Big Red Tap & Grill

Shared Plates

Charcuterie & Cheese Board 24 BufaloWngs 14
Inported, Qured and Air Dried Meats, Cheese Franks Red Hit & Beeu Cheese
Seasonal Acconpaniments

Lobster- Mascarpone Arancini 16

Pan Fried Chicken & Park Gyoza 12
Adi au Hmard and Caviar

Chili Gil and Ponzu
Ropa Vieja Quesadilla 18
Braised Hank Steak, Refried Pinto Beans, Charizo
Pico de Galloand Avocado Crena

Sop-QporBowl 810
Vegetable Mnestrone / Soup of the Day

Tap &Gill Spedialties

Peruvian Style Chicken Fajitas 26
Roasted Organic Chicken, jack, Spicy Peruvian Green Sauce
WarmHAour Tortillas and Guacanole

Seak Fites 32
Grilled Rat Iron, Crearmed Kale, Herb Scented Panisse Fries, Luger Style Seakhouse Sauce

Paella Valenciana 20
Market Seafood, Bonba Rice, Spanish Charizoand Sala Verde

Roasted Organic Chicken Pat Fie 22
Seasonal Roat Veegetables, Creanmy Gravy, Puff Pastry

Burgers & Sandwiches
I\Iay Artisanal Burger 24
Pat LaFrieda Bend of Angus Beef, Fve Spake Cheddar, Bacon Jam Skin on Fries and PlumKetchup

Backened Sall Blﬁ
Avocado-Lime Mayg, Red Cabbage Slaw on a Patato Bun, Warm Rosemary Sea Salt Chips
The Inpossible™ Double Stack 23
Two Plant Based Patties, Speaal Sauce, Lettuce, Farrhouse Cheddar Cheese
House-nrade Fickle on a Sesame Seed Bun with Skin on Fries

The “KC Sandwich 18
Korean Double Fried Chicken, Gochujang Glaze, BSBFickles, Red Cabbage Slaw; Skin on Fries and Korean Ketchup




Dinner Menu

Salads

Superfood BoM 20
Indian Harvest Whdle Grains, Organic Tofu, Fava Bean Fitter, Buttermut Squash Hinmrus
Pickled Viegetables; Henp Hearts, Papadum Lenmon-Ginger and Turmeric Dressing

Lacinato Kale Salad 15

Country Qratons, Parmmesan Tuile, Garlic-Anchovy Dressing
Add Grilled Organic Chicken ($8 Surcharge) ar Ora King Salrmon ($15 surcharge)

Dessert

il Labaratorio del Gelato 10

Trio of Gelata Espresso-Chocolate Chip, Salted Caramel, Chocolate Peanut Butter
Trio of Sorbet: Orange Hbiscus, Lenon-Basil, Grapefruit Canrpari

Vanilla & Chocalate Gelato Available

Masala Chai Qrérme Briiée 12
Pistachio-Cardamom Shortbread, Whipped Cream Berries

WamApple Cabbler 12
Vanilla Gelato

Seasonal Barries 12
Chantilly Gream

New Yark Style Cheesecake 12
Graham Qracker Qrust, Barry Coulis

Triple Chocolate Mousse Parfait 12
Freshly Baked Codides $9

illy Coffee and Hamey & Sons Teas $6

Consuming raw or undercooked meats, poultry; seafood or eggs may increase your risk of foodborme illness
Please informyour server of any allergies or dietary restrictions




