
  

 

T H E  B U R G E R

N I G H T C A P  B U R G E R  
homemade brioche, double patty, caramelized onion, pickles, american cheese, 

house made crisps, gorgonzola aioli 
16

A D D  O N S :

seared foie graas 
6 

extra patty 
3.5 

bacon jam 
3 

truffle aioli 
3 

seasonal shrooms 
3 

sunny side up egg 
2 

pickled fresno peppers  
1

chèvre  
4 

gruyere 
3 

gorgonzola 
3 

tomato, onion, arugula 
2 

american 
1 

house made pickles 
1 

caramelized onion 
.50

S W E E T S  

* * A S K  Y O U R  S E R V E R  O R  B A R T E N D E R  F O R  T H I S  S U N D A Y S  S W E E T  
S E L E C T I O N S * *

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

{chef } 
Drew Dunston

{sous chef } 
Adam Winters

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

F E A T U R E D  W I N E S

O L D  W O R L D

W H I T E S

D O M A I N E  C H A N S O N  V I R É  
viré-classe 
14/54

J .  M O R E A U  &  F I L S  
chablis 
80

R E D S

N I C O L A S  P O T E L  
gamay 
14/54

G E O R G E S  D U B O E U F  
juliénas 
15/56

B O U C H A R D  A Î N É  &  F I L S  
pommard 
150

N E W  W O R L D

W H I T E S

T H E  C R U S H E R  
clarksburg california, chardonnay 

13/50

R E D S

T H E  C R U S H E R  
clarksburg california, pinot noir 

13/50

M A T U A  
new zealand, pinot noir 

15/58

S N A C K S  A N D  S I D E S

F R I E D  C H I C K E N   
by the piece 

-wing, leg, and/or thigh- 
3

A D A M S  O L I V E S  
marinated castlevetrano, potato crisp, 

gorgonzola aioli 
8

C H E E S E  P L A T E  
goat brie, truffle honey, asian pear, 

pine nuts 
15

H O U S E  S A L A D  
arugula, watermelon radish, onion 

vinaigrette 
7


