
In the BegInnIng
Better than Buffalo 
single ... $7     double ... $12     triple ... $17
wings tossed in our homemade hot sauce served with carrot 
and celery sticks. choice of blue cheese or ranch dressing

lIghtweIght taglIata ... $9
grain mustard-marinated, grilled and sliced NY strip steak  
served on toasted rosemary ciabatta rolls with caramelized  
shallots and horseradish cream

BrIan’s Besmoked BaByBacks 
3 pieces ... $7     7 pieces ... $15     
spicy, brown sugar rubbed, maple-bacon wrapped  
and cherry apple wood-smoked served with our house  
or carolina BBQ sauce

nachos PetIte ... $5 
red and blue corn tortilla chips, guacamole, refried beans, 
shredded chihuahua cheese, sour cream, tomato, red onion, 
cilantro and drizzled with jalapeno citrus oil
add chicken ... $2  grilled steak ... $3

dIstInguIshed
a chIlI notIon     cup ... $3     bowl ... $5
anti-establishment chili with seasonal hot peppers, sweet  
onions, andouille sausage, sweet potatoes and beans topped 
with grated cold-smoked cheddar, sour cream and chives

roots & revelatIons

theory domIcIle ... $8  
baby mesclun field greens, raisins, sunflower seeds,  
sliced hard-boiled egg, shaved carrots and sliced tomato,  
dressed with ranch

eden’s fruIt ... $11
fresh spinach and arugula, apples, pears, tomatoes,  
avocado and roasted corn topped with a seared jumbo  
scallop, dressed with citrus vinaigrette

green euPhorIa ... $9
mizzuna and mesclun, green beans, broccoli, tomatillo and 
crispy leeks, dressed with smoked jalapeno lime vinaigrette

nucleus

1/2 lB. theory ... $12
blended in house burger on toasted focaccia served with  
lettuce, tomato and onion. cheese options: smoked swiss, 
smoked cheddar, merkts cheddar, american, bleu cheese. 
add bacon ... $3

BenJI’s Bet ... $11
roasted and grilled veggie pattie on toasted focaccia  
served with lettuce, tomato and onion. cheese options: 
smoked swiss, smoked cheddar, merkts cheddar, american, 
bleu cheese. add bacon ... $3 

lIghtnIng attack ... $13
sliced ham, salami, prosciutto, smoked swiss, maple  
bacon and caramelized onions on a toasted long roll with 
sweet chipotle mayo

new england langouste ... $18
lump fresh lobster tossed with biting remoloude, red onion,  
tomato and chives piled high on a long roll

           indicates house specialty.      all menu items are homemade creations by executive chef/Partner, Brian merel.

sPecIal souP     cup ... $3     bowl ... $5
ask your server for details

taco à troIs ... $8
choice of steak, chicken or veggies grilled and tossed with  
green peppers, jalapenos, spanish onions, cilantro, tomatos,  
guacamole and salsa verde served with warm corn tortillas

the craB ProPhecy ... $9
fresh pulled crab meat dip with roasted orange peppers and  
spinach served with homemade tortilla and potato chips 
add toasted pita chips ... $2

mac ‘n cheese me ... $5
noodles nestled in bacon cheese sauce topped with fresh  
grated provolone and chives

guacamole ... $5
our own guacamole served with red and blue corn tortilla chips 

red, Blue and salsa ... $3
red and blue corn tortilla chips served with pico de gallo,  
salsa verde and traditional salsa

aBsolutely Bonked ... $8
chopped mixed greens, tomato, red onion, crispy noodles and  
shredded chihuahua cheese dressed with house vinaigrette

smashIng caesar ... $9
grilled romaine, homemade croutons, shaved parmesan,  
dressed with our house caesar

karma ... $10
smoked buffalo mozzarella, tomato, red onion drizzled with  
guajillo balsamic vinaigrette

dressing substitutions may be made. Choose from ranch, citrus vinaigrette,  
smoked jalapeno lime vinaigrette, house vinaigrette, house caesar or guajillo  
balsamic vinaigrette

tIckled tom ... $12
cherry and apple wood-smoked chicken tossed in BBQ sauce 
on a toasted brioche bun with lettuce, tomato and onion

carne asada ... $14
marinated and grilled skirt steak on a toasted jalapeno  
roll topped with pico di gallo, sour cream, guacamole  
and salsa verde

chIcken salad sammy ... $12
our mix of smoked chicken, walnuts, raisins, grapes, celery  
and dijon chive mayo on toasted sourdough

golden state craB cake ... $15
lump crab, onions, sweet and spicy peppers on toasted  
sourdough with a dollop of biting remoloude and lettuce, 
tomato and onion

