
WINE BY THE GLASS
O D D  B I R D  S Y R A H / S P A R K L I N G  R O S E � 13 
alcohol removed, france

R A V E N T O S  B L A N C  D E  B L A N C S  B R U T � 14
2023, spain

O D D  B I R D  G S M  R E D � 15 
alcohol removed, france

A Z I M U T  B R U T  R O S A T  C A V A � 15
2022, spain

J .  L A S S A L L E  P R E M I E R  C R U  B R U T  C H A M P A G N E � 26
nv, france

L A  F E T E  D U  R O S E                                                 16              
2023, France�
B A L E A  T X A K O L I  � 17
spain

M I N E R  V I O G N I E R � 18
2022, california

F O N D  C Y P R È S  D E  T O I  C H A R D O N N A Y � 20 
2023, france

K I V E L S T A D T  C E L L A R S  “ K C  L A B S ”  Z I N F A N D E L � 20 
(chilled) 2022, california

A N N  P I C H O N  S Y R A H  /  G R E N A C H E � 16 
2021, france

N O R T H  V A L L E Y  V I N E Y A R D S  P I N O T  N O I R � 17
2022, oregon

F R O G ’ S  L E A P  R U T H E R F O R D  E S T A T E � 22 
C A B E R N E T  S A U V I G N O N �
2021, california

LUNCH� 1 1  AM –  2  PM 

S T A R T E R S  &  S A L A D S

C H I P S  &  D I P � 13 
crème frîache onion dip, house chips 
H I L L  C O U N T R Y  C R U D I T É  �  18

assorted local vegetables,  
smoked eggplant, citrus zest 

A V O C A D O  T O A S T *  � 18

6-minute egg, avocado, goat cheese,  

house-made sourdough, peanut dukkah            
F E N N E L  &  E N D I V E  S A L A D �   15
smoky peanuts, medjool dates, 
clothbound cheddar, fennel vinaigrette

C R I S P  G E M  L E T T U C E  S A L A D � 16
pickled onion ranch, avocado, 
toasted “bird seed”

S P I C Y  C A E S A R  S A L A D � 17
collard greens, garlic crumbs, 
white anchovy dressing

ADD S A L M O N *  1 1 ,  T R O U T *  1 2 ,  C H I C K E N  1 0 ,  S T E A K *  1 5                               

S A N D W I C H E S

H O U S E - M A D E  B E E R  B R A T  �  20
truffled cheese fondue, green tomato chow-
chow, brioche bun

C H E E S E B U R G E R *  �  2 1
two 3oz. smash patties, pickle, 
white onion, smash sauce, brioche bun, 
french fries

J L ’ S  S C H N I T Z E L  S A N D W H I C H  � 22
pickled ramp ranh, hot sauce, slaw, 
Hawaiian buns

C A R P E N T E R  C L U B  � 23
smoked turkey, bacon, lettuce, tomato, 
mojo aioli, sourdough, french fries

SERVED WITH  F R I E S  O R  S M A L L  H O U S E  S A L A D

S I D E S

F R E N C H  F R I E S � 8

L O A D E D  C R I S P Y  P O T A T O E S � 14
grilled green onion tahini, red wine  
vinigrette, bulgarian feta, dill



* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E AT S ,  P O U LT R Y,  S E A F O O D ,  
S H E L L F I S H ,  O R  E G G S  M AY  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .

COFFEE
D R I P  C O F F E E � 5

C O L D  B R E W � 7

TEA, ETC.
H O T  T E A � 4
chamomile, mint, jasmine, oolong,  
earl grey, breakfast

S P A R K L I N G  W A T E R � 4
rambler

S O D A 	�  4 
coca-cola, diet coke, sprite, dr pepper

I C E D  T E A 	 � 5

L E M O N A D E � 5

C H A I 	�  6

A R N O L D  P A L M E R 	�  6
black tea + lemonade

M A T C H A 	�  7

F R E S H  S Q U E E Z E D  J U I C E 	�  8 
orange, grapefruit

HOUSE FAVORITES
C A R P E N T E R  M A R G A R I T A � 16
orange tequila, lime, agave

O S O  V E R D E � 16
mezcal, yellow chartreuse, thyme, honey 

T H E  G R O V E  E S P R E S S O  M A R T I N I � 16
pecan infused tequila, espresso, licor 43

S M O K E H O U S E  O L D  F A S H I O N E D � 18
bacon washed rye, cinnamon, port wine 

CRAFT MOCKTAILS
H E R  N A M E  W A S  C L A U D I A � 12
blood orange, rosemary, prickly pear

N A H  –  G R O N I � 13
n/a aperitif, cranberry, yuzu

L A N D I N G  S O O N � 13
n/a lemoncello, orange, n/a rosé bubbles

Y O U  B E T C H A  ( 6 M G  H E M P - D E R I V E D  T H C  +  2 M G  C B D ) � 17
pamos signature, strawberry, jalepeño

SEASONAL COCKTAILS
B E L L  P E P P E R  R E F R E S H E R � 1 6
ketel one, bell pepper, lemon, mint, honey, 
basil

S W E E T  P O T A T O  D A I Q U I R I � 1 6
spiced rum, suze, sweet potato, lemon

C H A I  S O C I E T Y � 1 7
chai-infused gin, vanilla, lemon

“ G R A S S H O P P E R ” � 1 7
ketel one, creme de menthe, cardamaro, 
giffard cacao, frangelico, chocolate bitters

N E W  Y O R K  S O U R � 1 8
maker’s, amaro nonino, red wine, pomegranate 
syrup, lemon, angostura bitters

NON-ALCOHOLIC CANS
A T H L E T I C  B R E W I N G  A T L E T I C A � 8

S T .  E L M O  B R E W I N G  H O P  W A T E R � 8

A T H L E T I C  B R E W I N G  R U N  W I L D  I P A � 8

P A M O S  C A N N A B I S - I N F U S E D  S P R I T Z � 14
strawberry margarita, peach bellini(10 mg 
THC, 2 CBD)

BEER
D R A F T  B E E R 	   1 6  O Z

Z I L K E R  B R E W I N G  I C Y  B O Y S ,  R I C E  L A G E R   �  9

M E A N W H I L E  B R E W I N G  S E C R E T  B E A C H ,  I P A  � 1 1

Z I L K E R  B R E W I N G  H E A V E N L Y  D A Z E ,  H A Z Y  I P A  � 10 

V I S T A  B R E W I N G  D A R K  S K I E S ,  B L A C K  P I L S N E R  � 1 1

P I N T H O U S E  M A G I C A L  P I L Z ,  P I L S N E R �  10
S T  E L M O  B R E W I N G  C A R L  K O L S C H  �  10

C A N S

M O D E L O  E S P E C I A L �  6

L O N E  S T A R  T A L L B O Y �  7

I N D E P E N D E N C E  B R E W I N G  C O .  S T A S H  I P A �  8

L I V E  O A K  H E F E W E I Z E N �  8

A U S T I N  E A S T C I D E R S  D R Y  C I D E R �  9


