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Guacamole
Smashburger 13.95

two 4oz Certified Angus Beef   patties griddled, &
topped with pepper jack cheese, chipotle aioli, &
guacamole on a brioche bun with your choice of side

Beef on Weck Sliders
made famous in buffalo, ny
slow-braised top sirloin roast sliced thin & dunked in
it’s own au jus topped with horseradish cream sauce
& caramelized onions served on mini brioche buns
with coarse salt & caraway seed baked on top to
mimic the traditional kummelweck buns

13.95

Soup of the Day 5.95

S34 Reuben 13.95

thinly sliced corned beef, 1000 island dressing, white
american cheese, & sautéed apple cider cabbage
served on soft rye with your choice of side
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Quesabirria 13.95

jumbo flour tortilla stuffed with melted cheese, 
slow-braised beef, diced onion, & cilantro then
traditionally pan-seared in birria consommé served
with salsa verde & consommé for dipping

Tempura Mahi Mahi
Bites 11.95

fresh mahi mahi dredged in a tempura batter fried
crispy, golden brown, and delicious over lemon
kissed mixed greens served with fresh dill tartar
sauce and sriracha aioli

Birria Tacos 12.95

incredibly flavorful traditional tacos from zacatecas,
mexico featuring three handmade yellow corn
tortillas warmed & seared with the birria consommé,
slow-braised beef, diced onion, & cilantro served
with salsa, & consommé for dipping

Shrimp Po’Boy
fried shrimp tossed in blackened aioli accompanied
with shredded lettuce, sliced tomatoes, & green
onion stuffed in a toasted hoagie roll with your
choice of side

13.95

Parmesan Crusted
Salmon 16.95

baked atlantic salmon fillet with a parmesan & herb
crust over white rice & seasonal vegetables served
with a lemon cream sauce


