SOCIAL HOUR

éQUASH FRIES - 8
butternut squash fondue | dill salt

POTTED RICOTTA - 10
garlic herbed focaccia | celery leaves

.SLOW ROASTED WINGS - 10 .
coca cola | fermented black bean sauce
ginger crema | cilantro

POTATO SKINS - 8
pomme puree | aged cheddar | guanciale

CARROT CAKE TRUFFLES - 6
bourbon caramel | cinnamon sugar

SEASONED FRIES - 8
italian seasomng | grana padano | tomato aloh

-

CHbiat Signature

PORK & PITA.(feeds 2+) - 27
pita | lettuce wrap | fixings

DRINK SPECIALS

PROST PILSNER - 4

HOUSE BUBBLY -6 )
_HOUSE RED / WHITE WINE -6 ’
OLD FASHIONED - 7

NEGRONI - 7 .

APEROL SPRITS -7

) “prepared by:
Executive Chef, Jgn Keeley
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*These items may ved raw or undercooke d based on your speeification, or contain raw or
un de cooked ngri ed e (s

# Consuming raw oru underéooked meats, potiltry, seafood. shellfish, or eggs may increase your risk of
foodborne il



