THE ®UNGEON

BAR & LOUNGE

Shareables

Masala Peanuts (v. GF) 8
roasted peanuts, tomato, jalapeno,
green onion, masala, cilantro,

lemon

Small 12
Large 17

Whitefish Dip (GF)
smoked whitefish, lemon,
pickled red onion, cream
cheese, crackers

Saganaki (vEG) 1
sesame crusted feta cheese, peach
agrodolce, honey balsamic

Jerk Chicken Wings 16
spicy citrus & pepper marinade,
pineapple & preserved lemon
compote

Patatas Bravas (v) 14
crispy butterball potatoes, spicy
tomato sauce, garlic aioli

Pierogi Poppers (VEG) 12

crispy potato cheddar pierogi,
smoked soy sauce

Saag Aloo (v, GF)

Spice roasted sweet potatoes,
braised spinach, spicy garlic
tomato sauce, crispy rice cakes,
green onion pesto

Stuffed Mushrooms (viG, GF)
cremini mushrooms, melted
onion, spinach & chevre

filling, lemon herb sauce

Samosas
duo of lamb and paneer samosas,
tamarind chutney, mint chutney

Confit Pork Belly

crispy slow cooked pork belly,
caraway sauerkraut, pear
sauce, pickled empire apple

Queso Fundido

chorizo, onion, tomato, Oaxaca
cheese, monterey jack cheese,
tequila tortilla chips,

SKITCHEN SERVICE AVAILABLE UNTIL

I0PM - TUESDAY-BATURDAY
8PM - SUNDAY
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THE ®UNGEON

BAR & LOUNGE

Plates

Chicken Tenders
buttermilk herb fried chicken
tenders, house ranch (add fries 4)

Pesto Flatbread

field & fire focaccia, pesto,
smoked mozzarella, chevre,
mushrooms, peas

Spicy Shrimp
garlic sautéed shrimp, tomato
salsa, crispy cheddar polenta

House Burger
ask your server for our weekly
selection, served with fries

Spicy Udon Noodles
sauteéd seasonal veggies, chili
black garlic sauce, sesame,
peanuts, green onions

12

14

17

Beef Fajitas

marinated skirt steak, sauteed bell
peppers & onions, cotija, flour
tortillas

Big Salad

ask your server for our weekly
selection

(add smoked chicken 8)

Whitefish Sandwich

crispy fried whitefish, creamy
cabbage slaw, dill pickles, griddled
potato bun. served with fries

Squash Carbonara

bucatini, Nueske’s double smoked
bacon, pecorino romano, roasted
squash puree

Moroccan Braised Beef

18

19

25

coriander sumac braised beef chuck
roast, toasted couscous pilaf, chickpea
carrot salad, tahini balsamic sauce

KITCHEN SERVICE AVAILABLE UNTIL

10PM - TUESDAY-SATURDAY
8PM - SUNDAY



BESSERTS
&

BESSERT
BEVERAGES

Kitchen service available until

10pm - Tuesday-Saturday
8pm - Sunday

THE ®UNGEON

BAR & LOUNGE

Desserts

Dark Chocolate Torte
valrhona 70% chocolate
cake,tahitian vanilla & dark
chocolate ganache, spice
roasted plums, brown sugar
walnuts, honey whipped
chevre

Mango Lassi Cheesecake
house-made mango

cheesecake, ginger creme
fraiche, mango puree, toasted
coconut, marigolds

Milkshake

Your choice of:

salted caramel, strawberry, or
vanilla malted milkshake,
Chantilly cream, sprinkles

Dessert Beverages

Espresso Martini
Barker Espresso and Vodka

Gold Cadillac
rye, averna, sweet vermouth,
angostura bitters

Teddy Powder

pineapple rum, vanilla liqueur,
lime juice, coconut milk, teddy
grahams

Carajillo
reposado, licor 43, coffee liqueur,
barker espresso

10

15

12

14

12

Squash Cake 11
sumac cardamom cream

cheese frosting, pickled apple,
spiced honey

La Nima Float 11
peach sorbetto, la Nima

tequila, choice of soda, tiki

garnish

Sorbetto 6
Palazzolo’s peach sorbetto
garnished with house made

Tajin

Sparkling Red Wine
Sangue Di Giuda

Estate: Az. Agr. Verdi Paolo -
2022
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