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Sharables Salad Feature
COCONUT SHRIMP 10 GRILLED ROMAINE SALAD 10
GRILLED PINEAPPLE JAM CHOPPED BACON, CANDIED WALNUTS BLEU CHEESE CRUMBLES AND A
MAPLE DIJON DRESSING
ONION RING TOWER 6
HOUSE KETCHUP AND RANCH DIPPING SAUCES Burgers and Sandwiches
CHICKEN WINGS 12 TRUFFLE WAGYU BURGER* 13
-1/2 DOZEN WINGS, CHOICE OF TRADITIONAL, OR BBQ SERVED TRUFFLE GOUDA, PEPPERCORN SAUCE, GRILLED ONION, BRIOCHE
wITH OwL'S NEST RANCH, CELERY BUN, FRIES
ROASTED CORN AND POBLANO DIP b PASTRAMI BURGER * 13
HOUSE-MADE TORTILLA CHIPS PASTRAMI SEASONED PATTY, SAUTEED ONIONS AND PEPPERONCINI,
CRAFT BEER CHEDDAR CHEESE ON PRETZEL BREAD, AND FRIES
Small Plates OwL's NEST GRILLED CHEESE 10
APPLES, CRANBERRY BRIE, SWISS AND PROSCIUTTO WITH
GRILLED SHRIMP 13 RED PEPPER JAM ON SOURDOUGH, AND FRIES
BLOOD ORANGE MOSTARDA HAWAIIAN POKE NACHOS 16

MARINATED RAW AHI, CRISP WONTONS, AVOCADO,
SWEET SOY GINGER SAUCE, SIRACHA AIOLI, CILANTRO,
GREEN ONIONS, NORI AND SESAME SEEDS

OwL's NEST SHORT RIB POUTINE 12
BRAISED SHORT RIB, FRIED POTATOES, WHITE CHEDDAR CHEESE
CURDS IPA DEMI GLACE

CHICKEN TINGA STREET TACOS 12
SHREDDED CHICKEN, SMOKEY TOMATO SAUCE, Sweet Plates
PICO DE GALLO, GUACAMOLE AND CREMA
BOURBON BANANA TRIFLE 4
PORK BELLY AND GRILLED PINEAPPLE FRIED RICE 11
GRIDDLED AND SERVED WITH GREEN ONIONS DRUNKEN BREAD PUDDING WITH AMARENA CHERRY SAUCE 4
CHOCOLATE MARSHMALLOW POPCORN 4

ltems marked with an *, can be cooked to order and may increase chances of a food borne illness
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