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SOUP:
Onion and Ale Soup: served with baguette and melted Swiss cheese — 8

APPETIZER:

Ukrainian Style Mussels: 1 pound of sauteed mussels in a garlic sour cream sauce and onion served
with toasted baguette — 15

Sweet Potato Fries: Served with a whisky vanilla cream sauce— 10

HANDHELD:

Beets of Burden Burger: 2 smash patty burgers, cumin dusted pickled beets, Swiss cheese and black
pepper sour cream, on a brioche bun served with potato chips and a pickle spear — 16

The Sweaty Greek: Spanakopita inspired spinach and feta blend with garlic, onion, and honey, Swiss
cheese, and dried cranberries on grilled sourdough served with potato chips and a pickle spear— 15
Curry Tofu Wrap: Sauteed tofu with curry seasoning with mixed greens and tahini in a flour tortilla
wrap served with potato chips and a pickle spear — 15

ENTREE:

Sweet Dijon Glazed Salmon- 22
130z Ribeye — 43

OFBC Shrimp Scampi — 18

DESSERTS:

Lemon Cheesecake — 8
Mixed Berry Crumble - 10
Créme Brulee -9



