BREAKFAST SERVED UNTIL 10 AM

Pi1zzAs

FRESH FRUIT GRANOLA BOWL|10.5
GRANOLA - BERRIES * BANANA * YOGURT * CLOVER HONEY

ORGANIC STEEL-CUT OATMEAL | 9.5
RAISIN - BROWN SUGAR - ALMOND

BUTTERMILK PANCAKES | 14
BLUEBERRY COMPOTE * MAPLE SYRUP * LEMON CURD CREAM

AMERICAN BREAKFAST |15.5
TWO EGGS * SMOKED POTATO - BISCUIT
CHOICE OF: SMOKED BACON OR BREAKFAST SAUSAGE

BREAKFAST BURRITO | 16
SCRAMBLED EGGS * SMOKED POTATO -ROASTED GREEN
CHILIES - SALSA ROJA - PEPPERJACK CHEESE - AVOCADO

CHOICE OF: CHORIZO & EGG OR SMOKED BACON & EGG

EGG SANDWICH | 13.5

SCRAMBLED EGGS * CHIVE * APPLEWOOD SMOKED BACON
PEPPERJACK CHEESE GREEN CHILE MAYO * CARAMELIZED
ONION

BREAKFAST P1ZZA |16
SUNNY-SIDE UP EGGS * APPLEWOOD SMOKED BACON
RANCHERO SALSA - COTIJA CHEESE - ARUGULA

FRESH BAKED MUFFIN |5
COFFEE CAKE * CHOCOLATE * BLUEBERRY

THREE CHEESE | 16
MOZZARELLA * PARMESAN : GOAT CHEESE - TOMATO - PESTO

PEPPERONI |17
FIRE ROASTED TOMATO SAUCE * MOZZARELLA * OREGANO

BBQ CHICKEN |17.5
ROASTED PEPPERS - BBQ SAUCE * QUESO FRESCO * CILANTRO

MUSHROOM |17.5
FONTINA - CARAMELIZED ONION * KALE * PESTO

BAjA FISH TACOS | 15.5
BEER BATTERED COD * SPICED CABBAGE * BAJA SAUCE * CILANTRO

HUEVOS RANCHEROS (SERVED ALL DAY) | 16
SUNNY-SIDE UP EGGS - PINTO BEAN - RANCHERO SALSA
AVOCADO - COTIJA CHEESE

BAR BITS sMALL PLATES FOR SHARING

TORTILLA SOUP |10

AVOCADO - QUESO FRESCO : CILANTRO -TORTILLA STRIPS
GARNISH

WARM BBQ POTATO CHIPS | 5

DEVILED EGGS | 9.5*
RED CHILLI FLAKES

SMOKED PORK TAQUITOS |14

AVOCADO SALSA - SALSA ROJA ‘' CREMA * SHREDDED LETTUCE
COTIJA CHEESE

FIVE ALARM CHICKEN WINGS | 15.5
BLUE CHEESE DRESSING OR RANCH DRESSING

GREEN CHILI CON QUESO|11.5

ASADERO & SHARP WHITE CHEDDAR CHEESE - VELVETTA
ROASTED GREEN CHILIES

SALADS

SANDWICHES SERVED WITH SALAD ‘FRIES - BBQ POTATO CHIPS

FORD’S PUB BURGER |16

CRISP LEAF LETTUCE * VINE RIPE TOMATO * PEPPERJACK CHEESE -
PICKLE * NOT SO SECRET SAUCE ' BRIOCHE BUN - ONION

ADD AVOCADO | +2.5 ADD SMOKED BACON |+2.5 BoTH|+3.5

PULLED PORK GRILLED CHEESE|16.5
MELTED GOUDA * SPICY PEPPER RELISH : TOASTED BRIOCHE *
MUSTARD AIOLI

BLTA |16

SMOKED BACON * ROASTED TOMATO * AVOCADO * ARUGULA -
TOASTED COUNTRY WHITE * MAYO

CRiIsPY CHICKEN |16.5
BONELESS FRIED BREAST - GREEN CHILI MAYO * SPICY PICKLE
SLAW : BRIOCHE BUN

SMOKED TURKEY | 16.5
JALAPENO SLAW - GREEN CHILE MAYO * TOASTED COUNTRY WHITE

URBAN HERBIVORE |16

SMASHED AVOCADO * VINE-RIPE TOMATO * CUCUMBER * ONION
SPROUT * PICKLED ONION * GREEN CHILI MAYO - TOASTED
COUNTRY WHITE

SWEETS

BREAD PUDDING |9
MASCARPONE CREAM - CANDIED BACON ‘PECANS

TRIPLE CHOCOLATE BROWNIE | 5
FRESH BAKED COOKIES | 4

PEET’S COFFEES WEAVER’S TEAS

CAESAR | 14.5*
CHARDS OF PARMESAN * GARLIC CROUTON
ADD CHICKEN | 5

EM’S FAVORITE | 16*

MIXED WITH ROMAN LETTUCE * RADISH * CUCUMBER
AVOCADO SERRANO CHILE - QUINOA CANDIED PECAN
GOAT CHEESE ‘-LEMON DRESSING

ROAST CHICKEN | 16*

KALE - BEET * PICKLED ONION - PISTACHIO * GOAT CHEESE

LAX 190326

REGULAR OR DECAF | 3.5
ICED COFFEE | 3

DRAGONWELL GREEN | 3.8
MANGO BLACK | 3.8
PEPPERMINT | 3.8
POMEGRANATE GREEN | 3.8
ROOIBUS MANDARIN | 3.8
MANGO ICED TEA |3.8
BREAKFAST BLEND | 3.8

