ALL DAY

* STARTERS %

WINGS 16

Dry Rubs
Lemon pepper, chipotle ranch, maple bourbon
Sauce

Franks, jalapeno honey Dijon, Sriracha

CHICKEN STRIPS 12
Crisp filets of chicken with fries
Creamy ranch or BBQ

QUESO 11
Classic blend of cheese and spice
with tortilla chips add chorizo 2

ELOTES CORN RIBS 10
Tossed in créeme, tajin, fresh garlic
and cilantro

* SOUPS & SALADS %

SOUTHWEST CAESAR 6/10
Crisp romaine, parmesan, smoky dressing,
black beans, and roasted corn Poblano relish

SPINACH AND MUSHROOM 11
Candied pecans, bacon, Portobello mushrooms,
pickled red onion, and sweet balsamic dressing,
topped with creamy goat cheese

SOUTHWEST CHOPPED SALAD 10
Crisp lettuce, faro house dressing,
with black bean pico

SOUP DU JOUR 6/9
Seasonal soup of the day

GREEN CHICKEN CHILI 10
Fire roasted chicken, green chili in a rich broth,
topped with fresh cream and cilantro

SOUP AND 2 SANDWICH COMBO 10
Seasonal soup of the day and half of any
Trolley Station Sandwich

* FL AT BREAD S %

CHICKEN, BACON & RANCH 14
Roasted chicken, bacon, mozzarella cheese and
garlic cream sauce

BBQ PORK 11
Jalapenos, caramelized onions, and sweet chili aioli

FOREST MUSHROOM 10
Confit garlic, blue cheese, and white
sauce

% STREET TACOS %

All served on flour tortillas with pickled onions,
cotjia cheese and fire roasted salsa

GRILLED BARBACOA 13

PORK CARNITAS 13
Served with sweet pineapple

CHICKEN 13
In a smoky tomato chipotle sauce

% TROLLEY STATION SANDWICHES %

Comes with small house salad, onion rings and or fries

ROASTED TURKEY CLUB 12
Turkey, butter lettuce, cheddar cheese, and bacon on focaccia

REUBEN 14
Shaved corned beef, house pickled cabbage, and swiss cheese on rye

BLAT 12
Bacon, butter lettuce, heirloom tomato, and avocado spread on
Empire rustic wheat

CHICKEN SALAD SANDWICH 13
Cubed chicken, house mayo, dill, with a hint of curry, crisp lettuce,
and fresh tomato on wheat bread

NASHVILLE HOT CHICKEN SANDWICH 15
Fried Chicken and or sliced plant based meat smothered in house
hot sauce, with caramelized onions, pickles on a classic roll

BRISKET CHEESETEAK 15
Chopped brisket with roasted onions, and hatch chili queso on a
classic Amoroso roll

* LAST STOP %

SMASH BURDGER - CHICKEN OR BEEF 16
Lettuce, tomato, onion, cheese, and house sauce with fries

BLACKENED FISH AND CHIPS 18
Crisp cod tossed in a house spice rub with tartar sauce and fries

CREAMY SALSA VERDE CHICKEN PASTA 20
Fettuccini pasta, peppers and onions in a rich Verde cream sauce

STEAK MEDALLIONS 23
Black pepper and coffee rubbed steak with seasonal vegetables and
mashed herb potatoes with a roasted onion demi-glaze

* SIDES %

ONION RINGS 6/8
Deep fried onion rings served with spicy ranch — side or starter

FRIED MAC AND CHEESE ¢6/12

Creamy mac and cheese, breaded, deep fried and served with a smoky aioli — side or starter

PASTA ALFREDO 6
Fresh pasta with rich cheese sauce

BLUE CORN GRITS WITH CHEESE 6
Stone ground blue corn grits and sharp cheddar cheese baked to perfection

HERB MASHED POTATOES 6
Gold potatoes lightly smashed and oven roasted, tossed in
roasted garlic and herbs

* DES SERTS %

CHEESECAKE 9
Served with seasonal toppings

CUPCAKE OF THE DAY 5
Seasonal themed cupcake

* BAKED DAILY %

SCONES 5
COSSIANTS 5

ENGLISH MUFFIN 5

ASSORTED PASTRIES 5
(3 Daily)

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions



DR' NKs TR e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e

* WHITE % * SIGN ATURE
CHARDONNAY Stags Leap 15/66 COCK TAILS *x
CHARDONNAY Joel Gott 15/60 M LINE MARTINI 18

800 Verde Mezcal, Lime, Giffard Rhubarb, Orange Bitters
PINOT GRIGIO Terra D'oro 15/66

SAUV BLANC Crowed House 16/66 CITYPLACE 18
Domaine De Canton, Rothman & Winter Orchard Pear, Zephyr Gin, Lemon,
SAUV BLANC Hess 15/59 Pear Nectar

ROSE Chateau De Berné 15/55 THE CONDUCTOR 18

ROSE Maddelena 16/59 Rittenhouse Rye, Disaronno, G.E. Massenez Creme De

Fraise De Bois Strawberry, Lemon, Orange Flower Water

* RED * PIRATE JENNY 18
CABERNET High Heavens 15/52 Corrajelo Reposado Tequila, Carrot, Lime, Habanero, Grand Marnier,
Brennevin

CABERNET Quilt 18/70
REFRESHER 18

PINOT NOIR Z. Alexander Brown 15/55 Empress Indigo Gin, St. Germaine, English Cucumber,

Lime, Tonic
PINOT NOIR Elouan 16/59

RED BLEND Pessimist 15/55 REVIVER 18

MALBEC Piatelli 18/66 Espolon Reposado Tequila, Mr. Black, Cold Brew, Disaronno Velvet,
Vanilla Oat Milk

RED ZINFANDEL Hartford 16/67
SOOTHE 18

*s PA R K LI N G * Don Q Rum, Baren Jager Honey, White Cranberry,

Coconut, Lemon

BUBBLY Cremant de Loire 15/52
PROSECCO Gabbiano 14/45

ROSE Piper 15/49

* BEER %

BOTTLED

Miller Lite 6 Corona 7
ial 7
Michelob Ultra 6 Modelo Especial

Stella Artois 7
Shiner Bock 6

DRAFT 8

Rotating taps from 3 Nations, Manhattan Project, and

Community

BREAKFAS
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