inner
MAINS
served from 5pm to 10 pm

FRIED CHICKEN AND WAFFLES
bacon shallot butter, maple ginger gastrique 20

FIRSTS

BOLOGNESE
linguine, brussels sprouts, parmesan, calabrian chiles, basil 22

GARLIC BREAD, aleppo garlic butter 5

SPICY SHRIMP
goat cheese polenta, spanish chorizo, tomato confit 22

WARM OLIVES 5
CAJUN MAC AND CHEESE 10
GRILLED PORK MEATBALLS
calabrian chili tomato sauce, ricotta salata, grilled baguette 11
CHARRED RAINBOW CAULIFLOWER
gremolata, chili flakes, pine nuts, manchego cheese 11
SAUTÉED CRAB CAKES
dungeness crab, succotash, old bay cornichon aioli 16
BRAISED SHORT RIB STROZZAPRETI
mixed olives, tomatoes, manchego cheese 15

SAUTÉED BRANZINO
english peas, wild mushrooms, pea nage 24
BRAISED BEEF SHORT RIB shaved brussels sprouts, bacon,
croutons, pickled red onions, wild mushrooms, red wine 25
GRILLED NIMAN RANCH PORK CHOP
chorizo home fries, broccolini, peach glaze, aleppo 28
GRILLED FILET OF BEEF
rustic mashed potatoes, haricots verts, red wine sauce 29
BURGERS
BLD VEGAN BURGER
jalapeño cashew cheese, avocado, alfalfa sprouts, smoked
tomato ketchup, whole wheat bun, french fries or salad 16

SOUP
SOUP OF THE DAY 10
VEGAN TOMATO SOUP 10

MOROCCAN LAMB BURGER
lemon cucumber yogurt, feta cheese, pickled red onion,
wild arugula, french fries or salad 18

SALADS

LOBSTER ROLL
maine lobster, sriracha aioli, shaved celery, cilantro,
french fries or salad 19

CLASSIC CAESAR SALAD
spanish white anchovies, parmigiano reggiano 16
BABY KALE SALAD
farro, red cabbage, cherry tomatoes, feta cheese,
cucumber, niçoise olives, balsamic vinaigrette 16

BLD HOUSE BURGER - beef or turkey
butter lettuce, tomato, house made pickles,
french fries or salad 15

FRESH VEGETABLE SALAD
edamame, fresh corn, jicama, haricots verts,
red bell peppers, avocado, toasted cashews, hemp seeds,
daikon sprouts, ginger vinaigrette 16
HEMP SEED TOFU SALAD
mixed greens, wild mushrooms, cherry tomatoes, furikake,
shishito peppers, soy sauce, chili vinaigrette 16
COBB SALAD
grilled chicken, hard boiled egg, bacon, avocado, diced
tomatoes, blue cheese, blue cheese vinaigrette 19
add grilled salmon 11, grilled shrimp 8,
grilled flatiron steak 6, or grilled chicken breast 5

add gruyére cheese 2, aged cheddar cheese 2, blue cheese 2,
feta cheese 2, vegan cashew cheese 2
bacon 2.5, mushrooms 2.5, avocado 1.5, fried egg 1.5,
grilled onions 1, jalapeños .5,
russian dressing .5, housemade relish .5

gluten free bun available upon request
SIDES
anson mills polenta 6, seasonal vegetable 7,
brussels sprouts 7, broccolini 8, fingerling potatoes 6,
black kale 7, haricots verts 8, wild mushrooms 9

SELF CONSTRUCTIVE DINNER
choose your protein
Hemp Seed Crusted Tofu 20, Grilled Salmon 25, Grilled Mary’s Free Range Half Chicken 25, Grilled Prime Flat Iron Steak 26
two sides polenta, seasonal, brussels sprouts, broccolini, fingerling potatoes, black kale, wild mushrooms, haricots verts, french fries
and a sauce arugula pesto, red wine sauce, garlic nage or tomato pesto

please note consuming under cooked meat, poultry or eggs can cause food borne illness

