THE TAPROOM

THE PROPAGATOR

GENERAL MANAGER BRAD ELLIS
EXECUTIVE CHEF JUSTIN LEWIS

ROUGHAGE

PIZZAS CRIS.PY BBUSSELS AND SPINACH
_— Baby spinach, crispy brussels leaves, goat cheese, smoked tomatoes,
champagne vinaigrette. 12

MERLIN’S MARGHERITA

Smoked tomatoes, mozzarella, marinara, fresh basil. 73 CAESAR SALAD
Chopped romaine, caesar dressing, parmesan crostini . 1/
BBQ BRISKET

Smoked brisket, bbq sauce, mozzarella, caramelized onions, crispy KALE AND QUINOA
shallots. 74 Purple kale, quinoa, pomegranate seeds, orange supremes, feta cheese,
citrus vinaigrette . 11
BROCCOLI RICOTTA
Broccoli ricotta, parmesan, chili flakes. 73 FRIED CHICKEN COBB

Crispy fried chicken, baby kale, grilled corn, black beans, smoked
tomatoes, sieved egg, bbq ranch dressing. 15

CHICKEN CLUB PIZZA

Shredded chicken, bacon, mozzarella, smoked tomatoes, ranch dressing,

finished with avocado romaine salad. 74 CHINESE CHICKEN SALAD

Shredded chicken, crispy wontons, carrots, spicy soy vinaigrette. 12

SHARABLES

SAVORY OR SWEET

TAPROOM PRETZEL
Fresh baked served with cheddar cheese sauce and Merlin’s mustard. 70 LION CHIPS 3 KEY LIME PIE 4

PORK BELLY CARNITAS

DBA braised pork with mango slaw. 8 BEAR FRIES 3 CHOCOLATE AND

PEANUT BUTTER 4
SKEWERED CHICKEN SEASONAL
Sweet chili glazed, grilled, served with spicy peanut sauce. 9 VEGETABLES 4 SEASONAL BERRY

JERK CHICKEN WINGS CRUMBLE ¢4

Fried and tossed in sriracha jerk sauce. 12

DRUNKEN SHRIMP

Pan seared jumbo shrimp, Pivo citrus sauce and grilled ciabatta. 15

GARDEN QUESADILLA

Loaded with veggies, mozzarella, guacamole, pico de gallo and sour
cream. 12

CHICHARONES 5

LARGE PLATES

THE BEAR’S BURGER
Rosemary aioli, butter lettuce, sharp cheddar, smoked tomatoes,

80 5 TACOS caramelized onion, brioche bun, served with Bear fries. 15

FRIED CHICKEN SANDWICH

PORK BELLY Buttermilk fried chicken thigh, sriracha mayo, jalapeno slaw, sesame
Handmade corn tortillas, DBA braised pork belly, pineapple pico, seed bun, served with Bear fries. 13
chicharones. 9

TEMPEH BAHN MI

DRUNKEN CAULIFLOWER Marinated tempeh, pickled veggies, spicy soy mayo, crispy shallots,
Handmade corn tortillas, DBA braised cauliflower, pico de gallo, toasted roll, served with jalapeno slaw. 13
chimichurri sauce, feta cheese. 9 CHILI CITRUS GLAZED CHICKEN
ACHIOTE CHICKEN Crispy sweet oven roasted half chicken, jalapeno slaw, smashed
Handmade corn tortillas, achiote grilled chicken, guacamole, fingerling potatoes. 18
pico de gallo, queso fresco. 9 THE LION’S FISH N’ CHIPS

Tempura battered Alaskan cod, Lion chips, housemade tartar sauce. 15

GRILLED FISH
Handmade corn tortillas, grilled yellowtail, fire-roasted salsa, chipotle SMOKED BRISKET
crema, jalapeno slaw, crispy tortilla strips. 17 18-hour brisket, grilled central coast asparagus, smashed fingerling

potatoes. I8

DOUBLE BARREL PIE

Braised short rib pot pie, root veggies. 15