Pulled ... $14
18-hour cherry and apple wood-smoked pork on a toasted  
brioche bun with a side of our house or carolina BBQ sauce

all sandwiches served with theory fries (our mix of regular and sweet potato), creamy slaw and a pickle. 
substitute theory fries to any other side: $2.00 extra.

any salad: add chicken ... $3   grilled steak ... $5   fish of the day ... market



theory fries ... $5 
our mix of regular and sweet potato

creamy slaw ... $3
roasted corn—elotes style ... $5
roasted corn—regular ... $4  

sauteed vegetables ... $5
side salad ... $4

swan song
ice cream cookie sandwich trio ... $9 lemon sponge cream cake ... $7

seasonal cobbler (ask your server) ... $6
chocolate ... $7

sPecIalty drInks
PurPle haze ... $7
skyy infusion grape, pineapple juice, orange juice

fuzzy ... $8
bacardi peach red, fresh squeezed lime juice,  
simple syrup mint leaves with a splash of soda

the troPhy ... $10
patron silver, grand marnier, fresh squeezed lime juice 

Belvedere grand cosmo ... $11
belvedere vodka, grand marnier, cranberry juice,  
fresh squeezed lime juice with a lemon twist 

Pome martInI ... $10
pearl pomegranate vodka, triple sec, pama,  
squeeze of fresh lime

the orytInI ... $12
pearl blueberry vodka, pama, cranberry juice,  
vueve champagne 

John daly ... $7
sweet carolina (sweet tea infused vodka), lemonade mixed  
and served over ice with a lemon slice

graPes of wrath ... $12
ciroc vodka, white grape juice, triple sec with a  
white grape garnish

hawaIIan ... $9
skyy cherry, pama, cranberry juice and soda

Beer
draft Beer
blue moon ... $5 
delirium tremens ... $8 
fat tire ... $5 
guinness ... $6 
half acre ... $5
miller lite ... $4
sam adams seasonal ... $5 
stella artois ... $5 

non-alcoholIc
o’doul’s ... $4

wInes
a-mano pinot grigio/italy ... $8 glass/$24 bottle
root 1 sauvignon blanc/chile ... $8 glass/$24 bottle
clean slate riesling/germany ... $7 glass/$21 bottle 
14 hands chardonnay/washington state ... $6 glass/$19 bottle
newton red label chardonnay ... $12 glass/$42 bottle
hob nob pinot noir/france ... $8 glass/$28 bottle
brassfield pinot noir/high serenity, ca ... $13 glass/$44 bottle
napa cellars cabernet/napa ... $9 glass/$30 bottle
casa lapostolle cuvee alex cab/chile ... $13 glass/$44 bottle
terrazas malbec/argentina ... $8 glass/$26 bottle

sParklIng wIne
mionetto prosecco champagne ... $7 splits
veuve champagne ... $18 glass

domestIc Bottles
alpha king ... $5
budweiser ... $4 
bud light ... $4 
coors light ... $4
goose honkers ale ... $5 
goose island’s 312 ... $5
gumballhead ... $5
mgd 64 ... $4 
miller high life ... $4
miller lite ... $4
shiner bock ... $4

ImPort Bottles
amstel light ... $5
bass ... $5
corona ... $5
corona light ... $5
delirium nocturnum ... $11
heineken ... $5
heineken light ... $5
hoegaarden ... $5
leffe ... $5
pacifico ... $5
peroni ... $5
red stripe ... $5
strongbow ... $5

Bonus

           indicates house specialty.                                        menu items subject to change.

18% gratuity added for parties of 6 or more.
reservations accepted for parties of 5 or more.


