BOURBON PUB

SANTA CLARA

SHAREABLES

BUFFALO-STYLE WINGS point reyes blue cheese 12

CORN DOG NUGGETS 'merican cheese sauce, whole grain honey mustard 11
MICHELADA SHRIMP COCKTAIL diane's bloody mary mix, cucumbers, cilantro 15
WARM PRETZELS hobbs' bacon, beer cheese, whole grain honey mustard 15
MEZZANINE PLATTER egyptian hummus, falafel, samosa, crudités 24

THE NACHOS fried egg, beef chili, guacamole, sour cream 18

STICKY CHICKEN WINGS sweet chili glazed, fresh basil, puffed rice pearls 12

SALADS

SIMPLE GREEN SALAD shaved vegetables, cherry tomatoes, honey vinaigrette 15

B-L-T WEDGE baby iceberg, hobbs' bacon, blue cheese, tomatoes, pickled shallots, ranch dressing 17
CAESAR SALAD* baby gem lettuce, parmesan cheese, garlic streusel, white anchovies 16

FLANK STEAK CHOP CHOP* napa cabbage, radicchio, cilantro, peanut dressing, crispy gyoza 21
GRILLED LEMON-CHICKEN SKEWERS quinoa, cucumbers, chickpeas, black olives, feta cheese 19

ADD chicken breast 12, grilled shrimp* 16, grilled salmon* 14

BURGERS & SANDWICHES incuses cnoice of ries or cucumber sorac

PULLED PORK SANDWICH hickory-smoked bbq sauce, coleslaw, hawaiian roll 17

CHERRY ‘BOMB’ BURGER bacon jam, smoked cheddar cheese, lettuce, cherry pepper schmear 19
THE GOLD RUSH BURGER* hobbs' bacon, secret sauce, cheddar cheese 19

TURKEY BURGER pepper jack cheese, guacamole, mizuna 18

VEGGIE ‘PHILLY’ portobello mushrooms, onions, bell peppers, 'merican cheese 'whiz' 18
PASTRAMI-SPICED BRISKET SANDWICH spicy mustard, hawaiian roll, housemade b&b pickles 19
BUFFALO FRIED CHICKEN dill pickles, shredded lettuce, buttermilk dressing 17

DAILY HAPPY HOUR SPECIALS

MONDAY THROUGH THURSDAY 4:00 PM TO 6:00 PM, FRIDAY 4:00 PM TO CLOSE

- . N ®

MARTINI TROPICAL WHISKEY TEQUILA FAITHFUL

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
BSP AVIATION THE JUNGALOW BEER AND A SHOT LA VIOLETTA MARGARITA HAPPY HOUR
botanist gin, lime amaro montenegro pbr & a shot of proper el pueblo viejo tequila ALL NIGHT
green chartreuse, mint lemon, cynar, ginger beer twelve whiskey créeme de violette, lemon peel 4pm to close
8 8 12 8

SPECIALTIES

MISO-GLAZED SALMON®*white miso, quinoa pilaf, asparagus, english peas 24

RIGATONI CACIO E PEPE roasted mushrooms, english peas, grana padano 23

FISH & CHIPS phyllo-crusted cod, malt vinegar fries, tartar sauce 21

MEDITERRANEAN SEA BASS* fregola, warm heirloom cherry tomato salad 35

TACOS AL PASTOR grilled chicken al pastor, charred pineapple, pickled red onions 19

ANCHO CHILE MARINATED 12 OZ. NY STRIP* garlic fingerling potatoes, broccolini, chimichurri 40

SIDES

FRIES 10 | ‘MERICAN MAC & CHEESE 13 | TRUFFLE TATER TOTS 13
SWEET POTATO FRIES 12 | GRILLED ASPARAGUS 13 | CHIPS, SALSA & GUACAMOLE o

*Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness.
Please alert your server to any food allergies. A 20% service charge will be applied for parties of 8 or more guests.



