
SALADS
& SOUPS

T O M A T O  S O U P
Parmesan Cream, Basil,

Croutons, Shredded
Mozzarella

11

S O U P  D U  J O U R
Chef’s Daily Selection

MP

R O A S T E D
C H I C K E N  C O B B

Romaine, Red Onion,
Cucumber, Tomato, Bacon,
Avocado, Egg, Blue Cheese,

Ranch
17

C L A S S I C  C A E S A R
Romaine, Croutons,

Parmesan, Black Pepper,
Anchovy Dressing

13

A P P L E  G O A T
C H E E S E  S A L A D

Dried Cherries, Walnuts, Red
Onion, Apple, Arugula, Goat

Cheese, White Balsamic
Vinaigrette

14

G R I L L E D  C H I C K E N
K A L E  S A L A D

Charred Corn, Black Beans,
Red Onion, Goat Cheese,
Baby Kale, Crispy Tortillas,

Parmesan Vinaigrette
17

FLATBREADS

C L A S S I C
M A R G H E R I T A

Marinated Roasted Tomatoes,
Caramelized Onions,

Broccolini, Parmesan, Basil,
Balsamic Glaze

13

T H R E E  M E A T S
Tomato Sauce, Parmesan,

Mozzarella, Chef's Choice Meats 
15

S P I C Y  G R I L L E D
C H I C K E N

Red Onion, Ranch, Mozzarella,
Bacon, Hot Sauce

16

SHARE & SOCIALIZE

9D E V I L E D  E G G S
Dijonnaise, Cornichons, Bacon, Cayenne, Horseradish

13W I N G S  ( 6  P C S )
Choice of: Mustard BBQ, Grippo’s Dry Rub, Buffalo, Sriracha
Teriyaki

13S K I L L E T  M E A T B A L L S  ( 2  P C S )
Beef, Pork, Italian Sausage, Stewed Tomatoes, Shredded
Provolone, Garlic Breadcrumbs 

9S O U T H W E S T  C H I C K E N  Q U E S A D I L L A
Corn, Roasted Peppers, Scallions, Chipotle Crema, Pico de
Gallo

11W I S C O N S I N  C H E E S E  C U R D S
Cajun Brown Sugar Spice, Pepper Jelly 

15P U L L E D  P O R K  N A C H O S
Black Beans, Pico de Gallo, Shredded Lettuce, Pimento
Cheese Fondue, Pickled Jalapeños, Cilantro Lime Sour Cream

17M A R Y L A N D  C R A B  C A K E S
Lemon Aioli, Old Bay Slaw 

22C H A R C U T E R I E  B O A R D
Assorted Meats, Artisanal Cheeses, Seasonal Accoutrements,
Grilled Bread 

33S R I R A C H A  T E R I Y A K I  S T E A K
Fried Rice, Spinach, Mushrooms, Squash, Scallions, Ginger
Yuzu Aioli, Teriyaki Glaze

26G R I P P O ’ S  F R I E D  C H I C K E N
Spiced Buttermilk Batter, Waffles, Spicy Honey Drizzle 

22F I S H  &  C H I P S
Beer-Battered Cod, Fries, Malt Vinegar Aioli, House Slaw

27M U S T A R D  B B Q  S A L M O N
Garlic Spinach, Carolina Gold Rice

MAINS

FRESH
BAKED

P A R K E R  H O U S E
R O L L S

Spiced Honey Butter
6

C H E E S Y  B R E A D
Garlic & Herb Butter Focaccia,

Mozzarella, Parmesan,
Marinara

10

15T H E  P H I L L Y
Shaved Ribeye, Cheese Sauce, Mushrooms, Peppers, Onions,
Roasted Garlic Aioli, Toasted Hoagie 

15G R I L L E D  C H I C K E N  S A N D W I C H
Swiss, Bacon, Avocado, Arugula, Basil Pistou, Italian Bread 

15T A C O S  O F  T H E  D A Y
Rotating Protein, Slaw, Pico, Queso Fresco, Cilantro, Chipotle Crema,
Street Corn

HANDHELDS

16

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please alert your server if you have special dietary restrictions due to a food allergy or intolerance.

