
UP for grabs   starters / share plates

cr ispy parmesan ca lamari    lemon aioli,  marinar a     11

tatak i nachos    se ared ahi,  avocado, sl aw & wonton chips     13

lobster & shr imp eggrol ls    tr io of dipping sauces     14

crab & shr imp potst ickers   Spicy Thai green curry     13

devi l ’s gulch duroc pork spread    with pickled jal apenos, green tomato jam, grilled croutons      12

bbq chicken taquitos    f ire roasted salsa, avocado, sour cre am, cil antro l ime sauce     13

gri l led baby ar t ichokes    k al amata & herb marinade, garlic crisp     12

sweet red pepper & walnut dip    crisp pita chips     11

thyme, marjoram & sea sa lt f lat bread   s ide of cre amy goat cheese     9

feast on this   entreés

rush s treet dry aged burger & fr ies    applewood bacon, cheddar, shoestring onions & confire sauce     12

mesquite turkey burger & fr ies    Avocado, pickled red onion, arugul a, chipotle cr anberry sour cre am, pepper jack     12

seared ahi burger & fr ies    sambal mayo, arugul a, sweet pickle rel ish     14

gri l led f lat i ron s teak    hand cut frit tes, arugul a & heirloom tomato sal ad     19

smoked baby back r ibs    full or half r ack, corn pudding, house-made potato chips      half r ack  18     full r ack   24

tapenade crusted sa lmon    mediterranean ratatouille, potato cakes, parsley beurre blanc     18

pan roasted pac if ic cod    sautéed spinach, cherry tomatoes, spanish chorizo, cl ams, saffron broth     17

marinated jumbo shr imp sa lad    baby greens, melon, marcona almonds, spanish olives, prosciut to, herb v inaigret te     16

yakator i  chicken & r ice noodles    japanese eggplant, shitake mushrooms, edamame     15

brick roasted chicken with summer sa lad    shaved fennel, tomato, zucchini,  red onion, charred r adicchio, mustard vinaigret te     16

pul led chicken caesar sa lad    romaine, r adicchio, parmesan bre ad crisp     13

pasta carbonara    fresh english pe as, sundried tomato, prosciut to, se asoned bre ad crumbs     14

gri l led vegetable penne    grilled squash, zucchini,  eggpl ant, roasted cherry tomatoes, goat cheese, pesto     15

sidekick   extras

baked mac & cheese    blend of local farmhouse cheeses     7

t ruf f le as iago fr ies      7

sweet potato fr ies      7

farmers market soup    today’s selection     7

baby greens house sa lad    tomatoes, idiÁ z abal, balsamic dressing     6

house caesar sa lad    romaine, r adicchio, parmesan     6

heir loom tomato sa lad    buffalo moz z arell a , maldon se a salt, sherry  v inaigret te     9

gri l led asparagus    wilted arugul a, shitake mushrooms     8

sweet corn pudding      7

mini giants

dry aged beef s l iders      10

mesquite turkey s l iders      10

gri l led sa lmon s l iders      13

pork bahn mi s l iders      11

fa lafe l and tahini s l iders      9

the brick house   9" pizza

margherita with balsamic reduc t ion      11

i ta l ian sausage, fennel & roasted baby tomato      13

spicy pepperoni      12

smoked bacon, roasted c lams & caramel ized onion      14

spinach, ricotta & truff le oil      13

to die for 

rush s treet 's giant carrot cake  big enough to share     10

key l ime tar t  with r aspberry coulis     8

f lour less chocolate tor te with gr and marnier or anges     9

raspberry cheesecake  with wild berry sauce     9

warm plum tar t with car amel sauce     10

red velvet cake  stuffed with white & dark chocol ate ganache     10

summer selec t ion of ice cream sandwiches from MILK      6


