CROWS BE

APPS
CHARCUTERIE MP

select meats, cheeses, fruits, crostini,
house fermentations, spreads
- ask server for current market price

PRETZEL 13

house honey mustard, beer cheese

FRIED MUSHROOMS 16

select mushrooms tossed in house spice
blend, topped with parsley, served with
charred scallion aioli

FINGERLING
TOSTONES 14

tossed in chimichurri, served with
parsley aioli {GF, VV}

BURRATA &
FOCACCIA 20

torn & toasted house focaccia, garlic &
white wine butter, fire roasted tomatoes,
burrata, balsamic reduction {V}

SALADS
PANZANELLA 17

torn & toasted house focaccia, tomatoes,
basil, tossed in roasted garlic oil, topped
with burrata & balsamic reduction {V}

COMPRESSED FRUIT
PASTICHE 17

compressed watermelon & honeydew,
mint, basil, sumac labneh, hibiscus powder
{GF, V}

FENNEL & APPLE SALAD 15

shaved fennel, arugula, granny smith, mint,

red onion, lemon sage vinaigrette, sliced
almonds {GF, \/}

HANDHELDS
OLD FASHIONED BURGER 22

vellow cheddar, caramelized onions, bacon,
garlic aioli, house seeded bun

CHUTNEY BURGER 25

sharp white cheddar, mango chutney, garlic
aioli, lettuce, tomato, red onion, house
seeded bun

GRINDER MP

select charcuterie meats, lettuce, tomato,
pecorino, pickled fennel, basil & dill aioli on
house soft roll

- ask server for current market price

CAPRESE CHICKEN
SANDWICH 19

grilled chicken, tomato, basil, burrata,
balsamic reduction, garlic aioli,
house ciabatta

KIMCHI CHICKEN SANDWICH 22
fried chicken, kimchi, house pickle,
gochujang aioli, house seeded bun

SWEETS
CHOCOLATE FONDUE 20

assorted fruit, graham crackers,
marshmallow, house chocolate {V}

SCHWEITZER MOUNTAIN

HUCKLEBERRY CHEESECAKE 16

white chocolate cheesecake with Schweitzer

harvested huckleberries, chantilly,
huckleberry jam {V}

ENTREES
GUACHO FLANK 25

grilled marinated flank steak, golden frites
topped with chimichurri {GF}

RED CHIMICHURRI SIRLOIN 35
seared 80z sirloin, roasted yams,

seared fennel, topped with red
chimichurri, & hot honey {GF}

PACIFIC COD 30

60z fillet, grilled asparagus,
parsley, capers, hollandaise,
watermelon radish {GF}

PORK MILANESE 35

battered & fried 120z pork chop, sage,
stone-ground pan sauce, herb salad with
shaved fennel, apples, red onion, lemon
sage vinaigrette, charred lemons, pecorino

EXTRAS

side fries 4

side salad 6
extra dressing 0.5
beer cheese 1.5
side of bacon 2
egg 2

20% Gratuity may be applied to parties of 8 or more.

{V} Vegetarian

{GF} Cluten Free {DF} Dairy Free

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