G R I L L E D  C H I C K E N
Marinated Grilled Chicken

Topped with Honey Mustard,
Tomato, Avocado and Arugula

N A T T I ’  S M A S H
P A T T Y

Short Rib–Brisket Blend,
American Cheese, Shredded

Lettuce, Pickles, Frisch’s
Tartar Sauce, Brioche Bun

SLIDERS
SIDECAR

Pick 1 – 6
Pick 2 – 11
Pick 3 – 16

N A S H V I L L E  H O T
C H I C K E N

Buttermilk Fried Chicken,
Slaw, Pickles, Alabama White

Sauce, Brioche Bun

An homage to the American roadside diner

PASTAS

A N G E L
H A I R  P A S T A

Blistered Tomatoes, Spinach,
Squash, Broccolini, Basil Pistou,

Mushrooms, Parmesan
19

S I D E C A R  M A C
A N D  C H E E S E  

Cavatappi Pasta, Mushrooms,
Four Cheeses, Truffle Cream

Sauce, Red Peppers, Crunchy
Cheesy Breadcrumbs

15

B O L O G N E S E
Slow-Simmered Meat Sauce,
Pappardelle Pasta, Parmesan

23

30B R A I S E D  S H O R T  R I B
Garlic-Sour Cream Mashed Potatoes, Broccolini, Demi-Glaze,
Crispy Onions

14T H E  H O U S E  R E U B E N
Choice of Shaved Beef or Turkey Pastrami, Gruyere Cheese,
Fresh Sauerkraut, Dill Pickles, House Thousand Island,
Marbled Rye Bread

16

C I N C I N N A T I  S M A S H  P A T T Y
(2) Short Rib–Brisket Patties, American Cheese, Shredded
Lettuce, Tomato, Pickles, Frisch’s Tartar, Potato Bun

T H E  D I N E R  B U R G E R
6oz Short Rib–Brisket Patties, Choice of Cheese, Lettuce,
Tomato, Pickles, Onion, House-Made Sauce.
Optional Additional Toppings (+2):
Grilled Onions, Bacon, Sautéed Mushrooms

Add Protein
to Any Salad or Pasta:

Chicken or Fried Chicken $6,
Meatball $4, Shrimp $7,
Salmon $10, Steak $13

SIDES
6Sautéed Broccolini

10Brussels Sprouts
with Alabama White Sauce,
Pickled Onions, Cajun Rub

6Sour Cream Mashed Potatoes

9Truffle Fries 

4House-Made Slaw

6Onion Ring Tower

Regular Fries 6

Side Salad 6



COCKTAILS

T H E  S I D E C A R
R e m y  1 7 3 8 ,  B e n c h m a r k  B o u r b o n ,  A p r i c o t ,
B l a c k b e r r y ,  L e m o n ,  V a n i l l a ,  E g g  W h i t e  –  1 7

S I D E C A R  O L D  F A S H I O N E D  
O l d  M c B r a y e r ’ s  +  B e n c h m a r k ,  B i t t e r c u b e
C h e r r y  B a r k  V a n i l l a  –  1 8  |  + 3  S m o k e d

L E T ’ S  G O  A P P L E  P I C K I N G  
S m i r n o f f  A p p l e ,  A p p l e  P u r é e ,  L i m e ,  S i m p l e ,
G i n g e r ,  G i n g e r  A l e  –  1 6

R O M E R O ’ S  B A D  H A B I T  
R o s e m a r y - I n f u s e d  L u n a z u l ,  P a m a ,  G i f f a r d
P a m p l e m o u s s e ,  L i m e ,  G i n g e r ,  S o d a  W a t e r  –  1 6

