
Sharables

Three House Tacos | 17
Hand Pressed Duck Fat Corn Tortillas, Steak, Fajita Style

Glaze, Creamy Verde Salsa, Cotija Cheese, Pickled Red
Onion, Cilantro

Pretzel Bites & Beer Cheese (v) | 18 ½
House Made Soft Pretzel Bites, Guinness Infused Salt, 

Guinness and Smoked Gouda Beer Cheese

Steak Bite Frites  | 20
Crispy French Fries, 3 oz. Sirloin Steak Bites,

Mushroom Béchamel Sauce, Blue Cheese Crumbles
Add 3 oz. Extra Steak Bites +5

Naan Bread And Hummus | 13
House Made Naan Bread, Fable Crafted Hummus With

Garlic, Herbs, Olive Oil, Fried Shallots
Add Veggies +8   Sub Veggies +6

Parm Truffle Chicken Strips | 18
Hand Breaded Chicken Fried to Order, Freshly Grated

Parmesan, White Truffle Oil, Chives,  House Garlic
Parmesan Dipping Sauce

Add Side Sauce:  Ranch, Barbecue +.50

Side of Beer Cheese | 8

Side of Fries | 6
Add Parmesan Truffle  | 4

Salads

Spinach (v, gf) | 11 ½
Spinach, Poppy Seed Dressing, Chèvre Cheese,

Mandarin Oranges, Toasted Pine Nuts

Grilled Caesar | 16
Charred Romaine, House Caesar Dressing, 

Pickled Shallots, Garlic Parmesan Bread Crumbs

Mediterranean (v, gf) | 13 ½
Chopped Gem Romaine, Creamy Herb Vinaigrette,

Garbanzo Beans, Sundried Tomato, Feta, Fried Capers

Blackened Chicken Pasta Salad | 23
Blackened Chicken Breast, Chilled Pasta, Cotija, Black

Beans, Fire Roasted Peppers, Diced Tomato, Corn,
Southwest Crema, Cilantro, Grilled Lime

Protein Happily Added To Any Salad
Tofu +6    Grilled Chicken +9     6oz Sirloin* +16   

Grilled Steelhead Filet* +15   Pulled Pork +9

Small Starter Salad | 9
Chopped Caesar or Spinach Salad

Entrées

Gnocchi Mac & Cheese | 26
Hand Rolled Fresh Gnocchi, Gruyere, Cheddar &

Parmesan Sauce, Toasted Garlic Parmesan Crumble
Add Chicken - 8   Add Steak - 16   Add Pulled Pork - 8

Teriyaki Tofu Stir Fry | 27 ½
Fresh House Made Noodles, Grilled Teriyaki Glazed Tofu,  

Stir Fry Vegetables, Fried Sesame Wonton Ribbons
Sub Steak +12      Sub Chicken +6

Chicken Fettucine | 29
Fresh From Scratch Fettucine Pasta, 

Grilled Chicken Breast, Sundried Tomatoes,
Fire Roasted Bell Pepper Béchamel Sauce

New York Strip Steak*  | 47
Grilled 12oz RR Ranch New York Strip, 
Polenta Fritters, House Steak Sauce

Handhelds

Fried Cod Sandwich | 20
Two Cod Filets Beer Battered and Fried, Fresh Sliced
Tomato and Red Onion, Thinly Sliced Cabbage, Fable

Tartar Sauce, Hoagie Roll

Spicy Honey Glazed Chicken | 20
Spicy Honey Glazed Grilled Chicken Breast,

Garlic Aioli, Pickled Red Onion, Romaine,
Sliced Tomato, Brioche Bun

Duck Confit Cubano | 21
Confit Duck Leg, Smoked Stone Ground Mustard, Aioli,
Gruyere, Black Forest Ham, Pickled Red Onion, Hoagie

