
SHARE

PRETZEL STIXX
house-made beer cheese,

roasted garlic caramel   9

CRISPY CONFIT CHICKEN WINGS
6 count: 10    10 count: 14

(choice of preparation)

cowboy hot, asian bbq, 
lime togarashi dry rub, smokey bbq

creamy garlic parmesan

MUSSELS
served with toasted

SIXTEEN BRICKS baguette   15

(choice of preparation)

drunken - seafood broth,
chardonnay, shallot, garlic

diablo - seafood broth, tomato,
crushed red pepper, shallot, garlic

Vegetable CrudiTES
fresh assortment of

locally-sourced raw seasonal 
vegetables, roasted garlic white bean 

hummus, green goddess sauce   18

SA VOR

BUDDHA BOWL
tri-colored quinoa, black lentil, 

roasted medley of broccoli,
cauliflower, radish, and chickpea, 
toasted pine nut, crumbled feta,  
creamy lemon tahini sauce   17

(add chicken 4, shrimp 6, salmon 8)

SHORT RIB MAC + CHEESE
smoked gouda and cheddar cheese 
sauce, MR. PIBB braised pulled

beef short rib   18

THAI GREEN CURRY
chinese eggplant, water chestnut,
baby corn, haricots verts, bean 
sprout, coconut milk, green curry 

paste, jasmine rice   17
(add chicken 4, shrimp 6, salmon 8)

STEAK FRITES
marinated dry aged SAKURA FARMS

wagyu sirloin, herb parmesan truffle 
fries, garlic aioli   32

18% gratuity added to parties of 8 or more. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

GARDEN
(add chicken 4, shrimp 6, salmon 8)

THE WEDGE
iceberg lettuce, crispy pork belly, 
sweet pickled tomato, crispy shallot,
crumbled blue cheese,  house-made blue 

cheese dressing   8

JARDIN
artisan lettuce blend,

heirloom grape tomato, cucumber, 
shaved red onion, caper, sweety drop 
pepper, crumbled  feta, red wine 

vinaigrette   10

GRILLED CAESAR
grilled romaine lettuce,

heirloom grape tomato, shaved
red onion, crispy crouton,

grated pecorino romano, house-made 
caesar dressing   12

CITRUS
spinach, arugula, watermelon radish, 

cucumber, mandarin orange,
toasted almond, crumbled feta,

apricot vinaigrette  13

SIDES

    FRIES    4
(add herb truffle

 parmesan  2)

   VEGETABLE    5

SOUPE

 Tomato Bisque    6

BREAD & BUNS
(served with house-cut fries)

 ROYALE W/ CHEESE
two smashed ANGUS RESERVE beef patties,
SIXTEEN BRICKS sesame seed bun   14

ADD BACON  2

(choice of cheese)
sharp cheddar, swiss,truffle parmesan

(choice of sauce)
beer mustard aioli, 2001 island,

garlic aioli

(choice of garden)
bibb lettuce, shaved red onion,

house-made dill pickle, roasted tomato, 
caramelized onion, sauteed mushroom

BUFFALO BILL
breaded buttermilk fried chicken

cutlet, house-made cowboy hot sauce,
house-made blue cheese dressing, bibb lettuce, 

roasted tomato, shaved red onion,
SIXTEEN BRICKS sesame seed bun   15

SEOUL OF A REUBEN
thin sliced corned beef, FAB FERMENTS 

kimchi, 2001 island dressing, swiss cheese, 
toasted SIXTEEN BRICKS salted rye   14

river's rising
grilled salmon fillet,

lemon caper dill aioli, baby arugula, 
roasted tomato, shaved red onion,
SIXTEEN BRICKS challah bun   16

PORTABELLO PANINI
sliced portabella mushroom, sun dried

tomato pesto, URBAN STEAD CHEESE CO. quark,
toasted SIXTEEN BRICKS ciabatta   15

heady grilled cheese
sharp cheddar, mozzarella, herbed
goat cheese, toasted SIXTEEN BRICKS 
sourdough, served with house-made

tomato bisque soupe   14

BEVERAGES

Iced Tea, Hot Tea, Coffee   2

Coke, Diet Coke,
Coke Zero Sugar, Sprite,
Mr. Pibb, Orange Fanta   2

Sprecher Root Beer,
Sprecher Cherry Cola,
San Pellegrino   2.50

Local Charcuterie Board
Carefully curated local artisan charcuterie board featuring Street Ched
and Aged Gouda from URBAN STEAD CHEESE CO., thinly sliced Fino and Speck 
from NORTH COUNTRY CHARCUTERIE, crispy crostini from SIXTEEN BRICKS ARTISAN 