A U T U M N  I N  T H E  T R O P I C S  
C a p t a i n  M o r g a n  S p i c e d ,  P u m p k i n  S p i c e
L i q u e u r ,  C o c o n u t ,  C i n n a m o n  S i m p l e ,  L i m e  –  1 6

A M B E R  &  A S H E S  
A s t r a l  R e p o s a d o ,  M o r e l l o  C h e r r y ,  S m o k e d  C h i l i
F l a k e  H o n e y ,  G r a n d  M a r n i e r  –  1 6

B O U R B O N  &  B A S I L  
B u l l e i t ,  P i n e a p p l e  J u i c e ,  B a s i l  S i m p l e ,  O r a n g e
B i t t e r s  –  1 6

H O N E Y  I ’ M  H O M E  
T a n q u e r a y  N o .  T e n ,  G i f f a r d  V a n i l l a ,  H o n e y ,
L e m o n ,  B l a c k s t r a p  B i t t e r s  –  1 6

P E A R - L Y  L E G A L  
G r e y  G o o s e  P e a r ,  S t .  G e o r g e  S p i c e d  P e a r ,
C i n n a m o n  S i m p l e ,  L e m o n  –  1 6

E S P R E S S O  M A R T I N I  
W a t e r s h e d ,  B o r g e t t i ,  G i f f a r d  V a n i l l a ,  C o l d  B
r e w ,  B u f f a l o  T r a c e  B o u r b o n  C r e a m ,  S i m p l e  –
1 6

 

A t h l e t i c  A t h l é t i c a  M e x i c a n  S t y l e  C o p p e r  -  6
B e s t  D a y  B r e w i n g  K o l s c h  -  6

N/A BEER

H a z y  I P A  M a d t r e e  S e e i n g  C o l o r s  –  $ 8  /  $ 1 0
L a g e r  R h i n e g e i s t  C i n c y  L i g h t  –  $ 8  /  $ 1 0
W h e a t  A l l a g a s h  B e l g i a n  W h i t e  –  $ 8  /  $ 1 0
L o c a l  R o t a t i n g  C r a f t  R h i n e g e i s t  D a d  –  $ 9  /  $ 1 2

DRAFT BEER (16/20 oz)

B u d  L i g h t  –  $ 6
C o r o n a  E x t r a  –  $ 6
G u i n n e s s  –  $ 7
M i l l e r  H i g h  L i f e  –  $ 4
M i l l e r  L i t e  –  $ 5
M i c h e l o b  U l t r a  –  $ 5
P a c i f i c o  –  $ 7

R h i n e g e i s t  T r u t h  –  $ 8
S t e l l a  A r t o i s  –  $ 8
W e s t s i d e  I P A  –  $ 8

BOTTLED/CANNED BEER

MOCKTAILS - $10

L A V E N D E R  H A Z E
1 8 3  L a v e n d e r ,  L e m o n ,  G i e s e n  N / A  S p a r k l i n g
W i n e

A P P L E  P A T C H
A p p l e  P u r e e ,  B a s i l  S i m p l e ,  G i n g e r ,  L e m o n ,
G i n g e r  A l e

M I N T Y  M U L E  M I R A G E
S t r a w b e r r y  S i m p l e ,  L i m e ,  G i n g e r ,  M i n t ,
G i n g e r  A l e

S T R A W B E R R Y  S P A R K
C h a r r e d  S t r a w b e r r y  P u r é e ,  P i n e a p p l e ,  L i m e ,
S i m p l e ,  G i e s e n  N / A  S p a r k l i n g  W i n e

H i g h  N o o n  L e m o n  -  7
H i g h  N o o n  P e a c h  -  7
J k ’ s  H o n e y c r i s p  H a z e  C i d e r  -  8
D o c s  A p p l e  C i d e r  -  7

