
  
 

 
 
 

Lunch 
served until 4 pm 

Starters 

Chicken Noodle Soup   5/7 

Tomato Bisque, creamy tomato with basil   5/7 

Tri-Tip Chile, jalapeno corn muffin   8 

House Salad, field greens, baby heirloom tomatoes, cucumber    5/7 

Hummus, olive tapenade, toast   5 

 

Pizza 

Margherita, tomato, basil, fresh mozzarella, olive oil, grated reggiano   10 

Pepperoni, tomato sauce, mozzarella   11 

Wild Mushroom Prosciutto, buffalo mozzarella, herb truffle oil   11 

Bianca-Verde, preserved lemon, garlic, ricotta, arugula, grated reggiano    11 

House-Made Sausage, sweet and spicy peppers, tomato sauce   11 

Pesto Chicken, mushrooms, gorgonzola and mozzarella   12 

Baked Fennel, smoked bacon, caramelized onion, gruyere   12 

Meatball, house-made tomato sauce, mozzarella   11 

The Greek, lamb sausage, spinach, lettuce tomatoes, red onion, garlic and kalamata olives   13 

Spaniard, chorizo, manchego, piquillo peppers, caramelized onions, cilantro   13 

 
Plates & Sandwiches 

Pub Burger, cambazola cheese, grilled onion, tomato, pickles, 1000 island, fries, aioli   12 

Chicken Hoagie, grilled chicken, sautéed onions, peppers, and mushrooms, provolone   11 

Pig Burger, house ground pork, memphis-style bbq sauce, coleslaw   11  

Meatball Grinder, marinara, buffalo mozzarella, parmigiano-reggiano, toasted roll   11 

Chicken Biscuit, southern fried breast, lettuce, tomato, bacon, house ranch, buttermilk biscuit   11 

 “Soup anna Sammich”, cup of soup, 4 cheese grill cheese sandwich   11 

Fish & Chips, beer batter, belgian fries   12 

Free-Range Roasted Chicken, mirepiox, mashed potatoes, pan gravy   14 

Baby Back Pork Ribs, coleslaw, belgian fries, house made bbq sauce   15    half rack 11 

Fresh Scottish Salmon, cedar plank, brown sugar glaze, asparagus   14 

Steak Frites, grilled hanger steak, belgian fries   14 

Caesar Salad, romaine hearts, caesar dressing, toasted bread, parmesan   9 
       add grilled chicken  4 add grilled salmon  5 

Nicoise Salad, seared rare ahi, haricot vert, potatoes, olives, cherry tomatoes, egg    14 
 
 

 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 



Craft & Microbrewed Beers 

Light & Easy 

Craftsman 1903 - a “pre-prohibition lager” from L.A.’s leading craft brewer   pint ~ 6 

St. Louis Framboise - fizzy raspberry plus alcohol is win   flute ~ 9 

Weihenstephan Hef - the oldest brewery in the world knows hefeweizen   half litre ~ 8 

Duvel Green – light belgian ale the way it should be   goblet ~ 7 

Ommegang Hennepin – refreshing saison from upstate New York   goblet ~ 7 

Unibroue Ephemere – a can’t miss Belgian wit with apples from…Quebec?   half pint ~ 7 

Hangar 24 Orange Wheat – California oranges + California wheat beer = yum!   pint ~ 6 

Crispin Cider – apple cider the way it was meant to be   pint ~ 6 

St. Bernardus Wit - a true and original wit bier; zesty and refreshing   half pint ~ 7 

Sierra Nevada Summerfest – crisp summer lager   pint ~ 6 

 

Bigger & Bitter 

Hopfen Weisse – the best of the USA and Germany in one glass   half pint ~ 8 

Firestone DBA – an extremely drinkable pale ale from California   pint ~ 6 

O’Hara’s Irish Stout - better than Guiness   pint ~ 7 

Moretti La Rossa – the dark and malty Italian   pint ~ 7 

Victory Hop Devil - American IPA from Philly   pint ~ 6 

Strand 24th St Pale – local American pale ale brewed with passion   pint ~ 6 

Cismontane Citizen – an ale-lager hybrid from Orange County   pint ~ 6 

Green Flash Hop Head Red – nice malt, nice hops, San Diego, ahhh   pint ~ 6 
 

Bold & Dangerous 

North Coast Old Rasputin – a classic Russian Imperial Stout on Nitro   half pint ~ 7 

Shipyard Double Thumper – double English ESB is a strong beer   snifter ~ 6 

Dogfish Head 90 Minute - “…best IPA in America.” – Esquire Mag   half pint ~ 6 

Allagash Curieux – a curious bourbon barrel-aged tripel from Maine   goblet ~ 8 

Oskar Blues Gordon - “big, red, sticky”    half pint ~ 6 

Stone Arrogant Bastard - you are not worthy   pint ~ 7 



  
 

 
 
 

