SHARED PLATES

CHARCUTERIE BOARD BABY WEDGE GLAZED WINGS

meat, cheese, honey, mustard, roasted tomato, bacon, bleu choice of: bourbon bb(q,
pickles, olives, marcona cheese crumble, pickled shallot,  puffalo sauce, western chili

almonds, muesli bread crispy onion, ranch dressing glaze, blue cheese dressing, or

+add salmon 9 + chicken 6 ranch

or steak 9

BRUSSEL SPROUTS BAVARIAN PRETZEL

deep fried soy garlic glaze, cashews, craisins stout beer cheese, bleu cheese dip, dijonaise

AMY'S FRIED PICKLES SHRIMP CEVICHE

tempura fried angry cukes, cucumber, avocado, red onion, lime, cilantro,

Gochujang Aioli tri-colored tortilla chips

POBLANO MAC DIRTY FRIES

cavatappi pasta, bacon, gouda, cotija, poblano truffle aioli, perfect egg, everything seasoning,

crema, sourdough crumb scallion

MAIN PLATES

OWL BAR NACHOS ANGUS WAGYU BURGER
black beans, black olive, pickled jalapefio, white cheddar, pepper jack, spicy pickles,

pico de gallo, guacamole, sour cream, lettuce, tomato, utah sauce
colby jack cheese

+bacon 4 +avocado 4
+pulled pork 8, chicken 6, steak 9

*impossible patty available*

FISH & CHIPS
beer battered cod, utah dipping sauce, CUBAN SANDWICH

lemon, house cut french fries smoked pulled pork, ham, swiss cheese, spicy
pickles, chipotle mustard
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