
THE BIRD

$32.95

Half Chicken  (GF)  $13.75
choice of sauce

 
Whole Chicken (GF)  $22.95

choice of sauce
 

sauces:
pecorino ranch

chipotle bbq
honey mustard

 

+ extra sauce 75¢  + sauce flight $2.25

 

DINNER MENU

+ rotisserie chicken  4  + tofu  2   + avocado  2   
+ fried chicken  5   + shrimp 6   + egg  1.5 

Side Greens Salad
red wine vinaigrette

$5.50

Dinner for Two
Whole Bird

choice of sauce
 fries & house salad

$6.25ESPCO Warm Pretzel
honey mustard dip

SANDWICH PLATES
choice of fries or mixed greens

 

Umami Bowl (Vegan, GF)
sweet potato, kale, mushroom, ginger-miso dressing,
power bowl crunch

$13.00

Please note a 3% kitchen appreciation fee will be added to all transactions to support operations during this time. This is not a gratuity.
 Please enquire with a manager for questions.

 
*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry,

 seafood, shellfish or eggs may increase your risk of foodborne illness.

$14.95Ranch Fried Chicken
cheddar, pepper relish, pecorino ranch

$15.95SB SmashBurger
special sauce, american cheese, shredded lettuce
      + make it a double  +5

 

Impossible Burger 4oz (Veg)
special sauce, american cheese, shredded lettuce

$16.75

extra crispy fried chicken bites with
buttermilk brine, herbs, and spices

dunking sauces:
pecorino ranch
 honey mustard

chipotle bbq 
sweet & sour 

 

SB DUNKS

6 Piece
12 Piece
20 Piece

7.50
11.95
19.95

Citrus & Spice Bowl (Veg)
kimchi, lime, bean sprout, cilantro, scallion, egg,
sesame seed, sweet soy glaze 

$12.75

WARM GRAIN & GREEN BOWLS
quinoa & brown rice

SALADS

+ tofu  2  + avocado  2  
+ rotisserie chicken 4  + fried chicken  5  
 + shrimp 6   + egg  1.5 

$9.95Caesar Salad
romaine, parmesan, croutons

$12.00Pear & Candied Pecan Salad (Veg, GF)
little leaf greens, shaved butternut squash, blue
cheese, maple-dijon vinaigrette

Little Leaf Green Salad (Veg, GF)
herbed goat cheese, red wine vinaigrette 

$8.50

Butternut Squash Soup (Veg, GF)
crème fraîche, warm spice oil,
pumpkin seed

SNACKS & STARTERS

$5.75Marinated Olives (Veg, GF)
rosemary, thyme, orange

Smashed Cucumbers (Veg, GF)
rice wine vinegar, scallion, sesame

$5.00

Tortilla Chips & Spicy Crema Dip
lime zest

$5.50

LARGE PLATES

+ rotisserie chicken  4  + bacon  2  
 + SB Dunks    4.5

Creamy Mac & Cheese (Veg)
rigatoni, garlic breadcrumbs

$13.25

Roasted Salmon* (GF)
chickpea, tahini, cherry tomato,
arugula, creamy greek dressing

$21.50

Rosemary & Black Pepper Fries $6.25

$8.50Caramelized Cauliflower (Veg, GF)
lemon aioli, paprika, pepita

$6.00 cup /$11.00 bowl

AS A SIDE

Braised Short Ribs (GF)
mashed sweet potato, cranberry-
black pepper relish, herb salad 

$24.00




