
CHILI COFFEE 
RUBBED BISON* 
Pepper Bacon, Smoked Provolone,  
Crisp Onions, Fresh Jalapeños, BBQ Sauce. 
PAIRS WELL WITH: 
BLUE MOON  
BELGIAN WHITE ALE
Golden, CO

This smooth wheat ale gracefully  
complements the bold and savory flavors, 
while also providing a refreshing  
palate reset.

GRASS FED BEEF* 
Canadian Steak Rub, Applewood  

Smoked Blue Cheese, Bacon Mayo,  
Caramelized Onion, Dijon Mustard.

PAIRS WELL WITH:
BALLAST POINT  

GRAPEFRUIT  
SCULPIN IPA

San Diego, Ca

The grapefruit is accentuated by the  
assertiveness of the blue cheese while the  

malt backbone is in harmony with the  
Grass Fed beef and savory bacon mayo.

Our handcrafted burgers have been perfectly 
paired with a Complementary ice-cold beer to  

bring out every last morsel of flavor  
and quench your deepest thirst.

All burgers are served with Fries.

If you have allergies, please alert us as not all ingredients are listed 
*Consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness



KALE & MOZZARELLA 
CHICKEN BURGER 
Red Curry Rub, Heirloom Tomato Jam, Ripe 
Avocado, Cucumber-Cilantro Slaw, Arugula. 
PAIRS WELL WITH: 
BALLAST POINT  
BONITO BLONDE
San Diego, CA

This soft and approachable ale pairs  
wonderfully with the delicate flavors 
in this dish while a subtle hint of hops 
creates intrigue with the Red Curry rub.

BLACK ANGUS  
PATTY MELT* 

Chipotle Jack Cheese, Red Onion,  
Bloody Mary Aïoli, Peppered Bacon,  

Fried Egg, Marbled Rye.
PAIRS WELL WITH:
STONE IPA

San Diego, Ca

The hops in this iconic India Pale Ale  
intensify the spice notes in the chipotle  

jack cheese, aÏoli and peppered bacon.

Our handcrafted burgers have been perfectly 
paired with a Complementary ice-cold beer to  

bring out every last morsel of flavor  
and quench your deepest thirst.

All burgers are served with Fries.

If you have allergies, please alert us as not all ingredients are listed 
*Consuming raw or undercooked meat, seafood, or eggs may increase your risk of foodborne illness


