FOR THE TABLE

DUCK "TACOS" // 22

3pc crispy wontons, mango pepper relish,
avocado, sesame, chipotle mayo

TUNA TARTARE // 1B

pan seared sticky rice cake, hoisin, sesame,
scallions, avocado, crunchy garlic

BAD BUNS // 14

pork belly, hoisin, kimchi, yellow apples

HUMMUS TEHINA // 13 v

house-made hummus, smoked paprika, sesame,
fresh parsley, extra virgin olive oil,
warm za'atar seasoned flat bread
| extrapita // 4 |

MISO GLAZED PORK BELLY // 13 &

briléed pork belly, roasted pineapple,
pickled chile, crispy peruvian corn

CHICHARRON ARANCINI // 15

crispy chicharron crusted risotto balls filled with
Mexican chorizo, jalapefio, mozzarella,
scallions, roasted pepper sauce

SHRIMP TOSTADA // 13 &

sautéed wild caught shrimp, avocado,

fresh mango, chipotle honey

BUFFALO CAULIFLOWER // 16 grv

fried cauliflower, maker’s mark bourbon
buffalo sauce, blue cheese crumbs, chive

SALMON CRUDD /7 16 &

raw sliced salmon, strawberry aguachile,
agave strawberries, seaweed furikake,
avocado, crispy corn

DOZEN WINGS // 13 e

coffee rubbed chicken wings,
Maker’s Mark bourbon buffalo sauce,
house-made blue cheese

STEAKS & CHOPS

All steaks & chops are served a la carte. Our

steaks & burgers are cooked over a wood

burning grill. Our beef cuts are sourced from

local John’s Meat Market &
Allen Brothers famous cut house

|0oz. SKIRT STEAK // 48

carne asada marinated // chimichurri sauce

0oz PRIME FILET MIGNON // a8
oz PRIME STRIP STEAK // ab
6oz DURAC PORK CHOP // 44

Little Sauce for your steak
Uproot Steak Sauce // complimentary
Cabernet Beef Jus, Au Poivre // 2.50

BALTHAZAR BREAD //7

sourdough bread from

famous NYC Balthazar Bakery,
served warm with french butter

SOMETHING A LITTLE EXTRA

LAYERED POTATO CAKE //8 GFV
ROASTED MIXED MUSHROOMS // 9 GFV
BROCCOLI & GARLIC//8GFV

BOWL OF HOUSE-MADE FRENCH FRIES // 8 GF V

BOWL OF HOUSE-MADE TRUFFLE FRIES
w/ PARMESAN & PARSLEY //15 GFV

MAPLE BOURBON GLAZED SLAB BACON//12 GF

FRIED BRUSSELS SPROUTS GFV //12

w/ DOMINICAN FRIED CHEESE, PICKLED ONION,

GUAVA GLAZE, PUMPKIN SEEDS

LOBSTER MAC & CHEESE W/ BREAD CRUMBS //18

PIZZA

GOAT CHEESE & BACON // 16

caramelized onions, apple wood bacon,
rosemary, parmesan, sour cream, evoo

SWEET CHILI CHICKEN // 17

sweet chili base, shredded mozzarella, parmesan,
shredded chicken, pineapple pico de gallo

GREEK & OLIVES // 1B v

black olives, artichoke, sundried tomatoes, feta
cheese, fresh mozzarella, raw red onion,
oregano, red pepper flakes

SPINACH & CHICKEN // 16

shredded chicken, spinach, garlic sauce,
mushrooms, fresh mozzarella, parmesan

TRUFFLE CHAMPIGNON // 21 v

sauté of mixed mushrooms, caramelized onions,
truffle studded cheese, truffle salt, mozzarellg,
arugula, lemon honey truffle dressing, thyme

BEROKEN BURRATA // 20

red pepper flake, prosciutto di parma,
local burrata, garlic roasted grape tomatoes,
baby arugula, shaved spanish manchego cheese

SOPPRESSATA // 16

cured spicy italian sausage, mozzarella,
house-made tomato sauce, hot honey, red onion,
bell peppers, parmesan, oregano

CLASSICO // 1av

mozzarella, smoked tomato jam, basil puree,
roasted garlic tomatoes

LA MEXICANA // 17

morita crema base, mexican blended cheese,
mexican chorizo, black beans, jalapeno,
scallions, red onion, mexican sour cream