Asian Pork Bulgogi | 20
House Smoked and Shredded Bulgogi Pork, 

Tangy Cabbage & Carrot Slaw, Hoagie

Steak and Cheese | 23
Sliced Tri Tip Steak, Melted Gruyere Cheese,

Fire Roasted Pepper Pesto, Garlic Aioli, Hoagie

Gyros | 22
Thinly Sliced Lamb, Blistered Cherry Tomato Tzatziki,
Feta, House Hummus, Naan Bread, Red Onion, Romaine

Mushroom Gruyere Burger | 23
6oz RR Ranch Smash Burger, Mixed Wild Mushrooms,

Caramelized Onion, Melted Gruyere Cheese, Truffle Aioli,
Brioche Bun

Balsamic Brie Burger | 23
6oz RR Ranch Smash Burger, Melted Brie,

Balsamic Onion Chutney, Spinach, 
Garlic Aioli, Brioche Bun

Jalapeno Bacon Burger | 23
6oz RR Ranch Smash Burger, Two Slices Bacon, Roasted
Jalapeno Relish, Melted Smoked Gouda Cheese, Chipotle

Aioli, Brioche Bun

Classic Cheeseburger | 20
6oz RR Ranch Smash Burger, Brioche Bun, Choice of

Gruyere or Cheddar Cheese, Lettuce, Tomato, Choice of
Red Onion or Pickled Onion

Add Bacon +3  Add Burger Patty +5

Grilled Cheese and Tomato Bisque | 18
Fresh House Made Bread Grilled With Cheddar,

Mozzarella, and Provolone Cheese, Tomato Bisque
Topped With Butter and Parsley

Side of Tomato Bisque | 8

Side of any House Sauce | .50

16" Pizzas - Fable Crafted Dough

Blistered Cherry Tomato (v) | 24
Blistered Cherry Tomatoes, Basil Pesto, Provolone &

Mozzarella, Balsamic Glaze

BBQ Pulled Pork | 25
Sweet Chili Barbecue Pulled Pork, Pineapple, Roasted

Bell Peppers, Mozzarella, Chive

Seattle Dawg | 25
Andouille Sausage, Caramelized Onion, Stone Ground

Béchamel, Cream Cheese Drizzle

Pepperoni | 25
Fable Crafted Dough and Red Sauce, Mozzarella,

Provolone, Cupping Char Pepperoni

*For the convenience of card payments, a non-cash adjustment fee of 3.5% will be charged for all card transactions

All Handhelds Served with Choice of
Spinach Salad, Chopped Caesar, or French Fries

(Our Large Pizzas Serve 2 Or More)

Menu by Chef Abel Hammerstrom*Indicates Meats are cooked to order. Consuming raw or 
undercooked foods may cause food-borne illness.



Brunch Saturdays and Sundays 9:30-2

Wild Mushroom Carbonara | 27
Fresh House Made Linguini, Sautéed Wild Mushroom, Gremolata, Chile Oil, Freshly Grated Parmesan

Brunch Burger | 20
6oz RR Ranch Smash Burger, Seared Ham, Bacon, Melted Smoked Gouda, Chipotle Aioli, and a Fried Egg,
Served With Breakfast Seasoned Fries

Classic Cheeseburger | 20
6oz RR Ranch Smash Burger, Brioche Bun, Choice of Gruyere or Cheddar Cheese, Lettuce, Tomato, Choice
of Red Onion or Pickled Onion
Add Bacon +3  Add Burger Patty +5

Spicy Monte Cristo | 19
House Made Habanero Jelly, Seared Ham, Gruyere, Thick Cut House Made Black Pepper Bread, Served With
Breakfast Seasoned Fries
Substitute raspberry jelly if you prefer non-spicy

Chai-Espresso Pancakes | 18
Chai Pancakes, Warm Espresso Cream, Lightly Topped With Chocolate Sauce

French Toast | 18
House Made Fresh Bread, Bourbon Peach Caramel, Crushed Candied Pecan, Frangelico Whipped Cream

