TE GroOVe G OVICHIE v e ot b T, i Pl il S ERIE Ty s i S5 $14
Basa Fish Marinated in Fresh Lime Juice, Red Onions, Jalapenos, Cilantro, Chili Oil,

Pico de Gallo, Tortilla Chips

BIGOUNVETIRS . o hd e nd v Bt BIEE St 1in ooy oo iy S 0o CINVEC $18

Bulgogi Beef, Seasoned French Fries, Bam Bam Sauce, Toasted Sesame Seeds,
Green Onions

e LT e L R SRR AT 15 4l bt eerdopstnt A LRI Sty S S it $16
Nine (9) Chicken Wings, Spicy Kogi Sauce, Sesame Seeds, Carrot Sticks,
Celery Sticks, Ranch

B LIS IS SN OIS o e e B o R $15
Shoyu Tare Pork Belly, Sweet Lime Glaze, Cilantro, Roasted Peanuts, Peppers

Spicy Chicken Tenders $16
Spicy Chicken Tenders, French Fries

Bavarian Pretzel. v o o0 il Sidad sis e lido oateir s mm i i sl $15
Served with Beer IPA Mustard, House-made Beer Cheese

GUACAMOIE AN GNP S . . i o it o o ot B Ry o $14
Fresh Guacamole and Tortilla Chips

Chef’s Seasonal Salad M/K Price
See Server for Details

FNE GFOVE BLIFTIRE. .-l v ooy o R e e st b b e $20
1/2 Ib. Wagyu Patty, Tillamook Cheddar Cheese, Candied Honey Jalapeno Bacon,

Boursin Cheese Spread, Sautéed Onions, Lettuce, Tomato, Brioche Bun

Caprese Chicken Sandwich $18

Grilled Chicken, Fresh Mozzarella Cheese, Pesto, Lettuce, Tomato, Red Onion,
Balsamic Glaze, Focaccia Bread

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
INcrease your risk of food borne iliness, especially If you have certain medical conditions.

Our kitchens contain nuts, seafood and dairy products. $5 fee applies to split/shared plates.




