rioja, 2019, plush and warming, earth-driven fruits with spice.............. 90
CABERNET SAUVIGNON ST SUPERY, napa, 2019..... cedar, dark fruits and spice; opulent and long body.....o 95

CHATEAUNEUF-DU-PAPE DOM. La BARROCHE, france, 2019..pepper+black fruit; full and firm w/ crunchy tannins..110
MERLOT FROG’S LEAP, napa, 2020.....elegant and warming; purple flowers and plums with supple tannins...... 98

Spoin

CHARDONNAY DOMAINE SIMONET, france, NV...... bright white stone fruit and floral Nnotes..........coc. 12/55




