Sun-Thurs 11am – 10pm
Fri & Sat 11am - 11pm
Bar hours above. Kitchen
closes 1 hour before the bar.

weekend Brunch specials $1499

comes with your choice of side &
canned cocktail (see drink menu)

brunch
FUGU HORCHATA FRENCH TOAST

brioche bread, seasonal fruit, Cutwater Horchata Vodka glaze

AVOCADO TOAST

PORK MACHACA BURRITO

scrambled eggs, barbacoa pork, onions, peppers,
cheese curds, potatoes

DINER BREAKFAST

smashed avocado, roasted cherry tomatoes, burrata, crispy
prosciutto, rustic ciabatta

3 eggs sunny side up, bacon, sourdough toast, and jam

SANDWICHES
CLASSIC BURGER

MARGARITA GRILLED CHICKEN SANDWICH

cheddar cheese, tomato, lettuce, aioli

Cutwater Margarita Marinade, avocado crema, lettuce, tomato,
onion, cilantro, house made salsa, and feta cheese

CUTWATER BURGER

caramelized onions, gruyère, fried egg, aioli, frisée

EGGPLANT PARMESAN SANDWICH

SMOKED CORN BEEF SANDWICH

fontina, coleslaw, Old Grove Mustard dressing, sweet relish, red onions

arugula, whipped Mozzarella, fried egg plant, pomodoro
sauce, basil

Sides
HOUSE SALAD

|

FRIES

|

CUP OF SOUP

Small PLATES

|

POTATO BARRELS

|

FRESH FRUIT

SALADS

SEASONAL SOUP
FRIES
LOADED FRIES

8
6
12

pork barbacoa, cheese curds, green onions

POTATO BREAD

7

CHEESE BOARD

13

potato sourdough, jalapeño apricot butter
daily selection

BAKED GOAT CHEESE

9

spiced apple chutney and toasted almonds

SALMON POKE

14
cured salmon, wakame, soy sauce, marinated cucumber, green onions,
black radish, cabbage, green onions, furikake, and rice cracker

PALOMA SHRIMP

black beans, guajillo pepper stock, Cutwater Paloma, squash,
tomatoes, green onions, oregano, radish

13

BLISTERED SHISHITOS
9
shishito peppers, sherry vinaigrette, romesco sauce, manchego,
herb bread crumbs
BUFFALO CHICKEN LEGS

12

(add to any salad: chicken $6 or salmon $9)

ROASTED BEET SALAD

10

CAULIFLOWER & ARUGULA SALAD

10

JALAPEÑO CAESER

10

edamame, beets, goat cheese, arcadian lettuce, hazelnuts,
Lemon grass sea salt vinaigrette
arugula, black barley, carrots, cauliflower, radish, red onion,
sour sop vinaigrette, and fig balsamic glaze
crispy prosciutto, parmesan, chopped romaine, jalapeño,
cilantro, caeser dressing, and croutons

DESSERT
CARROT CAKE CHEESE CAKE

10

HORCHATA COLD BREW TIRAMISU

11

APPLE PIE BREAD PUDDING

9

carrot cake crust, vanilla cheesecake filling, candied walnuts,
Black Skimmer Rye Bourbon caramel
lady finger sponge cake, mascarpone sabayon filling,
strawberries, Horchata Cold Brew white chocolate sauce,
cinnamon coco powder
apples, brioche bread, cinnamon, Bali Hai dark rum raisins,
brown butter gelato, spiced streusel

= spicy |
= contains nuts |
= vegan | GF gluten free | Consuming raw or undercooked meats may increase your risk of foodborne illness.
California state sales taxes will be added to the check total. Straws available upon request. An 18% gratuity is added for parties of 8 or more.
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