SALADS
SPINACH & STRAWBERRY // 16 v

grilled asparagus, blackberries, pecans, dried
cranberries, fried goat cheese,
strawberry vinaigrette

ROASTED BEETS // 14 grv

seasonal beets, sherry-rosemary vinaigrette,
goat cheese mousseline,
frisee, walnut oil, beet puree

KALE & CHICKPEAS // 14 F v

crispy chickpeas, cherry tomatoes,
parmesan, red onion, lemon reduction

ASIAN MANGO /717 v

chopped napa cabbage, mango, avocado,
carrots, cucumbers, bell peppers,
scallions & cilantro, crispy wontons,
mango sesame dressing

CAESAR /7 14

chopped romaine, traditional anchovy Caesar
dressing, parmesan, croutons, black pepper

ADD MARINATED SHRIMP /[ 10 GF
ADD MARINATED CHICKEN // 10 GF
ADD SALMON /[ 14 GF
ADD FILET W/VEGGIE SKEWER //16 GF

ENTREES

SPANISH MUSSELS // 30

prince edward island mussels, tomato broth,
spanish chorizo, crispy sour dough
| extrabread // 2 |

PASTA PURSE // 24 v

poached pear, asiago, brown butter sauce,
sage, parmesan

SHORTRIB // 48 e

6 hr braised beef short rib, potato puree, butternut

squash compote

TUNAPOKE // 30

line caught tuna, sticky rice, grilled mango,

edamame, togarashi cucumber, seaweed, kimchi,

miso sriracha aioli, ponzu

FRIED CHICKEN CHIPOTLE SANDWICH // 21

fried chicken, apple wood smoked bacon,
cheddar, shredded cabbage, carrot & cilantro
slaw, chipotle mayo, pickles,
Balthazar NY sesame seed brioche

SANDWICH SIDES:
| salad orfries // 2|

BASS // 438 &

chilean seabass, cannellini beans, spinach, grilled

asparagus, tomato, lemon walnut butter

ROASTED CHICKEN // 33 e

local pa chicken breast, stuffed with mushroom
duxelle, mashed potato, beef jus, tomato and

arugula salad

DIVER SCALLOPS /7 44 g

braised snow peas, orange-ginger-turmeric
reduction, sliced roasted almonds, chili oil

WESTER ROSS SALMON // 34

salmon, orzo, sofrito, sundried tomatoes,
pancetta, pearl onions

JMM BURGER // 13

80z. john’s meat market burger blend, cheese,

Balthazar NY sesame seeded brioche
choice of cheese: cheddar, american, gruyere, bleu

SANDWICH SIDES:
| salad orfries [/ 2 |

PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES OR DIETARY RESTRICTIONS

GF Denotes a gluten free menu item. V Denotes a vegetarian item.
Note: While we offer gluten-free products, we are not a gluten-free environment. Our chefs use common prep & cooking areas.

Checks may be split up to 4 ways only ® We apologize for any inconvenience © 20% service charge to groups of 6 or more.



RED WINES

Glass / Bottle

NEW WORLD
CABERNET SAUVIGNON //2019 Hayes Ranch, California 9/24
CABERNET SAUVIGNON // 2021 Routestock, California 17/51
MERLOT //2018 Cascade Heights, Washington 11/33
PINOT NOIR //2021 pike Road, Willamette Valley, Oregon 15/45
MALBEC //2020 Piattelli, Mendoza, Argentina 13/38
0OLD WORLD
RED BLEND //2018 Giome Ca'Maiol, italy 14/42
TOSCANA //2020 citto, Castello DiVolpaia, Italy 13/39
TOSCANA //2020 Yantra, Tenuta Sette Cieli, Italy 17/51
WHITE WINES
NEW WORLD
CHARDONNAY//2021 La Chevaliere, France 12/39
CHARDONNAY//2021 Routestock, California 15/52
SAUVIGNON BLANC //2022 carmel Road, California 12/38
0LD WORLD
COTES-DU-RHONE //2021 M. chapoutier, France 12/36
GRUNER VELTLINER //2021 kracher, Austria 16/54
RIESLING /2020 “Essence”, Mosel, Germany 14/36
PINOT GRIGIO /2019, Boltini, Dolomite, italy 14/42
RUSE /12021 Peyrassol, Cotes De Provence, France 10/32
PROSECCO // Nv Bisol Jeio, italy 12/36
PRDSEEED//BonobnﬂaLHaW 14