Breakfast Pizza | 23
16" Pizza With Scrambled Eggs, Bacon, House Breakfast Sausage, Spinach, Blend of Provolone and
Mozzarella, and House Bechamel Sauce

Biscuits And Gravy | 19
House Made Biscuit, Chef's Breakfast Sausage Gravy, Egg, Chives

Breakfast Platter | 18
Choice of Breakfast Sausage, Bacon, or Ham, Two Eggs Cooked To Order, Creole Seasoned Fries, House
Biscuit With Chipotle Honey

Brunch Slider | 6 ½
Fresh Biscuit Sandwich With Fried Egg, Garlic Aioli, Cheddar Cheese, and Your Choice of Ham, Sausage, or
Bacon

Sides

Sharables

Pretzel Bites & Beer Cheese (v) | 18 ½
House Made Soft Pretzel Bites, Guinness Infused Salt,  Guinness and Smoked Gouda Beer Cheese

Parm Truffle Chicken Strips | 18
Hand Breaded Chicken Fried to Order, Freshly Grated Parmesan, White Truffle Oil, Chives,  House Garlic
Parmesan Dipping Sauce
Add Side Sauce:  Ranch, Barbecue +.50

*For the convenience of card payments, a non-cash adjustment fee of 3.5% will be charged for all card transactions

Biscuit | 5    Side Bacon | 5    Breakfast Sausage | 5    Sausage Gravy | 8    Egg | 1.50



Salads

Spinach (v, gf) | 11 ½
Spinach, Poppy Seed Dressing, Chèvre Cheese, Mandarin Oranges, Toasted Pine Nuts

Grilled Caesar | 16
Charred Romaine, House Caesar Dressing,  Pickled Shallots, Garlic Parmesan Bread Crumbs

Mediterranean (v, gf) | 13 ½
Chopped Gem Romaine, Creamy Herb Vinaigrette, Garbanzo Beans, Sundried Tomato, Feta, Fried Capers

Blackened Chicken Pasta Salad | 23
Blackened Chicken Breast, Chilled Pasta, Cotija, Black Beans, Fire Roasted Peppers, Diced Tomato, Corn,
Southwest Crema, Cilantro, Grilled Lime

Protein Happily Added To Any Salad
Tofu +6    Grilled Chicken +9     6oz Sirloin* +16    Grilled Steelhead Filet* +15   Pulled Pork +9    

16" Pizzas - Fable Crafted Dough

Blistered Cherry Tomato (v) | 24
Blistered Cherry Tomatoes, Basil Pesto, Provolone & Mozzarella, Balsamic Glaze

BBQ Pulled Pork | 25
Sweet Chili Barbecue Pulled Pork, Pineapple, Roasted Bell Peppers, Mozzarella, Chive

Seattle Dawg | 25
Andouille Sausage, Caramelized Onion, Stone Ground Béchamel, Cream Cheese Drizzle

Pepperoni | 25
Fable Crafted Dough and Red Sauce, Mozzarella, Provolone, Cupping Char Pepperoni

Brunch Cocktails

Megamosa/Bloody Mary | 10
Your choice, served in a pint glass with $1 refills!

Green Mary | 12
Vodka or tequila with freshly juiced tomatillos, cilantro, lime, and jalapeno.

Kentucky Cold Brew | 13
Whiskey in your coffee? what's not to like?
bourbon. house made cold brew coffee, maraschino, & mr. black coffee liqueur

Corpse Reviver #2 | 13
Strong enough to wake the dead; nice enough to enjoy with brunch.
Gin, Lillet Blanc, Fresh Lemon, Cointreau

The Creamsicle | 14
If orange Julius grew up and got a well paying job.
Plantation Stiggins Fancy Pineapple Rum, Pierre Ferrand Dry Curacao, Pineapple, Orange, Vanilla, Cream

Latest Beer
Tap List!

Check out our website
for Music and Daily Events
Schedule!


