STARTERS
ROSEMARY POTATO CHIPS AND FRENCH ONION DIP °5

CRISPY KOREAN WINGS °8

CALAMARI *7

EDAMAME °5

SWEET POTATO FRIES °5

VEGETARIAN GREEN CHILI CHEESE FRIES °5

SOUPS
SPICY LENTIL AND COCONUT °5/°8

PUMPKIN °4/°7
TOMATO °4/°7
FLIGHT OF ALL THREE °8

SALADS

NOSH COBB °8
Romaine, bacon, goat cheese, toasted cashews, radish, soft boiled egg,
roasted chili vinaigrette

SPINACH °8
Goat cheese, cranberries, shaved onion, herb vinaigrette

NOSH CAESAR °8
Romaine, Caesar dressing, cheese crisps

HOUSE ‘6
Torn leaf lettuces, miso vinaigrette

HOUSE wiTH THE WORKS 10
House salad with sugared bacon, candied nuts, apples and labna

BLACK AND BLUE °9
Romaine, blue cheese, candied walnuts, blackened buttermilk dressing
Add Chicken Breast (°5) or Bacon (°1°°) to any salad

SANDWICHES

All sandwiches come with choice of side
House salad—Spinach salad—Cobb salad
Black and Blue salad—Caesar Salad—Edamame—Rosemary Chips
Regular fries—Sweet potato fries

GRILLED CHEESE °8
3 cheeses, roasted tomatoes, onions, fresh basil, choice of side

MUSHROOM MEDLEY °8

Mushrooms, roasted peppers and onions, spinach, pesto mayo, white
cheddar, choice of side

BLT 8%

Brown sugar peppered bacon, roasted tomatoes, mayo, choice of side

GRILLED CHICKEN SANDWICH °*9
Cheddar, pesto mayo, tomato, basil, balsamic reduction, choice of side

AHI TUNA STEAK SANDWICH %9
Cucumber, tonnato, herb salad, choice of side

TURKEY WRAP °9
Roast turkey breast, cranberries, cayenne mayo, spinach, sprouts, Swiss,
choice of side

SPICY BISON SANDWICH °9
Braised bison, jalapenos, Anaheim peppers, onions, pepper jack, cayenne
mayo, sweet jus, choice of side

NOSH BURGER *9
Chili onion relish, white cheddar, crispy onions, choice of side

BACON BURGER °11
Melted blue cheese crumbles, sugar peppered bacon, choice of side

GREEN CHILI CHEESEBURGER °10*°
Open-faced, spicy cheese sauce, roasted peppers and onions, crispy onions,
choice of side

MUSHROOM SWISS BURGER °10
Sautéed mushrooms, basil mayo, choice of side

PLATES
KIMCHI BRUSSELS SPROUTS °8
Kochujang chili sauce, polenta cake, manchego crisp

ROASTED CAULIFLOWER °8
Garlic miso, caramelized onion, basil, cashews

SPICY BOWLS—SHRIMP °10—CHICKEN *10—TOFU *8—GREENS °7
Hearty greens, garlic, chilies, peanuts, cilantro

MACN CHEESE °8
Penne, 3 cheeses, bread crumbs
Add Bacon (°1) and/or Jalapenos (°.50)

NON-ALCOHOLIC
ICED TEA *2

ARNOLD PALMER *2

COCA-COLA, DIET COKE, SPRITE, or DR. PEPPER *2

SAN PELLEGRINO SPARKLING WATER °3
SAN PELLEGRINO SPARKLING LEMONADE *2*°
PANNA STILL WATER °3

HOT TEAS
GINGER PEACH BLACK °3%

VANILLA ALMOND BLACK *3*°

DARJEELING BLACK °3*°

CHAI TEA BLACK *3*°

GINSENG PEPPERMINT HERBAL °3* (Caffeine Free)
JASMINE JAZZ GREEN *4

YERBA MATE LATTE HERBAL °3*°

PASSION FRUIT PAPAYA BLACK *4

SANGRIAS
HOUSE WHITE °4

ELDERFLOWER °5
POMEGRANATE °5
BLUEBERRY °5

DRAFT BEER °4
BRISTOL BREWING’S LAUGHING LAB SCOTTISH ALE

BRISTOL BREWING’S BEEHIVE HONEY WHEAT
AVERY BREWING’S ipA

NON-DRAFT BEER
LEFT HAND MILK STOUT NITRO 12 oz BOTTLE

SKA TRUE BLONDE ALE 12 oz CAN

GREAT DIVIDE DPA ENGISH PALE ALE 12 oz BOTTLE
GREAT DIVIDE HERCULES DOUBLE IPA 22 0z BOMBER
NEW BELGIUM’S FAT TIRE AMBER 12 oz CAN
TECATE MEXICAN LAGER 12 0z CAN

COORS LIGHT 12 oz CAN

WHITE WINE BY THE GLASS
CRISTALINO cAVA SPAIN

PONZI PINOT GRIS WILLAMETTE VALLEY, OR
CONUNDRUM 5-GRAPE BLEND CA

DAISY HILL SAUVIGNON BLANC MARLBOROUGH
CHATEAU ST. JEAN CHARDONNAY SONOMA, CA
PASO A PASO VERDEJO SPAIN

ARANCIO PINOT GRIGIO ITALY

FRISK “PRICKLY” RIESLING AUSTRALIA

RED WINE BY THE GLASS
MITOLO “JESTER” CABERNET McLAREN VALE

MEIOMI PINOT NOIR CA

PETITE PETIT PETITE SIRAH/PETIT VERDOT LODI, CA
WINDMILL ZINFANDEL LODI, CA

SEPTIMA MALBEC ARGENTINA

ANGELINE MERLOT SONOMA COUNTY, CA
BORSAO GARNACHA SPAIN

AIRES MONTEPULCIANO ITALY



