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WARM MARINATED OLIVES . . . 5

TIPSY CHEESE   SELECTION OF FOUR CHEESES WITH 
SPICED HONEY, PISTACHIOS & CROSTINI . . . 15

PRETZEL BRAID  SMOKED CHEDDAR-BEER DIP . . . 8 

HOUSE BRUSCHETTA   BURRATA CHEESE, SUN-
DRIED TOMATO TAPANADE, BROCCOLI RABE &         
BALSAMIC REDUCTION. . . 8 

BEER BATTERED BRUSSEL SPROUTS   MEYER 
LEMON AOILI . . . 8

STEAMED CLAMS FINGERLINGS, CHARD, CHORIZO & 
CHOWDER CREAM . . . 13

THE TIPSY SLIDERS   CHIMAY-BRAISED PULLED 
PORK & RED CABBAGE SLAW ON HAWAIIAN SWEET 
BUNS . . . 12

SMOKED BACON MAC ‘N CHEESE . . . 10

3 BEAN-CHORIZO CHILLI CHEDDAR, CREME        
FRAICHE & CUMIN CORN BREAD . . . 9

     

LITTLE GEM CAESER   GARLIC CROUTONS, BLACK 
PEPPER & SHAVED AGED SONOMA JACK . . . 8

SPINACH SALAD   ROASTED BUTTERNUT SQUASH, 
PROSCIUTTO, SOFT BOILED EGG, GREEK FETA,      
CROUTONS & BALSAMIC VINAIGRETTE . . . 10

MIXED GREENS & ROCKET SALAD   HAZELNUTS, 
RED CARA ORANGE, CHIOGGIA BEETS, POMEGRANATE 
VINAIGRETTE & GOAT CHEESE CROSTINI . . . 9

THE WEDGE   BLUE CHEESE DRESSING, BACON, 
ROASTED TOY BOX TOMATOES, CRISPY SHALLOTS & 
SHROPSHIRE BLUE . . . 9 

SOUP DU JOUR . . . 7

Did you know . . . In their efforts to regulate 
beer quality, ancient Babylonians, who were 
among histories earliest brewers, decreed that 
any commerical beermaker who sold unfit 
beer would be drowned in their own libation.

SOUPS & GREENSSOUPS & GREENS

TO STARTTO START

BIG PLATES

WARM CHEDDAR & THYME BISCUITS WITH 
SPICED HONEY . . . 5

WHITE CHEDDAR GRITS . . . 6

SAUTEED SPINACH . . .4 

FRENCH FRIES . . . 5 

SWEET POTATO FRIES . . . 6

SEASONAL ROASTED VEGETABLES . . . 7

ON THE SIDE

FRIED FREE RANGE CHICKEN BREAST   GRAVY, BUTTERMILK 
MASH, COLLARD GREENS & SPICED HONEY . . . 18 

WILD TAZMANIAN OCEAN TROUT  WARM FARRO & RADICCHIO 
SALAD, ROASTED BABY FENNEL, TURNIPS, MEYER LEMON BUERRE 
BLANC & HERB-CAPER SALSITA . . . 21

SEARED DAY BOAT SCALLOPS   BACON BRAISED LENTILS, 
ROASTED CHANTERELLES, CAULIFLOWER, SAFFRON-BLOOD 
ORANGE REDUCTION & TARRAGON OIL . . . 19

BABY BACK BBQ RIBS  MEMPHIS STYLE BBQ SAUCE, BRAISED 
CURLY KALE & WHITE CHEDDAR GRITS . . . 19

PAN-ROASTED SKIRT STEAK GRUYERE-POTATO GRATIN, 
BROCOLLINI AND RED WINE REDUCTION . . . 18

CHICKEN POT PIE   WITH SEASONAL VEGETABLES AND                
BISCUIT TOP . . . 15

THE TIPSY BURGER   WITH WHITE CHEDDAR & CARAMELIZED 
ONIONS ON A PAIN DE MIE BUN, FULLY GARNISHED WITH CHOICE 
OF FRIES, SWEET POTATOES or SALAD . . . 12

  a�    BACON, AVOCADO . . . 2

BIG PLATES

dinner menu

a lil  NOTE  from THE PIG!

TIPSY OF THE DAY...
      beer
ABITA CHRISTMAS ALE  GENERALLY, THIS BEER IS 
A DARK ALE, HOWEVER, THE RECIPE CHANGES EACH 
YEAR, OFFERING A UNIQUE PRODUCT CRAFTED WITH 
SPECIAL CARE. . . 120Z. 4.9% ALC/VOL . . . 5

       liquor
THE MOSCOW MULE   RUSSIAN STANDARD VODKA, 
BUNDABERG GINGER BEER, FRESH LIME . . . 9.

EXECUTIVE CHEF:  Daniel Burckhard   