SELTZERS & CIDERS

WINES

S P A R K L I N G
P r o s e c c o  -  A c i n u m ,  E x t r a  D r y  ( N V )  |  1 2  /  3 0  

P r o s e c c o  –  T o m m a s i  F i l o d o r a  |  3 2
 C h a m p a g n e  B r u t  –  A r g y l e  V i n t a g e  B r u t ,  O R  |  5 2

 C h a m p a g n e  –  D r a p p i e r  C l a r e v a l l i s  |  9 0
S p a r k l i n g  R o s e  -  F r i t z  M u l l e r  P e r l w e i n  R o s e

T r o c k e n  |  1 4  /  3 6

W H I T E
 S a u v i g n o n  B l a n c  –  D o m a i n e  N a u d e t ,  S a n c e r r e  |

6 2
S a u v i g n o n  B l a n c  -  D a s h w o o d ,  M a r l b o r o u g h  |  1 4  /

3 4
C h a r d o n n a y  -  T h e  F a b l e i s t  W i n e  C o . ,  C e n t r a l

C o a s t  |  1 5  /  3 8
C h a r d o n n a y  -  J e a n  M a n c i a t ,  M a c o n - C h a r n a y  |  1 6  /

4 2
C h a r d o n n a y  -  S t o l l e r  F a m i l y  E s t a t e ,  W i l l a m e t t e

V a l l e y  |  1 4  /  3 6
 C h a r d o n n a y  –  G r g i c h  H i l l s  E s t a t e ,  N a p a  |  6 6

 C h a r d o n n a y  –  J o s e p h  D r o u h i n ,  P o u i l l y - F u i s s é  |  7 2
 C h a r d o n n a y  –  C é l i n e  &  F r é d é r i c  G u e g u e n ,  C h a b l i s

|  4 0
P i n o t  G r i g i o  -  P u l l u s  |  1 3  /  3 2

 P i n o t  G r i g i o  –  P o n z i  V i n e y a r d s ,  W i l l a m e t t e  |  3 2
 R i e s l i n g  –  C a r l  E h r h a r d ,  F r a u  E h r h a r d  ( O r a n g e

W i n e )  |  4 2

R E D
P i n o t  N o i r  E v a s h a m  W o o d ,  W i l l a m e t t e  V a l l e y  |  1 6  /

4 4  
P i n o t  N o i r  –  A n n e  A m i e ,  W i l l a m e t t e  |  3 4

 P i n o t  N o i r  –  S t o l l e r  R e s e r v e ,  D u n d e e  H i l l s  |  6 0
C a b e r n e t  S a u v i g n o n  -  A u s t i n ,  N V  |  1 8  /  4 6

 C a b e r n e t  S a u v i g n o n  –  C a y m u s  V i n e y a r d s ,  5 0
A n n i v e r s a r y ,  N a p a  |  8 0

t h

 C a b e r n e t  S a u v i g n o n  –  C a l c u ,  G r a n  R e s e r v a ,  V a l l e
D e l  C o l c h a g u a ,  C h i l e  |  2 4

M a l b e c  -  G r a f f i t o ,  M e n d o z a  |  1 7  /  4 2
 M e r l o t  –  L ’ E c o l e  N o .  4 1 ,  C o l u m b i a  V a l l e y ,  W A  |  4 0

 S y r a h  –  Y a l u m b a ,  B a r o s s a  V a l l e y  |  2 8
 Z i n f a n d e l  –  L a  S t o r i a ,  A l e x a n d e r  V a l l e y  |  3 4

R O S É
 C h â t e a u  D ’ E s t o u b l o n ,  R o s e b l o o d ,  P r o v e n c e  |  3 6

G a s s i e r ,  C o t e s  D e  P r o v e n c e  R o s e  |  1 5  /  4 2

P O R T
P o r t o  F i n e  R u b y  P o r t ,  D O W ’ S  ( N V )  |  1 4  /  3 6


