KNIGHT

PATRON

UP/15

CANADIAN WHISKY, STOUT BEER GLAZE, GOLDEN GRAHAMS,
GOLDEN VANILLA CUSTARD, GOLD SIXLETS,
SUGARED VANILLA FROSTING

BLACK HOLE / 15

X0 CAFE, BLACK COFFEE CHOCOLATE CAKE,

CHOCOLATE SAUCE, OREO CANDY CANES, SUGAR FOOTBALLS,
VANILLA FROSTING, BLACK SUGAR & SILVER SPRINKLES

@3 DRUNKEN MONKEY / 15
HAZELNUT LIQUEUR, REESE’S PEANUT BUTTER CUPS,
MALT, BANANA, CHICK-O-STICK, BANANA LAFFY TAFFY,
VANILLA FROSTING, REESE’S PIECES

BAN-BO0ZLED SHAKES

4 COOKIES & CREAM / 15
PINNACLE WHIPPED CREAM VODKA, OREO & CHOCOLATE CHIP
COOKIES, CHOCOLATE CHIP ICE CREAM SANDWICH,
DARK & WHITE CHOCOLATE CRUNCHIES, VANILLA FROSTING,
OREO CRUMBS

L3 CAMPFIRE SMORES / 15
MARSHMALLOW VODKA, GRAHAM CRACKER, CHOCOLATE
SAUCE, TOASTED MARSHMALLOW, CHOCOLATE POCKY STICK,
S'MORES CHOCOLATE BALLS, CHOCOLATE COVERED GRAHAM
CRACKERS, VANILLA FROSTING, GRAHAM CRUMBLE

SARES

NOSK

BRAZE

MILKSHAKES & MALTS / 9
VANILLA, CHOCOLATE, STRAWBERRY, BLACK & WHITE,

BANANA SPLIT, & VEGAN COCONUT RASPBERRY
ADD MALT OR CHOCOLATE SYRUP

PORK NUGGET FRIES / 14

FRIES TOPPED W/ FRIED PORK BELLY, SPICY MAYO, & TOGARASHI
© FOUNDERS SOILD GOLD LAGER

FRIED CHEESE CURDS / 13
BREADED CHEESE CURDS W/ BEER MUSTARD AIOLI, & MARINARA

BUFFALO CHICKEN DIP /13
SHREDDED CHICKEN BREAST, RANCH, HOT SAUCE, & BLEU CHEESE

W/ TORTILLA CHIPS,
O UNIBROUE LA FIN DU MONDE

SPICY AHI POKE* / 15.5

CUCUMBER & AVOCADO SALAD, PONZU, & SESAME SEEDS
W/ ROOT VEGETABLE CHIPS

‘MAC N CHEESE’ / 16.5
CREAMY CHEESE SAUCE & SMOKED BACON LARDONS

GARLIC-PARMESAN FRIES / 12
TRUFFLE T UP! / +5

HOLSTEINS WALDORF SALAD / 15

DICED CHICKEN, APPLE, GRAPES, CELERY ROOT,
& PECANS, TOSSED IN TRADITIONAL WALDORF DRESSING
W/ RASPBERRY VINAIGRETTE DRIZZLE

