
2265 Honolulu Ave, 
Montrose, CA 91020

PHONE: 818.236.4810

BLACK ANGUS BASIN BURGER $16
Manchego cheese, Caramelized Onions, Arugula,

Special Sauce, Brioche Bun, Mixed Green Salad
(Add Fried Egg $2.50, Add Bacon & Guacamole $5)

THE 141 DOG $14
Bacon Wrapped, Grilled Peppers, Onions,

Jalapeños, Special Sauce, Mixed Green Salad
POT ROAST FRENCH DIP $16

Caramelized Onions, Havarti Cheese, Horseradish
Aioli, French Roll, Au Jus, Mixed Green Salad

PORK BELLY BANH MI $16
Braised Pork Belly, Sweet Chili Glaze,
Pickled Carrots, Cucumber, Cilantro,

Citrus Aioli, French Roll, Mixed Green Salad
PICKENS' CHICKEN SANDWICH $16

Grilled Chicken Breast Roasted Anaheim Pepper, 
Monterey Jack, Arugula, Grilled Onions, House

Aioli, Grilled Sourdough, Mixed Green Salad
FRIED CHICKEN SANDWICH $16

Cajun Fried Chicken Breast, Sambal Aioli,
Slaw, Pickles, Brioche Bun, Mixed Green Salad

GARLIC BREAD GRILLED CHEESE &
ROASTED TOMATO SOUP $15

Grilled Brioche, Cheddar & Havarti,
Chopped Basil, Roasted Tomato Bisque 

(Add Avocado $3, Add Short Rib $4.75)

FISH & CHIPS $16
Beer Battered Alaskan Pollock,

House-Made Tartar Sauce, Malt Vinegar, Fries
STEAK FRITES $26
8oz Flat Iron Steak,

Garlic Parmesan Fries, Chimichurri Sauce
GRILLED SALMON $25

Honey Soy Glaze, Quinoa Pilaf, Sauteed
Broccoli with Onions & Garlic, Sesame Seeds

SHRIMP PASTA BLANCO $21
Sauteed Garlic Shrimp, Spaghetti,

White Wine Cream Sauce, Tomatoes & Basil,
Shredded Parmesan, Grilled Baguette

QUINOA & SOFRITO BOWL $15
 Sauteed Kale & Quinoa, Red Onions, Garlic & Baby 

Heirlooms topped with Sofrito & Cilantro
(Add Avocado $3)

DOWNTOWN CHURRO WAFFLE
HALF $8 / FULL $14

Cinnamon & Sugar Coated Waffle, Vanilla Ice Cream, 
Dulce de Leche, Salted Walnuts

CRUMB CAKE FLAMBE $9
Caramelized Apples in Gran Marnier,

Vanilla Ice Cream
CHOCOLATE BREAD PUDDING $9

Chocolate Infused Brioche, Vanilla Ice Cream, 
House-Made Chocolate Sauce

*20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.
Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne 

illness, especially if you have certain medical conditions.

TWO TACOS $14.5
SERVED ON HANDMADE TORTILLAS WITH

HOUSE CHIPS & GRILLED YELLOW PEPPER 
(Add Black Beans $2.5 Add Additional Taco $4.75)

FISH-
Beer Battered Alaskan Pollock,

Slaw, Chipotle Aioli
CARNITAS-

Grilled Pineapple Salsa, Cilantro
Jalapeño Aioli

BRAISED SHORT RIB-
Pickled Onions, Queso Fresco, Cilantro

CRISP PORK BELLy-
Corn Salsa, Pickled Vegetables,

Chipotle Aioli
SHREDDED CHICKEN-

Slaw, Pickled Vegetables, Cilantro-Jalapeño
Aioli, 141 Hot Sauce
CHICKEN MOLE-

Cotija Cheese, Pickled Red Onion, Cilantro

CHIMI SHRIMP-
Chimichurri, Slaw, Pico de Gallo, Crema

POTATO- 
Guacamole, Queso Fresco,

Crema, Scallions

TRUFFLE MUSHROOM-
Wilted Kale, Garlic, Red Onion,

Queso Fresco
SOFRITO TACO-

Marinated Tofu, Black Beans, Grilled Corn,
Pickled Vegetables

SHAVED STREET CORN $9
Chili Lime Mayo, Garlic & Cilantro, Cotija Cheese

SAUTEED KALE $9
Minced Garlic, Red Onion, Sliced Almonds

GARLIC PARMESAN FRIES $7
Ketchup & Garlic Aioli (Add Truffle Oil $3) 

SWEET POTATO FRIES $7
Ketchup & Garlic Aioli

BEER BATTERED ONION RINGS $7
HOUSE SALAD $7

Baby Greens, Cherry Tomatoes, Red Onion,
Queso Fresco, House Vinaigrette

BASIN NACHOS $17
Crisp Pork Belly, Cheddar Cheese Sauce, 
Pickled Vegetables, Pico de Gallo, Scallions, 
Guacamole & Crema

PUB PRETZEL $13
Garlic Butter & Sea Salt, Beer Cheese Sauce

“K-TOWN” WINGS $14
Savory Pepper Sauce, Chopped Cabbage, 
Scallions, Thousand Island Drizzle & Ranch

TRUFFLE MAC N' CHEESE $12sm/18lg
Cheddar & Monterey Jack, White Truffle Oil, 
Toasted Panko (Add Bacon $3, Add Chicken $5)

CHICKEN PESTO FLATBREAD $14
Baked Flatbread, Herb Infused Oil,
Monterey Jack, Pesto Sauce, Arugula

GRILLED SAUSAGE PLATTER $28
3 Gourmet Sausages, Garlic Butter Pretzel,
Beer Cheese Sauce, Ale-Braised Sauerkraut,
Whole Grain Mustard

CAST IRON CHICKEN TORTILLA SOUP $12
Braised Chicken, Roasted Corn, Tortilla 
Strips, Queso Fresco, Cilantro (Add Avocado $3)

THE WEDGE $15
Crisp Iceberg, Applewood Smoked Bacon,
Baby Heirlooms, Brioche Croutons, Shaved
Red Onion, Danish Bleu Cheese Dressing
(Add Chicken $5, Add Steak $8)

CHOPPED KALE CAESAR $15
Spiced Brioche Croutons, Shredded Parmesan, 
Poached Egg, House Made Caesar
(Add Bacon $3, Add Chicken $5, Add Shrimp $7)

ARUGULA & QUINOA $15
Candied Walnuts, Goat Cheese, Naval Orange & 
Dried Cranberries, Champagne Vinaigrette
(Add Chicken $5, Add Shrimp $7)

SEARED AHI SALAD $20
Blackened Ahi, Baby Greens, Avocado, Crispy 
Onions, Tomatoes, Sesame Ginger Vinaigrette

Vegetarian    vegan    gluten friendly
basin141.com
@basin141
@basin141montrose


