WELCOME TO SDRW

3 course dining experience
OR
1 cocktail and 2 course dining experience
$40 per person

STARTERS

Spinach Artichoke Dip GF

prin?fh’ artichokes, roasted garlic, cream cheese, grilled pita
rea

Baja Ceviche

fish, shrimp, jalapeno, cilantro, tomato, clamato, avocado,
house-made tortilla chips

Roasted Beet Salad GF
wild arugula, avocado, lemon greek yogurt,
candied pistachios, lemon, olive oil

Caesar Salad
romaine, kale, parmesan, croutons, fried chickpeas

Warm Brie Cheese
fresh figs, honey, crostini

FOOD ALLERGY DISCLAIMER: cOnsuming raw or undercooked meats,
poultry, shellfish, eggs or unpasturized milk
may increase your risk of foodborne illness.
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B AR + EATERY + DISCOVERY

ENTREES

Maple Brined Pork Chop GF (add $4)
potato mash, roasted local carrots, maple bacon & onion bourbon marmalade

Cast Iron Half Chicken GF
cheese grits, roasted sprouting broccolini, heirloom tomatoes, au jus

Grilled Flat Iron Steak GF (add $9)
roasted garlic mashed potatoes, roasted local veg, red wine demi glaze, truffle aioli

Blackened Salmon GF
pineapple salsa, Carolina gold rice

Roasted Crimini Mushroom & Wild Arugula Flatbread
mozzarella, pickled onions, wild arugula, confit garlic oil,
parmesan

BBQ Chicken Flatbread
grilled bbq chicken, mozzarella, red onion, cilantro

House-made Sausage & Pepperoni Flatbread
mushrooms, onions, marinara, mozzarella

Nashville Chicken Sandwich & Fries
alabama white sauce, hot honey, coleslaw, pickles, brioche bun

WELCOME TO SDRW

3 course dining experience
OR
1 cocktail and 2 course dining experience
$40 per person

SIDES + 11

Mini Cornbread Muffins
honey butter

Four Cheese Macaroni
mozzarella, yellow & white cheddar, smoked gouda, parmesan

House-Cut Truffle Fries GF
parmesan, parsley, truffle oil

DESSERTS

Vanilla Panna Cotta
strawberry coulis, fresh berries, crumble

Cast Iron Cookie _ _ I
house-made chocolate chip cookie, vanilla ice cream

Flourless Chocolate Cake GF
vanilla creme anglaise

Executive Chef Fred Piehl
Chef de Cuisine Sara Shannon




WINE BY THE GLASS

glass/carafe

Sparkling
Zardetto, Prosecco, Italy 12/48

White

Wither Hills, Sauvignon Blanc 12/48
California

The Smoking Goat, Blanc 14/48
France

Stemmari, Pinot Grigio 12/48
Italy

Wente River Ranch, Chardonnay 12/48
California

Rosé

OVZ Rose 12/48
California

The Smoking Goat, Rose 12/48
France

Red

Wente River Ranch, Cabernet Sauvignon 12/48
California

Erath, Pinot Noir 12/48
California

The Smoking Goat, Bordeaux 14/52
France

Tablas Creek Patelin Rouge 13/48
Paso Robles

ASK YOUR SERVER ABOUT OUR
RESERVE WINE LIST
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CRAFT & CLASSIC COCKTAILS

CHUPACABRA 13

{'alapeno infused tequila, fresh lime, orange
iqueur, agave, jalapeno, tajin rim

F&T 14

gin, creme de violette, raspberries, lemon, sage
simple syrup, egg white, thyme

FIRESIDE TAHONA 14
tequila, passion fruit fire tonic, agave, lemon
*try with mezcal

CUCUMBER BASIL GIMLET 13
gin, basil, cucumber, simple, lime, prosecco

BEE'S KNEES 13
gin, lemon juice, honey, ginger, candied ginger
*try with bourbon, vodka, or scotch

OLD FASHIONED 15
whiskey, sugar, bitters, orange zest,
luxardo cherry

WESTSIDE 13
vodka, cucumber, mint, lemon juice

KENTUCKY BUCK 13

bourbon, lemon, strawberry, ginger beer, ango
bitters

MOSCOW MULE 13
vodka, fever-tree ginger beer, fresh lime, mint

APEROL SPRITZ 13
Aperol, prosecco, soda

SUNS OUT PLUMS OUT 14
Frey Ranch Whiskey, plum simple syrup, lemon,
syrah

REDWOOD 15
bourbon, clove simple syrup,
lemon, orange bitters

AUTUMN BREEZE 14
gin, bitters, sage simple, pear juice

HAPPY HOUR

$3 OFF BEER, WINE, COCKTAILS Mon-Fri 4-6PM

ON DRAFT

Our taps are cleaned and detailed by
Brewers Fresh so each beer has the fla-
vor profile exactly the way the brewer

intended.

Nova Sexy Pina Colada 8% 8

Two Coast Hefeweizen 5.2% 8
Original 40 Pale Ale 5.2% 8

Fall Seasonal 5.6% 8

Pfreim IPA 7.0% 8

Lighthouse Blond 5% 8

Ketch Pilsner 5.5% 8

Mother Earth Cali’ Creamin’5.5% 8
Two Coast Kolsch 4.8% 9

Big Sky Moose Drool Brown Ale 4.2% 8
Societe The Pupil IPA 7.5% 9
Latitude 33 Blood Orange IPA 7.2% 9
Fick’s Hard Seltzer Mango 5.0% 8
Barrio Lager 5.2% 8

Pauliner Munich Lager 4% 9
Harland India Pale Ale 6% 9

Fall Plenty for All Pilsner 5.2% 8

ASKYOUR SERVER ABOUT OUR
ROTATING BEER TAPS




