
 

FROM THE GARDEN  
 

Kale Caesar *             —Organic Tender kale/rye croutons/hard parmesan……….……………………………………………………………… 

 

Superfood  Cobb   

Mixed greens/Avocado/farro/chicken/tomato/egg/blue cheese/black bean/grilled corn 

chive buttermilk dressing/(GF)…..…………………………………………………………………………………………………………………………………….. 

 

Chickpea Chop 

Baby kale & Romaine/olive/feta/tomato/pickled red onion/cous cous/crispy pita/cucumber yogurt/(VG)…..…… 

 

Asian Chicken 

Rotisserie chicken/Shaved Brussels Sprouts/edamame/toasted almonds/carrots/scallions/wonton/ 

Plum vinaigrette………………………………………………………………………………………………………………………………………………………………….. 

 

Beef & Blue *          — 6oz Flat Iron steak/peach/arugula/blue cheese/poppy seed vinaigrette/(GF)…..….………………. 

 

Spinach & Frisee *           —Crispy pork belly/poached egg/green apple mustard dressing/(GF).……..……………………….. 

 

Add: chicken 4/shrimp 6/salmon 8 

NEED TWO HANDS 
 

In-House Smoked Turkey Stack * 

Bacon/Swiss/avocado/tomato/Bibb lettuce/toasted nine grain bread………………………………………………………………….. 

 

W.P.D. Burger  * 

8oz Ground chuck patty/LTO/white cheddar/fry sauce/local pretzel bun…………….………...…………………………………… 

 

Buffalo Chicken Sandwich 

Frank’s Red Hot mayo/celery slaw/blue cheese/toasted ciabatta……………………………………………...……………………………. 

 

Harissa Turkey Burger  

House-made turkey burger/spicy red pepper aioli/ Havarti /arugula/local challah..…………………………………………………………… 

 

Roast Beast * 

slow cooked ribeye/local challah/horseradish cream/sweet onion……………….……………………………………………………… 

 

Crispy Pork Belly 

Fried Green Tomato/old bay spread/mixed greens/English muffin……………………………………………………………………………. 

 

Crispy Fish Tacos 

Mahi mahi/pineapple pico/green monster aioli/white corn tortilla……….…..……………………………………………………………… 

 

Add an Egg to Any entree for $1.00 ! 

 

Urban Kitchen & Bar 

In the kitchen 

Executive Chef ~ Marco A. Garcia 

Sous Chef ~  Allison Bird 

Sous Chef ~  Jose Avila 

First Bites 
 

Avocado Toast            —roasted beet hummus/dill/feta/(VG)………………………………………………………………………………………… 

 

popcorn           —chili lime salt/toasted pepitas/crispy serrano ham/(GF).……….…………………………………………………………. 

 

warm olives           —local olive oil/crusty breads/(VG).………………………………………………………………………………………………… 

 

Pretzels bites—Beer cheese sauce/Grainy mustard……………………………………..………………………………………………………………… 

 

Soup of the Day—Chef Crafted & Seasonal…………………………………………………………………………………………………………………….. 

 

Salt &  Pepper Calamari—Olive Lemon  Aioli………………………………………...…..…….……………………...……………………………………………………... 

 

House Wings—buffalo style/celery blue cheese dip/(GF)….…………………………………………………………………………………………. 

 

hummus —daily selection/baked naan bread/(VG)..…………………………………………………………………………………………………………. 

 

Poutine—thick cut fries/gravy/chorizo/cotija/roasted green chili………...………………………………………………………………. 

 

Fried Green Tomatoes          —arugula/goat cheese/balsamic……………………………………………………………………………………….. 

Superfood | VG-Vegetarian  | V-Vegan | Gf-Gluten Free   

Split entrée plate charge 5  

Gratuity not included. A 18% gratuity will be added to parties of 6 or more. Prices are subject to applicable sales tax.  

*Item may be raw or may be cooked to order. Consuming  raw or undercooked meats,  

poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
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