
JUMBO AU GRATIN FRIES 
chile lime salt, chile lime aioli. 8

CRISPY CHICKEN WINGS 
guinness, honey chipotle, or brown sugar-soy. 12

CRISPY CALAMARI STEAK  
parmesan, fine herb, marinara. 17

SHRIMP & COCONUT CAKES 
thai chile aioli. 18

SHAREPLATES

CLAM CHOWDER
baguette. 12 bowl / 8 cup

BEER CHEESE SOUP 
bacon, jalapeño, gouda, pilsner beer.

12 bowl / 8 cup

CHOPPED SALAD
chiffonade romaine, sweet peas, ninja radish,

gigante bean, white cheddar, salami, red onion,

shaved fennel, mint, green goddess dressing. 18

STEAK SALAD
chilled prime top sirloin, arugula, pickled onion,

oven dried tomtato, roasted zucchini, gigante bean, 

white cheddar, balsamic vinaigrette. 22

HORSERADISH SALMON CAESAR
chopped romaine, fried caper, parmesan frico,

caesar dressing, crouton. 20

GEM SALAD
black beans, corn, cucumber, grape tomato,

cotija, pickled shallots, avocado, bell pepper,

cilantro, chipotle vinaigrette. 14

add chicken thigh. 5

add grilled salmon. 9 

CAESAR SALAD
chopped romaine, fried caper, parmesan frico,

crouton. 12 entrée / 10 side

add chicken thigh. 5

add grilled salmon. 9

SIMPLE SALAD
baby greens, shaved cucumber, oven dried tomato,

candied pecan, carrot, champagne vinaigrette.

10 entrée / 8 side

add chicken thigh. 5

add grilled salmon. 9 

SOUP & SALAD

PUB ENTREES

PUB BURGER 
havarti, applewood bacon, braised red onion,

charred onion aioli, bibb lettuce, ciabatta. 18

BACON CHEESEBURGER 
thick cut duroc bacon, tomato, buttered onions,

romaine lettuce, garlic aioli. 20

BBQ BURGER
spicy pickles, havarti, bibb lettuce,  

sweet potato curls. 20

PRIME RIB DIP
beechers white cheddar, caramelized onion,

roasted mushroom, horseradish aioli,

red wine jus. 20

CRISPY CHICKEN SANDWICH
gouda cheese, candied jalapeno, onion jam,

sprouts, caramelized fennel aioli, ciabatta. 18

HONEY CHIPOTLE SALMON BLT
applewood bacon, bibb lettuce, tomato. 20 

GRILLED CHEESE
roasted mushroom, caramelized onion, gouda,

havarti. 17

FIRE PASTA
chicken, pappardelle, hot sauce cream,

parmesan. 24 

FISH & CHIPS
beer battered cod, tartar, charred lemon,

chipotle slaw. 18 

*all burgers are 8 oz waygu chuck cooked medium 
comes with rosemary fries

DESSERTS

POTS DE CRÈME
58% dark, maldon salt, espresso biscotti,

chantilly. 12

CAST IRON LEMON CAKE
macerated blueberries, white chocolate, candied

lemon, shortbread cookie. 12

VANILLA BEAN CRÈME BRÛLÉE
mixed berries. 12

WHITE CHOCOLATE BREAD PUDDING
white chocolate creme anglais, candied pecans,

chantilly. 12



LUNCH

BATCH............................  

XX.................................

NOV 17, 2022

CAMPBELL’S SIGNATURE
PUB MARTINI 14 / 37% ABV
tanqueray 10 gin, anchor old tom gin,  
blanc vermouth, dry vermouth, chilled

1901 MANHATTAN 14 / 33% ABV
elijah craig small batch bourbon, dry curaçao,
dry vermouth, angostura bitters, chilled

THE VESPER 14 / 32% ABV
plymouth gin, tito’s handmade vodka,
lillet blanc, lemon peel, chilled

20 CORNERS GHOST TREES IPA 8/10

GEORGETOWN MANNY’S PALE ALE 8/10

MAC & JACK’S AFRICAN AMBER 8/10

ROGUE DEAD GUY ALE 8/10

NINKASI TOTAL DOMINATION IPA 8/10

GUINNESS STOUT(NITRO) 8/10

BALE BREAKER PILSNER 8/10

RAINIER 6/8

BEER PINT/IMPERIAL PINT

WOODWARD CANYON RED TABLE WINE. 14
36% cabernet sauv / 18% barbera / 15% syrah / 11% merlot

FIELDING HILLS MERLOT. 18

NEFARIOUS CELLARS SYRAH. 18

ISENHOWER CELLARS CABERNET FRANC. 16

ELK COVE VINEYARDS PINOT NOIR. 16

WOODWARD CANYON CABERNET SAUVIGNON. 20
                        (ARTIST SERIES)

LA MARCA PROSECCO. 14

ELK COVE VINEYARDS PINOT GRIS. 13

TRIMBACH RIESLING. 13

NEFARIOUS CELLARS CONSEQUENCE. 13 
56% sauv blanc / 35% pinot grigio / 9% riesling

ABEJA CHARDONNAY. 13

RED

WHITE

CLASSIC OLD FASHIONED 14 / 30% ABV 
four roses small batch bourbon, luxardo cherry,
bitters, orange twist 

FIG OLD FASHIONED 14 / 30% ABV
buffalo trace, fig syrup, fig bitters

TOKI PINEAPPLE OLD FASHIONED 14 / 29% ABV
toki, pineapple syrup, cardamom bitters

MAPLE AND SMOKED OLD FASHION 14 / 29% ABV
knob creek smoke maple bourbon, luxardo cherry,
orange twist

OLD FASHIONED


