
1st course   |  choose one
beeer cheese croquettes Two braised pork shoulder & beer cheese 
croquettes with chipotle aioli

winter house salad (vg) Mesclun mix, roasted squash, spiced nuts, 
pickled red peppers, & baba ganoush dressing

coconut curry butternut soup (v) Fresno pepper crema & roasted pepitas

2nd course   |  choose one
smash burger Two 4oz smash patties, gooey cheese, house pickles, 
chopped onion, & old bay aioli on a griddled potato roll. Served 
with garage fries and house pickles (choice of fry sauce).
add bacon $2add bacon $2

baltimore hot chicken sandwich  Frank’s buttermilk-brined crispy 
fried chicken, Old Bay napa slaw, Old Bay aioli, and house pickles 
on a griddled potato roll. Served with garage fries and house 
pickles (choice of fry sauce).

crispy tofu sandwich (vg)  Marinated crispy fried tofu, vegan raita, 
romaine, cilantro, & pickled onions on a potato roll. Served with 
garage fries and house pickles (choice of fry sauce).

3rd course   |  choose one
seasonal bread pudding (v) Chef’s choice of the moment

taharka ice cream (v) Two scoops, any combo. 
Choice of: Coffee Oreo, Honey Graham, or Vegan Chocolate Love
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