Dinner 
Starters 

Chicken Noodle Soup   5/7 

Tomato Bisque, creamy tomato with basil   5/7 

Tri-Tip Chile, jalapeno corn muffin   8 

Caesar Salad, romaine hearts, caesar dressing, toasted bread, parmesan   9  

House Salad, field greens, baby heirloom tomatoes, cucumber    5/7 

Hummus, olive tapenade, toast   6 

Mussels, steamed mussels, white wine, garlic, shallots, grilled bread, fries   13 

Tuna Tartare, crispy rice, tuna tartare, wasabi cream, soy   10 

Macaroni and Cheese, smoked cheddar, bread crumbs   8 

Mushroom Toasts, truffle cream   8 
 

Pizza 

Margherita, tomato, basil, fresh mozzarella, olive oil, grated reggiano   12 

Pepperoni, tomato sauce, mozzarella   12 

Meatball, house-made meatballs, tomato sauce, mozzarella   12 

Wild Mushroom Prosciutto, buffalo mozzarella, herb truffle oil   11 

Bianca-Verde, preserved lemon, garlic, ricotta, arugula, grated reggiano    12 

House-Made Sausage, sweet and spicy peppers, tomato sauce   11 

Pesto Chicken, mushrooms, gorgonzola and mozzarella   12 

Baked Fennel, smoked bacon, caramelized onion, gruyere   12 

The Greek, lamb sausage, spinach, lettuce tomatoes, red onion, garlic and kalamata olives   14 

Spaniard, chorizo, manchego, piquillo peppers, caramelized onions, cilantro   14 
 

Plates & Sandwiches 

Pub Burger, cambazola cheese, grilled onion, tomato, pickles, 1000 island, fries, aioli   14 

Fish & Chips, beer batter, belgian fries   16 

Free-Range Roasted Chicken, mirepiox, mashed potatoes, pan gravy   18 

Meat & Potatoes, grilled 14 oz NY steak, potato gratin, red wine demi glace   28 

Thick Cut Pork Chop, roasted brussels with lardon, mustard jus   20 

Baby Back Pork Ribs, coleslaw, belgian fries, house made bbq sauce   19     half rack   12 

Fresh Scottish Salmon, cedar plank, brown sugar glaze, asparagus   19 

Nicoise Salad, seared rare ahi, haricot vert, potatoes, olives, cherry tomatoes, egg    16 

Meatball Grinder, marinara, buffalo mozzarella, parmigiano-reggiano, toasted roll   13 
 

 

Sides 

Belgian Fries, aioli and housemade ketchup   6 

Sweet Potato Fries, aioli and housemade ketchup   6 

English Peas, bacon crumble   7 

Baby Carrots, maple   7 

Collared Greens   7 

Potato Gratin   6 

 

 
 

 
 

 
 

 

 
 



 

Craft & Microbrewed Beers 

Light & Easy 

Craftsman 1903 - a “pre-prohibition lager” from L.A.’s leading craft brewer   pint ~ 6 

St. Louis Framboise - fizzy raspberry plus alcohol is win   flute ~ 9 

Weihenstephan Hef - the oldest brewery in the world knows hefeweizen   half litre ~ 8 

Duvel Green – light belgian ale the way it should be   goblet ~ 7 

Ommegang Hennepin – refreshing saison from upstate New York   goblet ~ 7 

Unibroue Ephemere – a can’t miss Belgian wit with apples from…Quebec?   half pint ~ 7 

Hangar 24 Orange Wheat – California oranges + California wheat beer = yum!   pint ~ 6 

Crispin Cider – apple cider the way it was meant to be   pint ~ 6 

St. Bernardus Wit - a true and original wit bier; zesty and refreshing   half pint ~ 7 

Sierra Nevada Summerfest – crisp summer lager   pint ~ 6 

 

Bigger & Bitter 

Hopfen Weisse – the best of the USA and Germany in one glass   half pint ~ 8 

Firestone DBA – an extremely drinkable pale ale from California   pint ~ 6 

O’Hara’s Irish Stout - better than Guinness   pint ~ 7 

Moretti La Rossa – the dark and malty Italian   pint ~ 7 

Victory Hop Devil - American IPA from Philly   pint ~ 6 

Strand 24th St Pale – local American pale ale brewed with passion   pint ~ 6 

Cismontane Citizen – an ale-lager hybrid from Orange County   pint ~ 6 

Green Flash Hop Head Red – nice malt, nice hops, San Diego, ahhh   pint ~ 6 
 

Bold & Dangerous 

North Coast Old Rasputin – a classic Russian Imperial Stout on Nitro   half pint ~ 7 

Shipyard Double Thumper – double English ESB is a strong beer   snifter ~ 6 

Dogfish Head 90 Minute - “…best IPA in America.” – Esquire Mag   half pint ~ 6 

Allagash Curieux – a curious bourbon barrel-aged  tripel from Maine   goblet ~ 8 

Oskar Blues Gordon - “big, red, sticky”    half pint ~ 6 

Stone Arrogant Bastard - you are not worthy   pint ~ 7 
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