
WARM PUB PRETZELS  16 VG
beer cheese, honey mustard

BP NACHOS 18  GF
beef chili, sunny side egg , cotija, avocado, fresno, sour cream

HUMMUS 15  V
michael's egyptian style hummus, seasonal vegetables, pita

HAMACHI CRUDO* 21  GF
jalapeno, yuzu ponzu, daikon  

WILD MUSHROOM RISOTTO 21  VG GF
parmesan, black pepper

SOY-GLAZED CHICKEN WINGS 18
cashew, chilies, fresh herbs, crispy glass noodles

CHEESEBURGER & FRIES 21 

GRILLED CHEESE  16  VG

SOUP & SALADS

SNACKS

BP WAGYU BURGER* white cheddar, tomato onion jam, louie sauce  28 add bacon 4

TURKEY BURGER swiss cheese, mushrooms, cranberry sauce, black pepper gravy  27

BUFFALO CHICKEN SLIDERS spicy buffalo sauce, crisp lettuce, pickles  27

TOKYO HOT FRIED CHICKEN yuzu slaw, spicy honey, chuka tare, furikake rice  28 

SKUNA BAY SALMON*  broccolini, fingerling potatoes, romesco  44

ENTRÉES

TRUFFLE MAC & CHEESE 14  
three cheese blend, garlic crumble

CRISPY BRUSSELS SPROUTS 14 VG
vincotto, parmesan cheese

SIDES

*CONSUMING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.

 V VEGETARIAN, VG VEGAN,  GF GLUTEN FREE    A 20% DISCRETIONARY GRATUITY WILL BE ADDED ON ALL PARTIES LARGER THAN 5 AND ALL TAKEOUT ORDERS. 

+CHICKEN BREAST  9    + SHRIMP 12    + SALMON* 15 

KALE CAESAR SALAD 18  VG
baby kale, parmigianno, garlic struessel

WALDORF SALAD 19  V GF   
celery, apple, walnut, grapes, black truffle vinaigrette

 WEDGE SALAD 19  GF
bacon, egg , blue cheese, onion, tomato, ranch

SQUASH & BURRATA 19   V GF
salsa macha, almond, pumpkin seed

ROASTED CAULIFLOWER SOUP 18 GF
hazelnut, bacon

SPECIALTY COCKTAILS  18

HOT COCKTAILS  18

HOT RYE TODDY
bulleit rye

honey
lemon

BOOZY HOT 
CHOCOLATE

jim beam bourbon 
cinnamon whiskey
borghetti espresso

whipped cream

MULLED WINE
red wine
orange
brandy
honey

warm spice

 FOUNDER’S BREAKFAST STOUT 

FOUNDER'S PORTER 

MODELO ESPECIAL 

SIERR A NEVADA PALE ALE

STELL A ARTOIS

BUD LIGHT 

BUDWEISER

BY THE GLASS 5OZ        9OZ

SPARKLING  NINO FRANCO RUSTICO valdobbiadene, it

SPARKLING ROSÉ  MCBRIDE SISTERS hawk's bay, nz

PIINOT GRIGIO TERLATO friuli colli orientali, it

SAUVIGNON BLANC  FRENZY marlborough, nv

VERDEJO  TORRES VERDEO RUEDA rueda, sp

CHARDONNAY  CUVASION napa valley, ca

PINOT NOIR  CRAGGY RANGE hawk's bay, nz

MERLOT  MARKHAM VINEYARDS  napa valley, ca 

CABERNET  ST. FRANCIS sonoma, ca

TEMPRANILLO FINCA LA CAPILLA ribera del duero, sp
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5050 TRUCKEE BLONDE ALE

COORS LIGHT 

FAT TIRE 

GOLDEN STATE DRY CIDER

 LAGUNITAS IPA 

R ANGE OF LIGHT IPA

BOTTLED 8DRAFT 9

MICHELADA 16 
Dirty Diane's Blend 

modelo especial
jalapeno & cilantro 

bold & spicy

BLOODY MARY 18 
Diane's Original Blend

hanson's meyer lemon vodka
classic bloody mary blend 

medium spice

APEROL SPRITZ
aperol 

prosecco
soda

FRENCH 75
bombay dry gin

prosecco 
lemon

TOMMY'S 
MARGARITA

patron reposado 
tequila

lime
agave 

BLOOD ORANGE 
PALOMA

espolon blanco 
tequila

blood orange
grapefruit

OLD FASHIONED
angel's envy 

bourbon
bitters

smoked maple syrup

COLD BREW-TINI
grey goose vodka
borghetti espresso

cold brew
cinnamon

STEAK FRITES*   french fries, black garlic aioli, herb salad  GF
7oz Filet Mignon  49

12oz New York Sirloin  58
 16oz Ribeye  85

DUCK FAT FRIES 12
pickled ketchup, truffle aioli, smokey BBQ   

CHARRED BROCCOLINI 13  V GF 
chili flake, lemon

CHICKEN FINGERS & FRIES 18 

‘MERICAN MAC & CHEESE  16  VG

FOR THE KIDS


