NATIVE

EATERY Z/nd BAR

BAR MENU
COUNTRY BREAD

house baked - herb butter {vg}
6

CHARCUTERIE
cured meat - local cheese -
truffle honey - olives - roasted
red peppers - pickled red
onion - mixed nuts - crostini
*cheese board {vg}
19

LETTUCE WRAPS
pulled chicken - chipotle aioli
- pico de gallo - candied nuts
substitute chickpea smash {v}

15

WHIPPED FETA DIP
sundried tomato - pesto - basil
- pita {vg}

12

- PIZZA -

RED
MOZZARELLA - HOUSE RED SAUCE -
PEPPERONI
15
CORDON BLEU
BECHAMEL - HAM - CHICKEN - RED
ONION GRUYERE
17
WINTER VEG
BUTTERNUT SQUASH PUREE - BRAISED
WINTER GREENS - MOZZARELLA - CHILI
OIL{VG}

16

- HAPPY HOUR -
Available 3-6p

1/2 Glass of Wine
$5 Drafts
$6 House Basics
$8 House Cocktails

{vg) vegetarian {v} vegan {gf} gluten free



