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SPRING 20<6

A - HOUSE SALAD S~V 9|15
handed rtl:iown fgtrznlly rtle(qpe, ralf’s lettuces, tomato, cucumber, carrot, onion, radish,
Créam cheese, iz crackers salted sunflower seeds, sherry-shallot vinaigrette
HOUND’S PO’ CHEESE Y 9
house-made pimento cheese, saltines rl:!egrlgs%?r cf:nglizrfa‘,o‘blz (%rol‘:‘;?gouton s, 9115
BUTTERBEAN HUMMUS 14 house-made caesar dressing
green tomato chow chow, goat cheese, really good GF
olive oil, green onion, za’atar seasoned flatbread Igsfp?alicl?mGa:QgsE[ggE ed red onion. bleu cheese 1017
PORK RINDS 12 chopped bacon, buttermilk dressing
hot, fresh, salty, spicy, + till cracklin’ STRAWBERRY BURRATA SALAD 18
FRIED GREEN TOMATOES 16 baby spinach, lady edison ham, spiced pecans, basil,

buttermilk marinade, mcewen & sons cornmeal, po’

mint, strawberry-balsamic vinaigrette

cheese, confit pork belly, bacon+bourbon jam, frisee
chef’s selection of hand-crafted bacon

,,QW either made in-house or thoughtfully

sourced from skilled artisans
F “15

dm blackened or grilled ~
chicken breast 8 | domestic shrimp 9
wester ross salmon 14

*Be sre to check out owy “Teal & Thiee” options
HANDHELDS

All handhelds are accompanied by choice of fries or tots. Substitute house or caesar salad for an additional $2. Gluten-free bun available by request

CONFIT PORK B.L.T. 18
Dlptes

confit pork belly, bacon + bourbon jam, duke’s mayo, dressed arugula,
HOUND’S FAMOUS

tomato, griddled shokupan
SHRIMP+GRITS ¢F

FRIED CHICK 20
all-natural chicken breast, buttermilk dipped + fried (nashville style, grilled, or blackened
blackened gulf shrimp, andouille

upon request), bacon, pepperjack, iceberg, tomato, dill pickles, shaved onion,
chipotle aioli, buttermilk ranch, griddled stinson’s bun

MEATLOAF MELT 18 cream, heirloom grits, scallions
hound’s famous meatloaf, tomato-chile glaze, creamed collards, caramelized onions, 18
provolone cheese, griddled japanese milkbread

“SPAGHETTI O’s”
FRIED PORK CHOP CUBAN 19

anelli siciliana pasta, tomato gravy,
nonna's meatballs, pecorino,
cantanzaro herbs,

hickory smoked ham, dill pickles, swiss, mustard bbq slaw, fresh baked bolillo

SMOKED + FRIED BOLOGNA 16 ddled sti , douch
thick slab, hickory smoked bologna, po’ cheese, duke’s, mustard “q”, iceberg, tomato, griddied stinson's sourdoug
onion, dill pickles, griddled sesame bun ... add a fried egg *2 16

B.T.A. 18

house bacon, smoked turkey, avocado, brie cheese, green apple,
honey dijon, griddled sourdough

DOUBLE DOUBLE
double smashed beef patties, double american cheese, griddled onions, smoked bacon,
dill pickles, special sauce, griddled stinson’s burger bun

**A 3% Culinary Fee will be assessed to all
ticketed food items to assist in providing
20 highly competitive wages for procurement &
the retainment of superior culinary talent.
This fee is optional and can be removed
upon request**

BISON BURGER* 21 “C i q A B
roasted mushrooms, swiss, tobacco onions, griddled stinson’s bun, house-made steak sauce O ST O O O G s

may increase risk of food-borne illness*
VEGGIE BURGER 18

quinoa + red lentil “burger” blended w. black beans, shiitakes, beets, + parmesan, served on a

griddled stinson’s burger bun w. arugula, tomato, onions, dill pickles, + pesto aioli www.ithehound-auburn.com

Chef/Owner: Robbie Nicolaisen | Sous Chefs: Travis Peterson, Dylan Knight, Gabe Atkinson