QUINOA SALAD / 11

RED & WHITE QUINOA, ROASTED CAULIFLOWER, BABY KALE,
GRILLED ASPARAGUS, DRIED FRUIT, & CRISPY YAMS
W/ FIG VINAIGRETTE

‘CAESAR’ SALAD* /12

KALE GREENS, PARMESAN CHEESE, & PUMPERNICKEL
CROUTONS W/ CLASSIC CAESAR DRESSING

SODA POP /6

VIRGIL'S MAINE ROOT. DEATH VALLEY
ROOT BEER SARSAPARILLA SOUR APPLE
REED’S GINGER JARRITOS

BREW GRAPEFRUIT

DEATH VALLEY VIRGIL'S ORANGE

BLACK CHERRY CREAM

Ly PHILLY EGG ROLLS / 14
PHILLY CHEESE STEAK, CARAMELIZED ONION, & UDDER SAUCE

BUFFALO WINGS / 14.5
TOSSED IN BUFFALO SAUCE W/ BLEU CHEESE DIP

LAMB MEATBALLS /13.5

TOMATO SUGO, SALSA VERDE, PARMESAN CHEESE
AVAILABLE AS A SANDWICH /15.5 FALAFEL AVAILABLE

BUTTERMILK ONION RINGS / 12
CHIPOTLE RANCH

CRISPY CAULIFLOWER / 13

BEER BATTERED CAULIFLOWER, CILANTRO,
& SWEET CHILI SAUCE

1§ AHI SLIDERS* / 15

SEARED TUNA, ASIAN SLAW, MARINATED CUCUMBERS,
& CHILI MAYO

AHI ‘NIGOISE’ SALAD* / 17

SEARED AHI, MIXED GREENS, HARD BOILD EGG, TOMATO,
HARICOTS VERTS, OLIVES, FINGERLING POTATOES,

& BANYULS VINAIGRETTE

@13 THAI STEAK SALAD* / 19
GRILLED STEAK, ROMAINE LETTUCE, TOMATO, CUCUMBER,
RED ONION, GREEN PAPAYA, MINT, CILANTRO, ROASTED PEANUTS,
& SWEET-CHILI VINAIGRETTE

ADD CHICKEN, STEAK*, MARINATED SHRIMP, SALMON*, or AHI* / 8

WHILE WE TAKE EVERY STEP TO PREVENT ALLERGEN CROSS-CONTACT, WE DO NOT HAVE A SEPARATE ALLERGY-FRIENDLY KITCHEN & ARE UNABLE TO GUARANTEE THAT ANY MENU ITEM IS COMPLETELY ALLERGEN FREE.
*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELL STOCK, OR EGG MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IN CASE OF CERTAIN MEDICAL CONDITIONS.

A GRATUITY 18% WILL BE ADDED TO PARTIES OF 6 OR MORE.
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DRAPT BEER s s

HOLSTEINS LAGER (4.9%) NV, USA 9/7

ALIGHT & CRISP LAGER BREWED LOCALLY BY
TENAYA CREEK

TRUMER PILS (4.9%) CA, USA 10/7

STONE ‘TROPICAL THUNDER LAGER’ (5.8%) CA, USA 10/7
FOUNDERS ‘SOLID GOLD LAGER’ (4.4%) M1, USA 10/7
FULL SAIL ‘AMBER ALE’ (6.0%) OR, USA 10/7
HOEGAARDEN ‘WITBIER' (4.9%) BELGIUM 10/7

21ST AMENDMENT ‘HELL OR HIGH WATERMELON’

FOUNDERS ‘ALL DAY IPA" (4.7%) MI, USA 10/7
HOP VALLEY ‘BUBBLE STASH' (6.2%) OR, USA 10/7
BALLAST POINT ‘FATHOM IPA" (6.0%) CA, USA 11/7
BELL'S ‘TWO HEARTED ALE (7.0%) MI, USA 10/7
VICTORY ‘HOP DEVIL NITRO IPA’ (6.7%) PA, USA 10/7
SAINT ARCHER ‘HAZY IPA '(6.0%) CA, USA 10/7

GREENFLASH WEST COAST IPA' (7.0%) CA, USA 11/8

SIERRA NEVADA HOP BULLET DOUBLE IPA
(8.0%) CA, USA 1

UNIBROUE ‘LA FIN DU MONDE' 120z (9.0%) CANADA 10

TENAYA CREEK ‘HAULING OATS OATMEAL STOUT’
(5.7%) NV, USA 10/7

ANCHOR PORTER (5.6%) CA, USA 10/7

MOTHER EARTH BREW ‘CALI CREAMIN’ VANILLA ALE’
NITRO (5.0%) CA,USA 10/7

*ROTATING DRAFTS / MP

“THE BRUERY
“MODERN TIMES

(4.9%) CA, USA 10/7

ACE ‘ROSE BERRY CIDER’ (5.0%) CA, USA 10/8

FIRESTONE-WALKER

@ RECOMMENDED BEER PAIRING
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FRENCH FRIES / 7 LARGE / 4 smALL
SWEET POTATO FRIES / 7 LaRGE / 4 SMALL

