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S A L A D S

D R I N K S

B O B ' S  B U R G E R
American Wagyu blend, dill pickles,
house sauce, white cheddar, grilled
onions, sesame bun

1 6

C R I S P Y  C H I C K E N  S A N D W I C H
Spicy cabbage and carrot slaw, bread &
butter pickles, smokey chipotle honey,
tabasco, mayonnaise, potato bun.

1 7P I T  B U R G E R
American Waygu/Chuck Blend, Fiscalini
smoked cheddar, bacon, onion rings,
memphis style bbq sauce, dill pickle

1 5

I T A L I A N  P O R K  S A N D W I C H
Spicy broccoli rabe, sweet peppers,
garlic, rosemary, oregano, fennel pollen,
aged provolone, split top hoagie roll

1 5

T R U F F L E  F R I E S
Toasted garlic, truffle oil,
parmesan, parsley

8

F R I E S  W I T H  A S A D A
S E A S O N I N G
Fries with Asada Seasoning

6

F R I J O L E S  D E  L A  O L L A
Black beans, pico de gallo,
epazote, cotija, crunchy corn
tortillas

6

C H I P S  W I T H  S A L S A  &
G U A C A M O L E
Fresh salsas with guacamole

1 4

C A E S A R  S A L A D
Romaine, lemon, anchovy, garlic
croutons

1 0

P I C K L E D  B A B Y  B E E T  S A L A D
Spring greens, toasted pecans,
cherry tomatoes, red onion,
gorgonzola, shaved fennel, balsalmic
sherry vinaigrette 

1 2

M E X I C A N  C O K E 3 . 2 5
D I E T  C O K E

3 . 2 5M A I N E  R O O T  B E E R
2 . 2 5B O T T L E D  W A T E R
3 . 2 5T O P O  C H I C O

B A B E  K O M B U C H A
D A R K  M A T T E R  C O F F E E

Burger and Sandwiches includes Fries with
Asada Seasoning
    - Add Hobbs Applewood Smoked Bacon $4
    - Upgrade to Truffle Fries $4
    - Add Burger Patty $6
    - Add Guac $3.5

    - Add Herb Roasted Chicken $5

G R E E N  B U R R I T O
Grilled oyster mushroom verde, asada
fries, guacamole, cheddar, fresh
tomatillo salsa, flour tortilla
W I N G S
- Buffalo: Frank’s Red Hot, Shio Koji,
butter, black garlic ranch
- Lemon Pepper: Pepper, garlic oil,
lemon juice, parmesan 

1 6

2 . 2 5

4 . 2 5
6 . 2 5

1 4

N O  S U B S ,  J U S T  H U G S   
A L E  T A L E S  S O U R C E S  S U S T A I N A B L E  L O C A L

O R G A N I C  P R O D U C T  W H E N  A V A I L A B L E
 

" C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,
P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y

I N C R E A S E  Y O U R  R I S K  O F  F O O D  B O R N E  I L L N E S S "
 

V E T E R A N  O W N E D  B E A T  A R M Y

C H I P S  &  S A L S A

C H I P S  &  G U A C A M O L E

Fresh tomatillo and morita
pepper salsa 

Smashed avocado, lime, chili
& sea salt 

1 0

G R I L L E D  A S P A R A G U S  
Lemon, chili, sea salt, olive oil,
romano cheese, toasted garlic

7

7


