[bookmark: _GoBack]Tobias Burgers & Brews Menu


Starters

MINI CHICKEN TOSTADAS $13.50-carnitas chicken, pickled jalapeño, queso fresco, guacamole, sour cream, pico de gallo
WARM BAVARIAN PRETZEL $10.50-dusseldorf mustard, ale fondue
LOADED CHIPS $10.50-house-made chips, angus beef pale ale fondue, blue cheese, bourbon bacon
DEVILED EGGS $10.50-crisp bourbon bacon, green goddess aioli
BLACK & BLUE TUNA POKE $15.00-avocado, black sesame seeds, soy sauce, sesame oil, toasted macadamia nuts, crispy wonton chips
SPICY FRIED SHRIMP $15.00-touch of whiskey, spicy chilies, sour cream drizzle
TOMATO BASIL BISQUE $8.00
 CHICKEN & WHITE BEAN CHILI $8.50

Salads


add chicken $6.00	
add shrimp $8.00
PEAR & BLUE $13.00-arugula, watercress, fennel salad, poached pear, candied pecans, blue cheese vinaigrette
GRECO $13.50-romaine hearts, heirloom tomatoes, feta cheese, banana peppers, grilled artichokes, kalamata olives, white balsamic vinaigrette
FIG & WALNUT $13.00-mizuna greens, candied figs, walnuts halves, dried cranberries, yellow pea tendrils, champagne vinaigrette
LOADED WEDGE $13.50-crisp iceberg, heirloom tomatoes, bourbon bacon, pickled onions, blue cheese, balsamic dressing

Specialty Flats

TURKEY & BACON $15.00-smoked turkey, bourbon bacon, brie cheese, poached pear, candied figs, honey mustard, balsamic drizzle
MUSHROOM & ONION $14.50-mushroom tapenade, truffle tobacco onion, garlic alfredo, spring chives, shaved parmesan
ITALIAN $15.50-genoa salami, capicola, pepperoni, pancetta, marinara, alfredo, peppadew, banana peppers, provolone, parmesan cheese, micro basil, extra virgin olive oil
BAJA CHICKEN $14.50-carnitas chicken, marinated black bean & roasted corn relish, queso fresco, cotija cheese, pickled jalapeño, sour cream, pico de gallo, guacamole

Pub Fare

CHICKEN & WAFFLES $16.50-chicken fried chicken, buttermilk waffle, bourbon bacon, bourbon pecan glaze
SHRIMP & GRITS $17.50-pan-seared cajun shrimp, onions, peppers, andouille sweet pepper butter, smoked cheddar grits
CHICKEN POT PIE $16.00-braised chicken & vegetables baked with puff pastry, spring chives, loaded mashed potatoes, sharp cheddar cheese, bourbon bacon
CAJUN GUMBO $17.50-shrimp, chicken, andouille sausage, gumbo file, cajun trinity, creole tomatoes, steamed white rice

Handcrafted Burgers 
served with seasoned fries or house-made salt & vinegar chips

THE BOURBON $14.50-½ pound black angus beef patty, Kentucky bourbon glaze, bourbon bacon, white cheddar, bibb lettuce, tomato, toasted brioche bun
BRIE & ONION $15.00-½ pound black angus beef patty, brie cheese, bacon onion marmalade, dijon mustard, baby spinach, tomato, toasted brioche bun
MUSHROOM ALE $15.00-½ pound black angus beef patty, mushroom tapenade, ale cheese fondue, truffle fried onions, baby spinach, tomato, toasted brioche bun
BBQ JALAPENO $16.50-½ pound black angus beef patty, fried jalapenos, porter bbq sauce, fried egg, pale ale cheese, bibb lettuce, tomato, toasted brioche bun
AVOCADO PEPPER JACK $15.50-½ pound black angus beef patty, avocado, pepper jack cheese, red onion jam, dijon mustard, bibb lettuce, tomato, toasted brioche bun
TURKEY & BRIE $15.00-turkey patty, brie cheese, avocado, lavender honey mustard, heirloom tomato, baby arugula, toasted brioche bun
FARRO & BLACK BEAN $14.00-farro & black bean patty, pepper jack cheese, red pepper mayo, bell peppers, arugula, heirloom tomato, balsamic, toasted brioche bun

Sandwiches
served with seasoned fries or house-made salt & vinegar chips

PESTO CHICKEN $14.50-grilled chicken, pesto mayo, crispy prosciutto, oven roasted tomatoes, fontiago cheese, ciabatta roll
PORK BELLY BLT $13.50-crispy pork belly, bourbon bacon, hydro bibb lettuce, heirloom tomatoes, chipotle mayo, toasted seven grain bread

Sides

TRUFFLE MAC & CHEESE $9.50	
ONION RINGS $8.50	
FRIES $6.50 