GARLIC-PARMESAN FRIES /12
TRUFFLE T UP! / +5

BUTTERMILK ONION RINGS / 7
SIDE SALAD / 6

THE CLASSIC* /17
GRASS-FED BEEF, LETTUCE, TOMATO, ONION, MAYO,

UDDER SAUCE, & PICKLES
© TRUMER PILS

THE FORAGER BURGER* / 18

AMERICAN WAYGU BEEF & MUSHROOM BLENDED PATTY,
MIXED GREENS, CREAMY STEAK SAUCE, FRIED EGG,
TOMATO CONFIT, MARMALADE ONIONS, & SWISS CHEESE

«LNOM NOM BURGER* / 17.5

DRY AGED SIRLOIN PATTY, CHEDDAR CHEESE, POTATO CHIPS,
& 1000 ISLAND DRESSING

FATTY PATTY* /17.5
GRASS-FED BEEF, GRILLED ONION, SWISS CHEESE,

& 1000 ISLAND DRESSING ON HAWAIIAN BREAD
© SAINT ARCHER HAZY IPA

STEAK SANDWICH* / 19
SLICED CHAR-GRILLED MEDIUM-RARE STEAK,
PICKLED SHALLOTS, BLEU CHEESE DRESSING, & ARUGULA

VEGGIE BURGER / 18
VEGGIE PATTY, LETTUCE,TOMATO, CUCUMBER, SPROUTS,
AVOCADO, & TOMATO AlOLI

L THE FUN-GHI* /18
DRY AGED SIRLOIN PATTY, FOREST MUSHROOMS,
SWISS CHEESE, CARAVELIZED ONION, FRISEE, & TRUFFLE MAYO
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GOLD STANDARD* / 18.5
DRY AGED SIRLOIN PATTY, AGED GOAT CHEDDAR CHEESE,
SMOKED BACON, TOMATO CONFIT, GARLIC-CHIVE AIOLI,

& BABY ARUGULA
© FULL SAIL AMBER ALE

‘THE RISING SUN'* / 18.5
AMERICAN WAYGU BEEF PATTY, KALBI GLAZE, CRISPY YAMS,

NORI FURIKAKE, SPICY MAYO,& TEMPURA AVOCADO
© FOUNDER'S ALL DAY IPA

LieceB /175

BONELESS CHICKEN THIGH, CHIPOTLE RANGH,
THICK CUT APPLEWOOD SMOKED BACON, LETTUCE,
TOMATO, & PEPPER JACK CHEESE

BILLIONAIRE BURGER* / 32
AMERICAN WAYGU BEEF, FOIE GRAS, PORT ONION
MARMALADE, FRISEE, & TRUFFLE MAYO

CHICKEN & WAFFLES / 18
BONELESS CHICKEN THIGH, SPICY BROCCOLI COLESLAW,
& SMOKED BARREL MAPLE SYRUP ON HOMEMADE WAFFLES

CALIFORNIA TURKEY / 17

SPROUTS, TOMATO, AVOCADO, CUCUMBER SLAW, PEPPER JACK
CHEESE, & RUSSIAN DRESSING

CAPTAIN HOOK* / 17.5
SEARED SALMON W/ REMOULADE SAUCE, SMOKED SALMON,
ARUGULA, & PICKLED SHALLOTS

CHEESE /2.5 TOPPINGS / 2.5
AMERICAN, PROVOLONE FRIED EGG, GRILLED ONION,
BLEU CHEESE, CHEDDAR, SWISS, WILD MUSHROOMS,
AGED GOAT CHEDDAR, PEPPER JACK,  SMOKED BACON, AVOCADO,
VEGAN CHEESE HARD BOILED EGG,

FOIE GRAS /12

MO0O0’S GREATEST HITS. BACK FOR A LIMITED TIME.

MERCH AS FRESH AS OUR BURGERS!

ASK YOUR SERVER ABOUT T-SHIRTS, KEYCHAINS, STICKERS, & MORE.




