
APPETIZERS 
 

Pretzel Bites $7 
beer cheese & mustard 

 
Sticky Cauliflower Bites $7 

crispy cauliflower florets, honey-garlic-ginger 
sauce, green onion aioli 

 
Pork Belly Sliders $11 

hoisin-garlic marinated & seared pork belly, 
pickled slaw, spicy mayo, brioche buns 

 
Cajun Wings $11 

pickled fresno chili peppers,  
avocado-ranch sauce 

 
 

FLATBREADS 
 

Pulled Pork $12 
apple juice braised pork shoulder,  

mozzarella cheese, bbq sauce, citrus, red 
cabbage slaw, feta cheese crumbles 

 
Spicy Pepperoni $11 

spicy tomato sauce, mozzarella cheese, 
spicy pepperoni, oregano 

 
Lemon Shrimp & Ricotta $10 

lemon, parmesan, baby shrimp, ricotta,  
arugula, red chili flakes 

 
Margherita $9 

basil tomato sauce, mozzarella,  
roasted cherry tomatoes, basil 
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SALADS 
 

Brussels & Arugula $11 
granny smith apples, walnuts, dried cranber-
ries, goat cheese, honey mustard vinaigrette 

 
Grapefruit, Avocado & Beets $12 

red & striped beets, avocado, grapefruit, baby 
spinach, frisee, shallot-apricot vinaigrette 

 
Kale & Arugula Caesar $10 

herb croutons, parmesan, parmigiano-
reggiano dressing 

 
 

HANDHELDS 
served on a toasted brioche bun with french fries 

sweet potato fries +$1.50 | truffle parmesan fries +$3 

 
Beyond ‘Burger’ $12 

plant based patty, caramelized onions, wild 
mushrooms, goat cheese, lettuce, sundried  

tomato pesto, balsamic 
 

Beer Battered Cod Sandwich $11 
ancho rubbed, purple pickled jalapeno slaw, 

lemon aioli, tomato, lettuce 
 

Crab Cake Sandwich $12 
citrus mix lump crab, capers, old bay tartar 

sauce, lettuce, tomato, onion 
 

The Commentary Burger $12 
brisket-short rib blend, white cheddar, candied 
peppered applewood smoked bacon, roasted 
garlic aioli, The Commentary sauce, lettuce, 

tomato, onion 
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