* GLUTEN-FREE CHAMOMILE BLOSSOM | 3.8

FOR YOUR CONVENIENCE, AN 18% GRATUITY WILL BE ADDED
TO ALL CHECKS OF $75 OR MORE




SEASONAL COCKTAILS

DRAFT BEER 160z |220z

FORD'Ss FAMOUS MARY

AYLESBURY DUCK VODKA - HOUSEMADE MARY -

CANDIED BACON

MARGARITA 101

FORTALEZA REPOSADO TEQUILA - LIME - AGAVE NECTAR
NEW YORK SOUR

RITTENSHOUSE BOURBON * LEMON - SIMPLE SYRUP -

TIKAL NATURAL MALBEC WINE * LUXARDO CHERRY
KOBAYASHI

MONKEY SHOULDER SCOTCH * HIBISCUS CORDIAL *: LEMON -
FEVER TREE GINGER BEER

FARMER’S F1zZ

PLYMOUTH GIN - SUZE - LEMON * SIMPLE SYRUP -

GOOSE ISLAND SOPHIE FARMHOUSE ALE

DESTINATION... UNKNOWN

CHARBAY MEYER LEMON VODKA : TITOS VODKA -
POMEGRANATE * LIME

LA MIKANA

BOMBAY SAPPHIRE GIN*- HOMEMADE GRAPEFRUIT CORDIAL -
ZARDETTO PROSECCO

TEQUILA OLD-FASHIONED

TAPATIO ANEJO - TAPATIO BLANCO 110 - BROWN SUGAR *
BITTERS - ORANGE

MANHATTAN COCKTAIL

OLD OVERHOLT RYE WHISKEY - GRAND MARNIER * BITTERS
DOLIN ROUGE SWEET VERMOUTH -

PAcIFIC OCEAN PUNCH

CANA BRAVA WHITE RUM - CAPTAIN MORGAN SPICED RUM *
ST. ELDER * PINEAPPLE * LIME * CRANBERRY * LUXARDO CHERRY

WHEAT ALE ALLAGASH WHITE

PILSNER STELLA ARTOIS

LAGER SAMUEL ADAMS

IPA GOOSE ISLAND

BOTTLE BEER

WITBIER BLUE MOON BELGIAN STYLE
FARMHOUSE ALE GOOSE ISLAND SOPHIE
CIDER ANTHEM CHERRY

LIGHT LAGER BUD LIGHT

PALE LAGER CORONA EXTRA

LAGER Dos EQuis

TRIPEL TRAPPISTE BIER DU CHIMAY
WHEAT ALE ABITA PURPLE HAZE
AMERICAN LAGER BUDWEISER

BELGIAN GOLDEN ALE NORTH COAST PRANQSTER
LAGER KONA LONGBOARD

IPA BEAR REPUBLIC RACER 5
PORTER MAUI COCONUT PORTER
NON-ALCOHOLIC BITBURGER

“RESTAURANTS ARE BUILT ON HARD WORK AND SACRIFICE. I'D LIKE TO THANK ALL OUR
STAFF AND COWORKERS, PAST AND PRESENT. AS WELL AS THE FARMERS, FORAGERS, AND

ARTISANAL CRAFTSMEN WHO HELP MAKE MY JOB EASIER AND COOKING A JOY.”

CHEF BEN FORD

SPARKLING WINE
PROSECCO CANELLA BRUT, 187ML, VENETO, ITALY 15.5
WHITE WINE
PINOT GRIGIO ATTEMS “RAMATO”, VENEZIA, ITALY, 2012 13|48
SAUVIGNON BLANC JOEL GOTT, CA, 2017 16|60
GRUNER VELTLINER TATOMER GRUNER VELTLINER, SANTA BARBARA, CA, 2014 16|60
CHARDONNAY HOUSE WHITE 10|36
CHARDONNAY SONOMA-CUTRER RUSSIAN RIVER RANCHES, SONOMA, CA, 2013 13|48
RED WINE
PINOT NOIR IRON HORSE “ESTATE”, SONOMA, CA 2012 16|60
MALBEC TIKAL NATURAL, MENDOZA, ARGENTINA, 2011 13|48
MERLOT WHITEHALL LANE, NAPA VALLEY, CA, 2013 13|48
CABERNET SAUVIGNON HOUSE RED 10|36
CABERNET SAUVIGNON LoUuIs MARTINI, NAPA VALLEY, CA, 2015 16|60
SPIRITS
TEQUILA WHISKEY GIN TiT0’s HANDMADE
CLASE AzUL REPOSADO BAKERS BOURBON BOMBAY SAPPHIRE
- SCOTCH
FORTALEZA REPOSADO BUFFALO TRACE BOURBON FORD’s JOHNNIE WALKER BLACK 12 YR
PATRON SILVER BULLEIT BOURBON HENDRICK'S
LAPHROAIG 10 YR
TAPATIO ANEJO CROWN ROYAL CANADIAN PLYMOUTH
MACALLAN 12 YR
TAPATIO BLANCO 110 JACK DANIELS BOURBON
VODKA OBAN 14 YR
TeEQUILA CABEZA BLANCO JAMESON IRISH
MAKERS MARK BOURBON AYLESBURY DUCK MONKEY SHOULDER
RumMm OLD OVERHOLT RYE CHARBAY MEYER LEMON COGNAC
CANA BRAVA WHITE RITTENHOUSE BOURBON GREY GOOSE HENNESSEY XO
CAPTAIN MORGAN SPICED KETEL

REMY MARTIN XO





