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BEEF FAT FRIES / CONFIT GARLIC, ROSEMARY, HOUSE RANCH
CONFIT ARTICHOKE / SPANISH OLIVE PESTO, ARTICHOKE AIOLI, CHARRED LEMON
HEIRLOOM BEETS / BURATTA, PISTACHIO GREMOLATA, EVERYTHING SPICED CROSTINI
CAESAR SALAD / ROMAINE, GARLIC CROUTON, PARMESAN, I‘
BLISTERED BRUSSEL SPROUTS / LIME AIOLI, TOASTED SESAME, SALTED THAI CHILE
SMOKED SALMON TATER SKINS / CORIANDER CREME FRAICHE, PICKLED RED ONIONS

RESTAURANT
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‘ BSIDE SMASHBURGER* / 2 PATTIES, AMERICAN CHEESE, ICEBERG, PICKLES, RED ONION, ISLAND SAUCE, FRIES_

FRIED CHICKEN SANDWICH / JALAPENO JELLY, SMOKED ALABAMA SAUCE, PICKLES, LETTUCE, FRIES___

SHEPHARD'S PIE / RED WINE BRAISED BEEF, ROASTED PEARL ONION, VEGETABLES
' SMOKED DUCK CONFIT / CRISPY POTATO, SRIRACHA AIOLI, SALTED THAI CHILI, SESAME SEEDS, FRIED EG6 g
| RICOTTA GNOCCHI / CRAB & MUSHROOM CREAM SAUCE, FRESH HERBS

SMOKED PORTABELLA MUSHROOM MELT / 2 GRILLED CHEESE BUNS, ISLAND SAUCE, GRILLED ONIONS, PICKLES _

el DESSERT S =

‘, HOUSE MADE KIT KAT / STRAWBERRY SAUCE )
| FLOURLESS BROWNIE / CREME ANGLAISE

CHEESE CAKE CIGARS / STRAWBERRY SAUCE

A 1.5% SERVICE FEE IS ADDED TO EACH CHECK TO ALLOW US TO PROVIDE MORE [§  *WARNING CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFO0D,
EQUITABLE AND STABLE WAGES AND BENEFITS T0 OUR KITCHEN TEAM. | SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

: PLEASE ASK FOR A MANAGER IF YOU HAVE ANY QUESTIONS! §  FOLLOW @BSIDECUTS / VISIT BSIDECUTS.COM