Please Ask Your Server About Our Additional Wine List

TEQUILA

AVION CRISTALIND // 28 DON JULID ANEJD // 17
CASA DRARONES // 75 DON JULID 1942 // 45
CODIGO ROSA// 17 ESPOLON /711

CASAMIEDS BLANCD //14 HERRADURA CRISTALIND // 18

GRAN CORAMIND CRISTALIND /713
MALA VIDA BLANCD // 1
MALA VIDA REPOSADD // 16

MALA VIDA ANEJD // 17

CASAMIGOS REPDSADD // 15
CASAMIGOS ANEJD // 16

CLASE AZUL PLATA // 38

CLASE AZUL REPOSADD /743 WALA VIDA XTRA // 750
CLASE AZUL ANEJO /7130 PATRON SILVER // (4

CLASE AZUL XTRA ANEJD // 230 pATRON REFOSADD // 15
TEQUILA DCHD PLATA /7 13 PATRON ANEJD // 17

TEQUILA OCHO REPOSADD// 1T pATRON EXTA ANEJD // 72

DON JULIO BLANCO// 14
DON JULIO REPOSADD // 16

MEZCAL

BANHEZ // 1l GEM & BOLT /713

BRUXO // 14 GRACIAS ADIDS /710
CASAMIGOS // 16 GRACIAS A DIDS PINA // 1l
DEL MAGUEY VIDA /710 GRACIAS A DIDS MANGD // 11

DEL MAGUEY DE MUERTDS /713
DEL MAGUEY CREMA // 11
DEL MAGUEY TOBALA // 27

LEGAL JOVEN // 12
0J0 DETIGRE // 10

DRINK
MENLI

HOUSE-MADE COCKTAILS

Allinfusions, syrups, & fresh juices are made in-house by our bar team

LYCHEE LANI 17

Tasmanian Pure Vodka, fresh lemon, elderflower syrup, lychee
puree

SMOKE, SPICE, AND EVERYTHING NICE 7
Gracias a Dios Mezcal, fresh lime, cointreau, agave, chili-salt rim
SUMMER SIFPER (7
Casamigos Cristalino, Aperol, Aperativo Rosato, grapefruit peel
POPPY + DAK [7

Maker's Mark Bourbon, fresh lemon, cucumber, poppyseed syrup,
club soda

YOU ARE ONE IN A MELON [7

Olmeca Altos Silver Tequila, Triple sec, fresh lime, watermelon
hibiscus syrup

SPICY SERENADE 17

Jalapeno Infused Silver Tequila, honeydew melon, fresh lime,
agave, frozen honeydew balls

BLUE LAGDON (7

Blueberry Honey Vodka, fresh lemon, blueberry simple, cream of
coconut

BANANARAC 7

Banana Bourbon, Rye Bourbon, banana liqueur, creole bitters,
Cumbeé rinse, banana chip - served neat

ALMOST A PALOMA (7
Gracias a Dios Mezcal Pifia, pineapple, fresh lime, grapefruit soda
UPROOT'S G +T [7
Scapegrace Black Gin, Fever-Tree Elderflower Tonic

LPROOT NEGRONI 18

Panarea Gin, Amaro De Serraville, Grand Milano Bitter

BOTANIGALS BAR

We partnered with Ketel One Vodka to feature their line of
Botanical Vodka distilled with real botanicals and natural fruit essence

GARDEN DASIS (7
Ketel One Cucumber & Mint, fresh lime, kiwi puree, mint

PERFECT PEACH

Ketel One Peach & Orange blossom, ancho reyes chili liquour, 17

peach nectar, lime juice, tajin rim

PRETTY IN PINK

Ketel One Grapefruit & Rose, Ramazotti Rosato, cucumber 17
bitters, sparkling wine, club soda

BEERS/LIDER

HEINEKEN 8 COORS LIGHT 6
AMSTEL LIGHT 8 BLUE MOON 8
MICHELOB ULTRA 6 CORONAEXTRA 7
DOWNEAST CIDER 20 CORONA LIGHT 7
GUINNESS (CAN) 20 MILLER LITE 6
YUENGLING 6 BUDWEISER 6

BUD LIGHT 6

N/A BEER

ST.PAULI i HEINEKEN ZERD B

DRAFT BEER

Please Ask Your Server About Our Current Tap Selection
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