BAKEHOUSE along with an assortment of accoutrements   40

**NO SPECIAL INSTRUCTIONS** 

Gluten Free   VeganGF

GF

GF
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V

GF V

GF V



CANS
50 West Coast To Coast IPA   5

50 West Doom Pedal Wheat   5

Abita Purple Haze     4

Bell’s Two Hearted     4

Brewdog Elvis Juice IPA (16 oz)  5

Bud Light       2.5

Budweiser       2.5

Coors Light      2.5

Great Lakes Hazecraft IPA   4

Guiness Pub Draught (16 oz)   5

Hudy Delight      2

MadTree Psychopathy    5

Miller Lite      2.5

Narragansett Lager    2

New Belgium Fat Tire     4

Oskar Blues Dale's Pale Ale    4

Taft’s Gavel Banger IPA    5

Urban Artifact Midwest Fruit Tart (rotator) 8

Urban Artifact Seasonal    5

Veltins Pilsener (16 oz)   4

Vive Seltzer (rotator)    5

Yuengling       2.5

BOTTLES
Ace Joker Cider     5

Corona       4

Great Lakes Edmund Fitzgerald Porter 4

Heineken      4

Little Kings (7 oz)    2

Michelob Ultra    ` 2.5

Miller High Life     2.5

Original Sin Black Widow Cider  5

Stella Artois     4

Strongbow Cider      4

Weihenstephaner Hefe Weissbier  5

TELA Old Fashioned
amarena cherries, ANGOSTURA bitters,

BULLEIT bourbon, BONAL, COINTREAU

Bucks
choice of 360 vodka, EL JIMADOR tequila

or BULLEIT bourbon, fresh lime,
FEVER TREE ginger beer

ELDERFLOWER G&T
BOBMBAY gin, ST GERMAIN elderflower 

liqueur, FEVER TREE tonic

LITTLE LILY
LILLET rose, BOMBAY gin, house 
grenadine, fresh lime, orgeat,

FEVER TREE tonic

CUCUMBER JALAPENO MOJITO
CRUZAN light rum, fresh lime, cucumber, 
mint, house jalapeno simple syrup, soda

CORRINA
cilantro infused EL JIMADOR blanco, 
fresh lime, grapefruit, simple syrup

telabarandkitchen.com

ask about 

our current selection

BEER
by the pint or flight

WINE
quartino   10

half carafe   18

FROM

THE TAP

CANS                  GLASS  BOTTLE

Gotham Project Pinot Grigio, Sicily, Italy (250ml)      9 

Ramona Dry Sparkling Organic Rosé, Abruzzo, Italy (250ml)    8

SANS Wine Co. Carbonic Carignan, Poor Ranch Vineyards, Mendocino (375ml) 18

BUBBLES                 

Le Colture 'Fagher' Prosecco Brut Superiore DOCG, Valdobbiadene, Italy  9 33

R.H. Coutier Tradition Brut Grand Cru NV, Champagne, France   65       75

La Caudrina Moscato d'Asti, Piedmont, Italy     8 28

WHITE
Domaine Girault Sancerre, Loire Valley, France      45

Kate Arnold Sauvignon Blanc, California      7 26

Daisy Pinot Grigio, Columbia Valley, Washington     7 26

Cantina del Taburno Falanghina, Campania, Italy      33

Antiquum Farm Pinot Gris, Willamette Valey, Oregon     39

Iconic Wines ’Sidekick’ Chardonnay, California             8 30

Sean Minor Chardonnay, Sonoma Coast        38

Boundary Breaks Vineyard 'Ovid Line North' Riesling, Finger Lakes, NY  8 28

ROSE
Kind Stranger Grenache/Mourvedre/Cinsault, Columbia Vly, Washington  8 30

Delinquente 'Pretty Boy’ Nero d’Avolo Rosato, Riverland, Australia   38

RED
Boundary Breaks Vineyard, Cabernet Franc, Finger Lakes, NY   9 35

Evesham Wood Pinot Noir, Willamette Valley, Oregon     42

R. Stuart & Co. ‘Big Fire’ Pinot Noir, Willamette Valley, Oregon 9 35

Failla Pinot Noir, Sonoma Coast        55

Fattoria Di Petrognano 'MEME' Chianti, Tuscany, Italy     28

Matteo Correggia, Barbera d'Alba, Piedmont, Italy     34

Château Coupe Roses 'Bastide', Minervois, France      30

Libero Nerello Mascalese, Terre Siciliane, Italy, IGT    7 25

Bodegas Olivares 'Altos de la Hoya' Monastrell, Jumilla, Spain   28

Cruse Wine Co. 'Monkey Jacket' Red Blend, North Coast     40

Kate Arnold Cabernet Sauvignon, Columbia Valley, Washington State  9 35

Crocker & Starr 'AVA' Cabernet Franc Blend, Napa Valley     70

McPrice Myers 'High On The Hog' Red Blend, Central Coast    35

Turley Wine Cellars 'Juvenile' Zinfandel, California    12 45

WINEBEER

HANDCRAFTED COCKTAILS

10


