
SNACKS

SPINACH & ARTICHOKE DIP ᐧ spiced lavash crackers ᐧ 8

SALT COD CROQUETAS ᐧ black pepper-fennel soubise ᐧ 9

COOL RANCH “FRITOS” ᐧ 4

STARTERS

PIZZA SHOP GREEK SALAD ᐧ little gem, cucumbers, kalamata olives, feta ᐧ 14

ALLANDALE TOMATO SALAD ᐧ mission figs, almond dukkah, goat cheese, sherry-urfa vinaigrette ᐧ 17

ROASTED CARROT SALAD ᐧ pearl onions, lime yogurt, thai bird honey, crispy leeks ᐧ 15

ORGANIC MUSHROOM TOAST ᐧ cured egg yolk, herbs, a&j king pain de mie ᐧ 15

CRISPY PORK BELLY ᐧ tomatillo purée & charred corn salsa ᐧ 16

HOUSEMADE CANESTRI ᐧ allandale cherry tomatoes, white pesto, basil, smoked tomato butter ᐧ 17

MAINS

ROASTED CAULIFLOWER ᐧ house curry, sumac yogurt, pine nut-raisin salsa, mint & crispy garlic ᐧ 21

ROASTED ICELANDIC COD* ᐧ chermoula, shaved zucchini, baby arugula, tomato vinaigrette ᐧ 28

LAMB MEATBALLS ᐧ tabbouleh, tahini yogurt & sweet tomato jam ᐧ 25

ROASTED ½ CRYSTAL VALLEY CHICKEN ᐧ kale panzanella, ricotta salata & garlic-almond purée ᐧ 28

GRILLED FLORIDA SHRIMP ROLL ᐧ mayo, celery, red onion, old bay potato chips ᐧ 24

BW CHEESEBURGER* ᐧ cheddar, bacon, secret sauce, bibb lettuce & french fries ᐧ 19

SIDES

CAST IRON CORNBREAD ᐧ honey-tabasco butter ᐧ 8

FRENCH FRIES ᐧ roasted garlic aioli ᐧ 7

GRILLED CACIO E PEPE CORN ᐧ pecorino & black pepper ᐧ 10

*consumer advisory: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne

illness. please inform the server of any food allergies in your party



COCKTAILS

APEROL SCHLITZ ᐧ aperol, grapefruit, lime, pounder of schlitz ᐧ 12

SPIN CLASS ᐧ vodka, st.germain, passionfruit honey, lime, grapefruit ᐧ 14

SCREAMING VIKING ᐧ gin, salted cucumber, green chartreuse, lime, bubs ᐧ 13

SHUGGIE SOUR ᐧ house coconut rum, strawberry, lime, orange bitters ᐧ 13

JUKE BOX MAMA ᐧ tequila, mezcal, cocchi americano, sumac-aleppo, lemon ᐧ 13

THE GOOD LAND ᐧ bourbon, pineapple, luxardo maraschino, lemon, laphroaig, absinthe ᐧ 13

LA LOUISIANE ᐧ rye, benedictine, carpano antica, peychaud’s, absinthe ᐧ 13

RED SANGRIA ᐧ you know the drill ᐧ 10 glass / 28 carafe

WINE

SPARKLING

PARES BALTA ᐧ NV ᐧ parellada+ ᐧ penedès ᐧ 11

WHITE

GAINTZA ᐧ 2019 ᐧ hondarrabi zuri+ ᐧ txakolina ᐧ 13

GARCIARÉVALO ᐧ 2020 ᐧ verdejo ᐧ rueda ᐧ 11

DOM. DES HOMS ᐧ 2019 ᐧ chardonnay ᐧ minervois ᐧ 10

ROSÉ

PIQUE-BASSE ᐧ 2020 ᐧ grenache+ ᐧ côtes du rhône ᐧ 13

RED

TEMBO ᐧ 2019 ᐧ pinot noir ᐧ central coast ᐧ 11

PORVENIR ᐧ 2018 ᐧ cabernet sauvignon ᐧ valle de cafayate ᐧ 11

BEER

ZERO GRAVITY ᐧ “oktoberfest lager” märzen ᐧ 5.4% ᐧ 8 (.5L stein draft)

ALLAGASH ᐧ “white” belgian wit ᐧ 5.2% ᐧ 8 (16oz draft)

HONEST WEIGHT ᐧ “branch bridge” pale ale ᐧ 5% ᐧ 9 (12oz draft)

SPRINGDALE ᐧ “ipa” bi-coastal ipa ᐧ 6.2% ᐧ 8 (16oz draft)

SCHLITZ ᐧ “the beer that made milwaukee famous” lawnmower beer ᐧ 4.6% ᐧ 5 (16oz can)

MIKKELLER ᐧ “passion pool” passionfruit gose ᐧ 5% ᐧ 11 (16oz can)

LAWSON’S ᐧ “little sip” ipa ᐧ 6.2% ᐧ 10 (16oz can)

JACK’S ABBY ᐧ “smoke & dagger” black lager ᐧ 5.6% ᐧ 8 (16oz can)

STORMALONG ᐧ “legendary dry” cider ᐧ 6.5% ᐧ 9 (16oz can)


