Snacks

Deviled Eggs - classic/smoked trout/avocado
Fava Bean Crisp, hen of woods mushroom, yogurt
Causwells Popcorn

Small Plates

House-made Ricotta, rosemary honey, lavosh

Asparagus, morel mushroom, teleme cheese, soft egg

Steak Tartare, garlic, caper, shallot, quail egg

Grilled Octopus, garbanzo, fennel, mache, chili

Pork Terrine, pickled veggies, apricot preserves

Smoked Brisket, onion jam, rye crumble, spicy mustard

Beets, citrus, hazelnuts, frisée, quinoa

Little Gems, avocado, grapes, almonds, champagne vinaigrette
Baby Kale, Caesar dressing, parmesan, rye, polenta croutons

Heartier Fare

Pilsner-brined Hoffman Farms Chicken Breast, pilsner jus
Grilled Flatiron Steak, salsa verde

Roasted Trout, brown butter, lemon, herbs

Market Vegetables with farro

Americana Burger, brioche, cheese, Causwells sauce, pickle

Sides

Dirty Rice

Mixed Roasted Baby Spuds

Sweet Corn, green beans, snap peas, lemon, goat cheese
Roasted Carrots, olives, herbs

Rye Parker House Rolls, cultured butter

5.75
5.50

9.50
11.75
13

16
12.50
14.25
12.50
10.75
11.50

18.50
19.25
21.50
16.50
14

5.25
7.50



Sweet Treats

Chocolate Deco
chocolate terrine, chewy caramel, chocolate nougat
8.75

Cherry Tarte
pickled cherries, cardamom cream,
pistachio crumble, brandy sauce
8.50

“All-Star” Donut Bread Pudding,
spiced milk
8.25



Grapes By The Bottle

Sparkling

Sparkling Sauvignon Blanc, Bodkin ‘12
Lake County
Brut Rosé, Llopart NV Spain

White

Rosé of Pinot Noir, Bruliam ‘13 Sonoma

Sauvignon Blanc, Round Pond ‘12 Napa Valley
Assyrtiko, Sigalas ‘12 Greece

Reisling, Allimant Laugner ‘12 France
Viosinho/Rabigato, Quinta De La Rosa ‘11 Portugal
Albarifio, Trico ‘12 Spain

Verdejo, Nisia’13 Spain

Viognier, Domaine De Gournier ‘12 France
Chardonnay, Dominique Cornin ‘11 France
Chardonnay, Cellar 33’11 Keefer Ranch, Russian River

Red

Pinot Noir, Foxen ‘12 Santa Maria Valley

Pinot Noir, Rocking K ‘11 Sonoma

Grenache, Groundwork ‘11 Central Coast

Grenache/Syrah/Carignan, Penya ‘12 France

Garnacha/Monastrell, La Atalaya ‘10 Spain

Syrah, Donelan ‘10 Sonoma Coast

Counoise, Kukkula ‘10 Paso

Tempranillo/Touriga Nacional, Pierce 09 Monterey

Zinfandel, Gia Domella ‘11 Russian River

Petit Sirah/Cabernet Sauvignon/Cinsault,
Scholium Project ‘11 Suisun Valley

Syrah/Petite Syrah/Carignan, Lacuna ‘11 Sonoma

Tempranillo, Romanico ‘11 Spain

Petit Sirah/Cabernet Sauvignon/Cinsault,
Scholium Project ‘11 Suisun Valley

Syrah/Petite Syrah/Carignan, Lacuna ‘11 Sonoma

Tempranillo, Romanico ‘11 Spain

Cabernet Sauvignon, Two Angels ‘12 Sonoma

Cabernet Sauvignon, Atalon ‘10 Napa Valley

Monstastrell, Juan Gil ‘11 Spain

40
48

44
36
48
40
35
38
36
29
40
49

60
90
39
26
36
48
56
52
50

64
60
40

64
60
40
36
64
60



Water, Barley, Hops & Yeast

Draft

Lagunitas Pilsner 130z 6.2%

21° Amendment Watermelon Wheat 120z 4.9%
Drake’s Robusto Porter 120z 6.3%

Fort Point Lobos Double IPA 100z 8%

Bottles

MataVeza Morpho Herbal Ale 220z 6%
Blanche de Bruxelles 330ml 4.9%

Paulaner Hefe-Weizen 330m/ 5.5%
Ommegang Hennepin 120z 7.7%

Saison DuPont 25.40z 6.5%

De Ryck Special Amber 330ml 5.5%

Eel River Organic Amber Ale 120z 4.8%
Avery Ellie’s Brown 120z 5.5%

Uncle Jessie’s Session IPA 220z 4.75%

Dale’s Pale Ale 120z 6.5%

Oud Beersel Geuze 750ml 6%

Lost Abby Inferno Strong Golden Ale 375m/ 9%
Duchesse Flemish Red 330m/ 6%

Allagash Tripel 120z 9%

Dogfish Head 90 min IPA 120z 9%

Old Rasputin Imperial Stout 120z 9%
Anchor Foghorn Barley Wine 120z 10%
Sonoma Cider Anvil 120z 6%

Crabbie’s Alcoholic Ginger Beer 11.20z 4.8%

a U1 »1 »n

18



	Causwells Opening Menu
	Sweet Treats at Causwells
	Causwells Wines BTB List
	Causwells Beer List

