
B L I N D   B U T C H E R

/from the kitchen

SMALL
BITES

a little to share

CASTELVETRANO OLIVES 6

Zesty orange, olive oil, rosemary

BRUSSELS SPROUTS 7

Reduced pomegranate vinaigrette

SHISHITO PEPPERS 7

Sea salt flakes, Greek yogurt

TRUFFLE FRENCH FRIES 8

Seasoned, Parmesan, za'atar,
Spanish paprika

CRISPY CALAMARI 14

Fried, seasoned, paprika,
horseradish aioli

SLIDERS
& WRAPS

a little more

WAGYU SLIDERS (2) 14

Bourbon caramelized onion,
melted cheese, pickles

FRIED CHICKEN SLIDERS (2) 13

Cabbage slaw, Swiss cheese,
jalapeño mayo

SPRING LETTUCE WRAPS 13

Grilled shrimp, cabbage slaw,
aioli, jalapeño

HAPPY HOUR
5 PM - 6:30 PM



B L I N D   B U T C H E R

/from the bar

WINE
nine dollars

HH WHITE
Changes weekly

HH RED
Changes weekly

COCKTAILS
ten dollars

SWEET FUEGO
Blanco tequila, modest, chili, lime, strawberry
purée, agave, dried chili garnish

BADAM-I SABA
Bourbon, amaretto, cherry, ginger

FAIRFAX
Gin, Suze, Lillet Blanc, pear liqueur

CASTRO
Cucumber, vodka, elderflower, lemon juice

BEER
five dollars

STELLA ARTOIS

ELYSIAN SPACE DUST IPA

HAPPY HOUR
5 PM - 6:30 PM



