
KALE CAESAR SALAD 

Tuscan kale, romaine, crispy chickpeas, parmesan

cheese, Caesar dressing $14 GF

ASIAN PEAR SALAD

frisee, Belgian endives, raspberry puree, Asian

pears, shaved Parmesan Reggiano, pepitas,

champagne vinaigrette $15 GF

WHIPPED FETA MOUSSE

whipped feta, beetroot puree, crispy chickpeas,

rosemary infused honey, mint, Union Special

baguette  $14

FRIED BRUSSELS

fried brussels sprouts, miso caramel, pickled

fresno peppers, crispy shallots $13 GF

CHICKEN SALAD SANDWICH

house chicken salad, pickled red onion, tomato, butter lettuce,

sourdough bread $14

SHORT RIB “POT PIE” 

braised beef short ribs, collards, potatoes, onions, parsnips, carrots,

puff pastry $21

4PM - 9PMDINNER

 

 

 

STARTERS

LIGHTER FARE

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

SOFT SERVE 
chocolate, vanilla, swirl 

$5

mAINS

PORK SCHNITZEL

breaded pork tenderloin, dill yogurt, frisée, crispy pork lardons, shaved

beets, toasted hazelnuts & champagne vinaigrette $22

A 3% processing fee will be added to all credit card transactions to cover processing fees.

GARDEN SALAD

arugula, red leaf lettuce, lola rose, cherry

tomatoes, shaved fennel bulb, champagne

vinaigrette $12 GF

DESSERTSDESSERTSDESSERTS

PIMENTO CHEESE BURGER

all beef patty, pimento cheese, caramelized onions, bacon, garlic aioli

$16

PIMENTO CHEESE + CROSTINIS

smoked cheddar, white cheddar, marinated red

peppers, aioli, red pepper jelly, Union Special

baguette $14

GF - Gluten Free SF - Sugar Free DF - Dairy Free

CHARCUTERIE

3 cheeses, 2 cured meats, house made pickled

veggies, candied pecans,  jam, crackers $26

CACIO E PEPE

housemade goat cheese and ricotta gnocchi, fresh ground pepper,

parmigiano reggiano $20

FRENCH FRIES $6 
ketchup

 -and-

malt vinegar aioli

COOKIES 
chocolate chip

ginger molasses

peanut butter

$4

TOP WiTH PROSCIUTO, DI PARMA 18 MONTHS $7

add:  gRILLED CHICKEN $6

sEARED SALMON $9

grilled sHRimp $7 

CANDIED BLOOD

ORANGE OLIVE OIL

CAKE 
 $10

BREAD & CULTURED B UTTER

Union Special blue corn sourdough, house

cultured whipped butter,  apple jam  $6

ROOT BEER FLOAT
 $8

AFFOGATO 
$6.50

oN THE SIDE


