BUTCHER &BULL

APPETIZERS

SHRIMP COCKTAIL 14 BREAD SERVICE 7 MEATBALLS 15
cold smoked | preserved lemon house focaccia, ciabatta, and honey wheat ground CAB beef | caramelized onion
dressed greens | yuzu cockeail sauce rolls | seasonal butters and spreads marinara | charred ciabatta |

LOBSTER aged manchego

ARTICHOKE DIP 16 BUTCHERS BOARD 21 LOBSTER BISQUE 9

lobster mear | artichoke heart | curated meats & cheeses | house pickles chive | Sf‘t{’ﬂ:}’ creme f raiche

cream cheese | grilled bread marcona almonds | honeycomb | grilled bread

GREENS 10
CAESAR* WEDGE B&B
romaine | brioche croutons | pecorino cheese | baby fcebfrg tomato | spring greens | cucumber goat cheese |
house caesar bacon | pickled red onion | tomato | pickled red onion | herbed ranch

g-:}rgnnzﬂfa vinai grette

STEAKHOUSE
romaine | S‘nl{}i{fd L'hfdﬂrﬂl' | ]"GHSI'L’:JI PL’L‘HHS | I?“Sf{_’l“(_’d

romartro Chﬂl‘ﬁ_’d I"l’i'lr.]T onion | .'L.!{H"Si_’}"ﬁi'd!..’;h cream

SALAD ADDITIONS

SHRIMP (5) 10 | CHICKEN 8 | SALMON®* 15 | STEAK* 16

HANDHELDS

H” ;'.IL'U'!L'”'!L’ILIIS SCT'UL'L'I, HJIIIII hﬂl!ﬁf_’f}'iﬁ'.‘i or Hpgir'ﬁid[" o SIH{T” Hd"ﬁ Or caesar sa Eéh’.f 2

BUTCHERS BURGER* 20

S‘HIHSh bl“'g{_’]' | new SC]I{JI{]II american | QF'I:HEGI onion | bﬂby !ll‘._‘fbfrg |
[ L.

Nueskes bacon | ga'rffc aioli | fﬂcmcia bun

WAGYU SLIDERS® 19

three wagyu sliders | whipp{’d brie | tomato jam  brioche buns

CLASSIC BURGER® 16

6 0z grouna’ bqu | american | baby fEL’I’Jt’I‘g | heirloom tomato | red onion | brioche bun

CHICKEN PARM 16

gri”cd or frim’ chicken | caramelized onion marinara |fonrina blend | gﬂf’“i‘fﬂffﬂffﬂ

gri lled tomato

"(ONSUMER WARNING: THESE ITEMS ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY,
SEAFOOD. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

A $5 charge will be applied to any dish split h}-’ our kitchen



BUTCHER &BULL

BUTCHERS CUTS

Butcher cuts served with choice of one side

8 oz CAB FILET* 38 16 oz CAB RIBEYE™ 139 10 oz CAB SIRLOIN® 29
BONE IN PRIME PORK CHOP* 30

RESERVE CUTS

Reserve curs served with choice :Jf rwo sides

12 oz BISON NY STRIP* 46 NEW ZEALAND LAMB CHOPS* 38
24 0z BLACK ANGUS T-BONE® 64 42 oz PRIME TOMAHAWK FOR TWO* 150
FINISHERS 3
chimichurri | horseradish sauce | bleu cheese cream | b&b house steak sauce

ADDITIONS
shrimp (5) 10| Scallops(3) 20

SIDES 6

'[';'Jn[il"lﬂ mac 111'1[{ Cht‘ﬂﬁt‘ | SmHShL’d I'f_'[{ P{]tﬂtﬂﬂﬁ | St_‘HS{]ﬂﬂ] Vt‘gﬂ[ﬂb]ﬂﬁ | Seasuned ﬁ'i[fﬁ |

sautéed mushmn'm HIE[“E}" | l")ﬂ]({:‘d P(}Eﬂ[{] | I_"I'Hkﬂd sweet P{]tilt{}

ENTREE

SALMON? 29

fregola | baby kale | caramelized onion | arugula peanut pesto | aged manchego | lobster broth

SCALLOPS 38

pumpkin risotto | wild mushroom | Nueskes bacon | roasted pumpkin seed | brown bucter sage aioli

JOYCE FARMS CHICKEN AND WAFFLES 28

buttermilk wafﬂc / pecan crusted chicken | hnnr:y rh:.;mf butter | orange - mapfﬁ bourbon habanero syrup

STROGANOFF 26

braised I;-qu pappa.rddff | wild mushroom | crén'lfﬁ'aich::

BAKED ACORN SQUASH 25

mushrooms | baby kale | quinoa | goat cheese | pecans

"(ONSUMER WARNING: THESE ITEMS ARE COOKED TO ORDER AND MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY.
SEAFOOD, SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Parties {}{:6 or more SU]JjL‘Ct to 22% service Cl’lﬂl’gf_‘



