
S H A R E A B L E S

CRAB DIP� 28
Local Lump Crab | Shallot | Spinach | Smoked Trout Roe 
Chive | Sourdough Bowl

BRAUHAUS PRETZEL BOARD� 24 
Beer Cheese Dipping Sauce | Pickled Vegetables
Artisanal Meat & Cheese | Mustard

IRISH NACHOS�   23
Guinness Braised Short Rib | House Potato Chips 
Pico de Gallo | Jalapeño | Cilantro | Sour Cream  
Guacamole (+3) 

FRIED PIMENTO CHEESE� 16
Green Goddess | Balsamic Glaze

CHICKEN WINGS� 16
House Brined | Half Dozen Wings | Buffalo, BBQ, or Dry Rub

TRUFFLE FRIES� 15
Parmesan | Fines Herbs

S O U P S  &  S A L A D S

COVINGTON SWEET POTATO   V  � 19
Chopped Kale | Quinoa| Sweet Potato | Broccolini 
Avocado | Turmeric Sesame Vinaigrette

MARKET � 19
Arugula| Apple | Goat Feta| Pepitas | Fig Vinaigrette 

CAESAR� 17
Romaine | Parmesan | Crouton | Caesar Dressing  

Local Fish (+16) | Steak (+23) | Shrimp (+12) | Chicken (+10)

FRENCH ONION SOUP	 �  17 
Black Garlic | Crouton | Gruyere | Crispy Onion

ROASTED BUTTERNUT SQUASH SOUP   V�  16 
Apple | Pomegranate | Espelette 

P U B  F A V O R I T E S

*STEAK FRITES� 36
Marinated Skirt Steak | Herb Compound Butter | Sidewinders

GRILLED BONE-IN PORK CHOP� 34
12oz | Braised Greens | Roasted Sweet Potato | Red Eye Gravy

SHEPHERD’S PIE� 25
Lamb | Gruyere Whipped Potato | Corn | Carrots | Peas |Onion

BISON CHILI� 26
Red & White Beans | Fresno Crema | Cornbread 

FISH & CHIPS� 24
Cod | Beer Battered | Old Bay Remoulade | Sidewinders

GRAMMY’S POT PIE� 23
Chicken | Onion | Carrot | Celery | Potato | Peas

B U N S  &  D O U G H

SIGNATURE SMASH BURGER � 25
NY Strip, Brisket, and Chuck | Market Sauce | American Cheese 
Lettuce | Tomato | Onion | Brioche Bun | Choice of Side
Avocado (+2) | Bacon (+2)

STREET TACOS� 26
Local Fish | Roasted Tomato Salsa | Chipotle Mayo 
Cilantro | Grilled Muenster Cheese Tortilla 
Guacamole (+3)

TURKEY CLUB  � 22
Sweet Tea Brined Turkey | Bacon | Lettuce | Tomato
Mayonnaise | Sourdough Bread | Choice of Side

SOUTHERN FRIED CHICKEN			     22
Pickle Brined Thigh | Lettuce | Pickle 
Fresno Honey | Brioche Bun | Choice of Side

GRILLED CHEESE � 20
Muenster Cheese | Gruyère | White Cheddar | Challah Bread 
Butternut Squash Soup

S I D E S    8     

ROASTED SEASONAL VEGETABLES   V

SIDEWINDER FRIES

SWEET POTATO FRIES

CAESAR SALAD  

BRAISED KALE   V

S W E E T S

BROOKIE� 13
Brownie | Chocolate Chip Cookie | Toasted Marshmallow
Vanilla Ice Cream | Caramel Sauce

VANILLA BREAD PUDDING� 13
Caramel Gelato

CHEF DE CUISINE: ANDREW SINGER
GENERAL MANAGER: RENEE KHOURY

*Please note, this item contains items that are raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of foodborne 

illness. 20% Gratuity added to parties of 6 or more.


