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Burgers

Coastal-INspired Bowls

Mains

V: These items are OR can be Vegetarian
GF: These items are OR can be Gluten Free

Before placing your order, please inform your server if anyone in your party has a food allergy

*This item can be cooked to your preferred temperature. Consuming raw or undercooked meats, poultry, 
seafood, shellfi sh or eggs may increase your risk of foodborne illness. **This item contains nuts.

  Coastal Burger*  18
  Happy Valley 6oz. burger, thick cut bacon, homemade   

chipotle queso, grilled pineapple, pickled jalapeños 
toasted brioche bun

  Classic Burger*  16
 Happy Valley 6oz. burger, American cheese, lettuce, 

tomato, onion, toasted brioche bun 

Korean BBQ Steak Sandwich  19
Marinated charred short rib, homemade kimchi, 

spicy aioli, toasted Manteca bread

Cubano  18
House cured ham, Cuban roast pork, sliced pickle, 

Swiss cheese, dark rum molasses mustard, 
pressed Manteca bread

Steak Frites*  27
Grass-fed Happy Valley skirt steak, Argentinian-style chimichurri, hand-cut fries

Dry-Aged Heritage Pork Chop  29 GF
10 oz bone-in pork chop, roasted HOG farm honeynut squash, fried brussel sprouts, 

pickled jalapeños, cotija cheese, pepita salsa**

Pork Tonkotsu Ramen   19
Miso-cured pork belly, HOG farm greens, purple mu radish, scallion, sunny-side egg

Roasted Veggie Wrap  15  V
Caulifl ower, delicata squash, eggplant, 

caramelized onion, arugula, tomato, herb aioli, 
Swiss cheese, toasted wrap

Fried Chicken Sandwich  16
Buttermilk fried chicken, spicy mango slaw, tropical 
BBQ sauce,  sliced pickle chips, toasted brioche bun

Grilled Chicken Sandwich  17
Sliced apple, swiss, herb aioli, lettuce, tomato, 

onion, toasted sourdough

Served with homemade pickle and hand cut fries, garlic parmesan fries (+2), OR mixed greens.
ADD BOTH FRIES AND MIXED GREENS FOR $2

Add-ons
        Avocado 3             Grilled Pineapple 2  
          Bacon 3               Homemade Kimchi 2

 Brazilian Seafood Bowl  18
Grilled Shrimp, coconut milk, tomato, 

fresh citrus, avocado, sautéed vegetables, 
cilantro lime rice

Chickpea Curry Bowl  15  GF
Coconut chickpeas, roasted veggies, 

chopped mango, mango chutney,
 cilantro lime rice, crema 

Korean BBQ Bowl  19
Marinated short rib, kimchi, rice, 

pickled vegetables, scallions, 
sunny-side egg, red chili sauce

Jamaican Jerk Chicken Bowl   16
Smoked jerk chicken, roasted veggies, 

chopped pineapple, scallions, 
cilantro lime rice, crema

Poke Bowl*  18
Ahi Tuna, piña de gallo, avocado, rice,

peanuts**, ginger soy, yellow sriracha mayo, 
micro greens

Coastal-INspired Bowls

Grass-fed Happy Valley skirt steak, Argentinian-style chimichurri, hand-cut fries

10 oz bone-in pork chop, roasted HOG farm honeynut squash, fried brussel sprouts, 

Miso-cured pork belly, HOG farm greens, purple mu radish, scallion, sunny-side egg

BBQ sauce,  sliced pickle chips, toasted brioche bun

Grilled Chicken Sandwich  17
Sliced apple, swiss, herb aioli, lettuce, tomato, 

onion, toasted sourdough

Add-ons
        Avocado 3             Grilled Pineapple 2  
          Bacon 3               Homemade Kimchi 2

Korean BBQ Bowl  19
Marinated short rib, kimchi, rice, 

pickled vegetables, scallions, 
sunny-side egg, red chili sauce

Jamaican Jerk Chicken Bowl   16
Smoked jerk chicken, roasted veggies, 

chopped pineapple, scallions, 
cilantro lime rice, crema


	WINTER COCKTAILS 2021 NEW DESIGN
	Untappd Tap Beer Menu 11-27
	11.27.21 BEER AND WINE
	CURRENT FOOD MENU 11.15 NEW DESIGN

