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Served Daily Until 3
B R EA K FAST (:Irlveeggs Z’ré\" orl;c;nif 27d cage free)
Banana Split Waffle (V) 11

Malted waffle, bananas, salted caramel, Nutella,
walnuts, vanilla ice cream

Crab Cake Bene 14
Crab cake, hollandaise, poached eggs, cilantro, sesame
seeds, Punch potatoes

Corned Beef Hash (G) 12
House cured corned beef, red potatoes, Gruyére,
cabbage, onions, poached egg

Hipster Hash (V) (G) 10

Roasted red potatoes, foraged mushrooms, kale, onions,

goat cheese, poached eggs

Breakfast Tacos (V) (G) 10
Corn tortillas, scrambled eggs, chorizo, green chili,
salsa Mexicana, lettuce, tomato, crema fresca, refried
beans, rice, Punch potatoes

Huevos Rancheros (G) 12
Corn tortillas, ground beef, Chimayo red chile, pinto
beans, queso asadero, pico de gallo, 2 eggs

Monkey Bread French Toast (V) 10
Sticky, gooey brioche bread with salted caramel,
candied walnuts, bacon, egg

Biscuits and Gravy (V) 9
House made buttermilk biscuits, 2 eggs, sausage white
gravy, parsley, Punch potatoes

FROM THE JUIGER

The Purist 5
Red Delicious apple, carrot, beet

The Florist 5
Cucumber, strawberries, lavender syrup

The Harvest 5
Carrot, celery, ginger syrup

The Fall Guy 5
Red Delicious apple, celery, cardamom syrup

Is or Can Be Made
(V) vegetarian
(&) gluten free

LUNCH/DINNER
SMALL PLATES

Rock Shrimp Tempura 8
Rock shrimp, Yuzu sauce, tempura, Sambal, chives

Deviled Eggs (V) (G) 6
Organic eggs, tartar sauce, sea salt, espelette,
bacon jam, mixed greens

1 /2 Dozen PBS Chicken Wings (G) 7
Chicken wings, chicken drumettes, spicy
cilantro sauce, house made bleu cheese dressing

Spicy Edamame (V) (G) 5
Sautéed edamame, sesame oil, chili de arbol,
toasted chili peanuts, garlic

House Made Pretzel Bites (V) 5
House made pretzel, black sea salt, apple whole grain
mustard

Spinach & Artichoke Dip (V) 8
Spinach, artichoke hearts, cream cheese, sour cream,
Parmesan, naan

Bacon Jalapeiio Poppers (G) 8
Jumbo jalapeno, cream cheese, bleu cheese, garlic
confit, Tender Belly bacon, cilantro

SOUPS & SALADS

Chicken & White Bean Chili 7
Chicken, white beans, poblanos, tomatoes, potatoes,
Hatch green chilies, charred flour tortilla

Roasted Tortilla Soup 7
Roasted tomato, carrot, red pepper, Ponchito’s corn
tortilla, cilantro, crema

PBS Wedge Salad (V) (G) 8
Butter lettuce, tomato, bacon, bleu cheese crumbles,
bleu cheese dressing, potato chips, chervil

Farro, Chickpea Salad (V) (G) 10
Farro, chickpeas, radish, tomato, carrot, goat cheese,
kale, olive oil, lemon

Smoked Trout Chef’s Salad (V) (G) 14
Smoked Colorado trout, pickled shallots, tomato, bleu
cheese, candied walnuts, creamy tarragon vinaigrette

Proprietor: Robert Thompson | Culinary Director: Sergio Romero | VP of Operations: Michael Pacovsky | Beverage Director: Patrick Williams
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CAST IRON BURGERS

PBS Burger Cheese 1.5
Blackened beef patty, Tillamook smoked
smoked Gouda, bacon, Red cheddar

Bleu cheese
Tillamook sharp cheddar

Law BBQ sauce

Choice of Patties American
Fresh Ground Beef 12
Buffalo 13 Extras 2
Veggie 9 Avocado

Sautéed mushrooms
Spice Rubs with jalapefios
Mouth of the south Tender Belly bacon

Chinese 5 spice
6 Pepper blend Organic chickenegg 1.5

“‘BOTH HANDS® SANDWICHES

Gluten Free Bread Available

Catfish 11
Fried Old Bay dusted catfish, sesame bun,

spicy jalapefio slaw, heirloom tomato, lettuce,

onion, French fries add American cheese 1

The Gastro ‘Club’ (G) 11
Tender Belly bacon, roasted turkey, chicken, olive
tapenade, bleu cheese, arugula, French fries

Roasted Sweet Potato (V) (G) 10
Roasted sweet potato, alfalfa sprouts, goat cheese,
grilled onions, walnut-cilantro pesto, ciabatta bread,
greens

Gyro 12
Shawarma, tzatziki, butter lettuce, tomatoes,
cucumbers, cilantro, saffron rice

Ham & Cheese (G) 10
Tender Belly ham, smoked Gruyére, dijonnaise, French
fries

Poached Shrimp (G) 13
Butter poached shrimp, spicy mayo dressing, avocado
cream cheese, scallions, butter lettuce, ‘chips’, French
fries

Chicago Dog
All beef frank, tomato wedges, pickle spears, celery
salt, sports peppers, relish, onions, poppy seed bun

Cold Corned Beef (G) 13
House cured corned beef, pickled eggs, onions, sports
peppers, dijonnaise, jalapeno, pretzel bun, French fries

GASTRO-DINER

Street Tacos Pork/Shrimp (G) 11/13
Ponchito’s corn tortillas, salsa adobo, crema, fresca,
cilantro, onion, radish, queso Oaxaca, refried beans,
yellow rice

Quinoa Stuffed Relleno (V) (G) 14
Roasted poblano, quinoa, salsa adobo, queso Oaxaca,
roasted garlic, cauliflower, golden raisins, cilantro,
candied walnuts, chipotle molé

Mac & Cheese (V) 15
Shells, four cheese fondue, peas, fiddlehead ferns,
foraged mushrooms, bread crumbs

Rice Noodle Stir Fry (V) (G) 13
Rice noodles, carrots, garlic, ginger, pork, red peppers,
cabbage cauliflower, soy sauce, Sambal

Chicken & Waffles / Seitan 15
Panko breaded Red Bird chicken breast, malted waffle,
chipotle pecan maple syrup, strawberries, basil,
candied walnuts

Green Plate
Daily vegetarian special, ask your server

Blue Plate
Daily special, ask your server

LOCALLY-SOURCED

We proudly support local purveyors

PLAN YOUR NEXT EVENT

Holiday Parties | Corporate Gatherings
Weddings | Rehearsal Dinners | Happy Hour
Birthdays | Anniversaries

Proprietor: Robert Thompson | Culinary Director: Sergio Romero | VP of Operations: Michael Pacovsky | Beverage Director: Patrick Williams



