COMFORT FOOD
CLASSIC COCKTAILS
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CRAFT BREWS

(OMBOS - §13

CHOOSE ANY TWO ITEMS:

Soup

® creamy tomato

HALF SALADS

e lot 3 chopped
e goat cheese &
strawberry

HALF SANDWICHES
e chicken salad
e club

* veggie

b.1l.t

cks

PLATE O’ BACON ¢ 6.5
nueske’s slab & candied

PRETZEL ¢ 5
housemade beer mustard

SWEET ONION DIP ¢ 6
with house kettle chips

BISTRO FRIES ¢ 5
classic aloli

GOAT CHEESE TOAST e+ 7
fresh apple, candied
pecans and balsamic
gastrique

MEAT & CHEESE BOARD ¢ 14
molinari salami,
columbus hot coppa,
beecher’s cheese, house
mustard, cornichons and
rustic baguette

SALADS . ocor-

ADD TO ANY SALAD:
pulled chicken $4

LOT 3 CHOPPED °

HALF 9 / FULL 12
iceberg lettuce, salami,
hot coppa, provolone,
pepperoncini, chickpeas,
red onion, tomatoes

and greek oregano
vinaigrette

GOAT CHEESE & STRAWBERRY
e HALF 8 / FULL 11
spinach, shaved red
onion, candied pecans
with honey-balsamic
vinaigrette

B.L.T. ‘WEDGE’ <

HALF 9 / FULL 12

iceberg lettuce,
pomodoraccio tomatoes,
house cured bacon,
parsley leaves, maytag
bleu cheese dressing and
rye croutons

PULLED CHICKEN e

HALF 10 / FULL 13
avocado, corn, cucumber,
snap peas, candied
bacon, scallions,
tomatoes, cilantro with
buttermilk ranch

CREAMY TOMATO SOUP °* 6
san marzano tomatoes

SANDHICHES

GRILLED CHEESE ¢ 10

gruyére cheese, caramelized
onions and sourdough bread
served with creamy tomato
soup / add bacon $3

BRATWURST ¢ 10
house beer mustard and
sauerkraut on a pretzel bun

REUBEN ¢ 13

corned beef, gruyere,
sauerkraut and russian
dressing served on rye
bread

CHICKEN SALAD °* 11

red grapes, almonds,
celery, tarragon, frisée
and mayo served on toasted
whole grain bread

NEW YORK ROAST BEEF ¢ 13
smoked cheddar, beer
braised onions, horseradish
aioli on a pretzel bun

PB&J&B ¢ 9

peanut butter, mixed berry
jam, nueske’s bacon on
toasted sourdough bread

BRAISED SHORT RIB ¢ 13
caramelized onion, arugula,
gruyere and hot mustard

All of our sandwiches are made on
housemade bread and served with
mixed green salad, potato salad or
kettle chips

nueske’s bacon,
lettuce, tomato,
sourdough bread

iceberg
aioli on

CLUB °* 13

roasted turkey, candied
bacon, iceberg lettuce,
tomato, tarragon aioli and
dijon served on toasted
sourdough

PULLED PORK ¢ 12

housemade bourbon bbg sauce
and coleslaw served on a
sesame roll

VEGGIE °* 11

avocado, sprouts, pickled
carrots, tomato, cucumber,
walla walla onion spread
and provolone on toasted
whole grain bread

SLOPPY JOE ¢ 13

ground angus beef,
bourbon-tomato sauce,
crispy onion straws
served on a sesame roll

CRISPY CHICKEN ¢ 12
sriracha coleslaw and
red pepper aioli

ENTREES

MAC N CHEESE ¢ 13

red leicester and monterey jack, white wine-herb sauce

and toasted bread crumbs

FISH & CHIPS ¢ 15

beer battered true cod, bistro fries, malt vinegar tartar

sauce and pea purée

CHORIZO BEER CHILI -+ half 7 / full 12
fire roasted tomatoes, white beans, duvel belgian ale,
cilantro and griddled corn bread

DRINKS

NON-ALCOHOLIO

LOT 3 PUNCH 4
ask your server for
today'’s selection

SODA ¢ 2.5
coke, diet coke,

CRATER LAKE ROOT BEER ¢ 3
MEXICAN COKE ¢ 3
SAN PELLEGRINO ¢ 2.5

MIGHTY LEAF HOT TEA e+ 3.25
earl grey organic, green
tea tropical, ginger twist

CAFFE VITA
FRENCH PRESS COFFEE
small $4 large $6

BEER & WINE

120Z DRAUGHT BEER ¢ 3
ask your server for today’s
selection

60Z GLASS OF WINE ¢ 6
house red, white or rosé

COCKTAILS

ADULT PUNCH e 7

our daily housemade punch
with choice of whiskey,
vodka, gin, rum or tequila

BLOODY MARY ¢ 8
vodka, house mix,

LUNCH-TIME WHISKEY
COCKTAIL e 7

rye, aperol, grapefruit,
lime, ginger beer

DESSERTS

TOFFEE BROWNIE -

sprite

tomato

SPICED JAR CAKE ¢ 7

cinnamon pudding cake and maple
glaze / add vanilla ice cream $3

SALTED PRETZEL CARAMELS °* 6



