
STICKY TOFFEE    
PUDDING   $10

a la mode  

BOURBON CARROT 
CAKE   $10 

bourbon, cream cheese, butter 
cream, bourbon drizzle 

DESSERTS
PULLED PORK MAC & 
CHEESE   $19

braised BBQ pulled pork, beer 
cheese sauce, cavatappi noodles 
baked with mozzarella, served 
with garlic toast

MIAMI RIBS   $22

Grandma’s secret marinated 
short ribs, rice, plantain chips, 
kiwi-mango salsa

8OZ SIRLOIN STEAK    $32 
8oz Sirloin cooked to your 
preference, braised garlic rapini, 
parmesan, duck fat potatoes, 
chimichurri drizzle 

FETA AL FORNO    $20

fettuccini, baked feta, olive 
oil sugo, grape tomato, 
manzanilla olives, basil
ADD PRAWNS $6     

MAINS

TUNA TATAKI BOWL   
$21

seared yellowfin Tuna, forbidden 
rice, edamame, sliced cucumber, 
pickled slaw, shallots, pea shoots, 
sesame ginger dressing  

JERK CHICKEN RICE 
BOWL   $19

house made jerk chicken, rice, 
peas, jalapeno slaw, pickled 
pineapple pico, micro harvest 
greens, fried plantains, jerk aioli 
drizzle 

BUDDHA BOWL   $19

quinoa, avocado, chili pickled 
pineapple, broccoli, slaw, pea 
shoots, candy cane beets, sesame 
dressing
ADD BLACKENED CHICKEN $6  
ADD GRILLED CAJUN TOFU $5

MEDITERRANEAN BOWL   
$18

quinoa, garlic hummus, cherry 
tomatoes, cucumber, pickled red 
onion, curry cauliflower, mint, 
creamy feta, sesame & poppy 
seeds
ADD BLACKENED CHICKEN $6 

BIBIMBAP   $19

sushi rice, korean marinated 
beef, mushroom, kale, carrots, 
bean sprouts, fried egg & 
bibimbap sauce 

KALE CAESAR   $18

caesar dressing, fresh baby kale, 
shallots, bacon bits, cherry 
tomato, parmesan, chickpeas
ADD BLACKENED CHICKEN  $6
ADD WILD SALMON   $7

BOWLS/SALADS
SCORE BURGER   $19

7oz ground chuck, bacon onion 
beer jam, cheddar, lettuce, 
tomato, score aioli, buttered 
brioche bun

FRIED CHICKEN 
SANDWICH   $19

Mango Fire marinated chicken, 
American cheese, garlic aioli, 
dill honey mustard, pickles,  
lettuce, buttered brioche bun

‘MERICAN BURGER   $19

two ground chuck patties, 
’merican cheese, lettuce, 
tomato, pickles, onion, score 
aioli, buttered brioche bun

FISH TACOS   $18

tempura battered cod, pico de 
gallo, slaw, pickled red onion, 
cilantro, spicy tartar, flour 
tortilla
ADD TACO $5 

LOLITA CHICKEN        
SANDWICH   $19

grilled free range chicken, 
bacon, Lolita BBQ sauce, 
fermented jalapeno aioli, 
lettuce, tomato, crispy onion, 
buttered brioche bun

VEGGIE BURGER   $18

house made black bean, 
mushroom, and brown rice 
patty, smoked cheddar, lettuce, 
pickles, tomato, garlic aioli, 
dijon mustard on a buttered 
brioche bun

HANDHELDS 

BIRRIA TACOS   $16

3 crispy carnita corn tacos 
cooked in pork fat, served with 
Gua jilo pepper sauce 

CAULIFLOWER WINGS   
$14

tempura battered cauliflower, 
crispy kale, spicy garlic aioli - 
your choice of chef spiced, hot, 
honey garlic or Sriracha 
Pineapple
ADD RANCH / BLUECHEESE  $1.5

WINGS   $15

free range chicken wings 
tossed in your choice of hot, 
sweet chili, BBQ, honey garlic, 
S&P, Sriracha Pineapple, Score 
Sauce or teriyaki

CHICKEN LITTLES $15

buttermilk marinated chicken 
bites tossed in house made 
gochujang sauce, sesame 
seeds, green onions served 
with fries and fermented 
jalapeno aioli dip

TUNA POKE NACHOS   
$19

seared ahi tuna, avocado, 
kiwi-mango salsa, green onion, 
spicy asian mayo on fried 
plantain chips

SHARE

SERVED W/ FRIES OR HOUSE SALAD                
SUB KALE CAESAR, YAM FRIES, ONION 
RINGS, OR GARLIC PARMESAN FRIES $2 

GF & VEG

GF

GF

GF

GF & VEG

GF

GF

VEG

GF & VEG

GF

GF

GF

PROSCIUTTO & 
GRILLED PEACH 
FLATBREAD   $18

prosciutto, goat cheese, arugula, 
grilled peaches, balsamic glaze 
reduction, shaved parmigiano 

NACHOS   S-$20 L-$27 

corn tortilla chips, nacho cheese, 
olives, green onions, jalapenos, 
tomato, sour cream, salsa
ADD BRAISED CHICKEN OR 
PULLED PORK - $5  ADD GUAC $3

GF

Many of our dishes can be adjusted to suit your dietary preferences.  Please ask your server!

IT’S HOT BACK THERE - BUY A ROUND OF POST SHIFT 
BEERS FOR THE KITCHEN TEAM - $14

DESSERTS ARE MADE IN HOUSE 
BY  MYRTLE’S  TASTY DELIGHT

CALAMARI   $16    GF 

squid in rice flour, red onion, 
shishito peppers,  citrus 
kosho aioli, tossed in ca jun 
spice

VEG

GF


