
FA L L  N E S T

birdie’s burger    18
6 oz. beef patty, American cheese, red onion, pickles, special
sauce, Martin’s potato bun

apple fritter bread pudding   12
Bourbon caramel, vanilla bean ice cream

classic shoestring fries    12
Served with a side of house fry sauce

Add a side of shoestring fries +$4 or sweet potato waffle fries +$5

shareable

flatbread

handheld

FEATURED

dessert

maple gochujang wings    18
Six chicken wings, maple-gochujang BBQ,
cilantro-basil ranch 

*Please let us know if you have any allergies or dietary restrictions as not all
ingredients are listed.  Consuming raw or undercooked foods such as meats, poultry,

seafood, shellfish, or eggs may increase the risk of foodborne illness. 

autumn apple & prosciutto    24
Prosciutto di Parma, roasted apples, smoked cheddar, grain
mustard crème fraîche, frisée

rooftop caesar    14
Romaine & frisée, herb Caesar dressing, parmesan, seasoned

breadcrumbs, lemon. Add buttermilk fried chicken +$6

sweet potato waffle fries    14
Served with a side of spicy maple butter

crispy brussels sprouts    18
Apple cider caramel, crispy onions, grain mustard crème
fraîche, parmesan, pickled red onions

loaded house chips    15
House-made potato chips, smoked cheddar, bacon, sour
cream, ranch, scallions

butter chicken cheese dip    28
Creamy butter chicken, melty cheese, sour cream, pickled
red onions, cilantro, warm naan

cacio e pepe onion rings    14
Beer-battered onion rings, pecorino romano, cracked black
pepper, cacio e pepe ranch

woodland mushroom   22
Roasted mushroom blend, boursin, caramelized onions,
thyme, sherry glaze

buttermilk fried chicken    19
Crispy buttermilk chicken thigh, smoked paprika mayo,
pickles, Martin’s potato bun

maple gochujang pork belly    22
Slow-roasted pork belly, maple-gochujang BBQ, apple-
cabbage slaw, jalapeño, hoisin mayo, baguette



Vanilla vodka, espresso,
and copa de oro

blueberry 
pom pom   13

frozen espresso 
martini   14

Blueberry, pomegranate,
and pinot noir 

red wines

white & rosé wines

Hibiscus, sage, honey

Pomegranate, basil, lime, soda

jammin jay    12

poma breeze    12

mocking bird    12
N/A rum, coconut, pineapple, banana

honeycreeper sour   14

pink flamingo   15

Dark rum, amaretto, lemon, honey

Vodka, watermelon puree, grapefruit, lime

Jalapeno tequila, prickly pear pureé, agave, lime

early bird espresso martini  14

Mezcal, chambord, lime, agave, cherry bitters

prickly parrot margarita   16

orchard owl   15
Apple whiskey, amaro montenegro, coffee liqueur,
caramel, cocoa bitters

duck duck goose   14

Vanilla vodka, espresso, copa de oro

starling martini   15
Rosemary gin, curaçao, cranberry, lime

Mionetto Prosecco   12
Valdobbiadene, Italy

Josh Cellars Rosé   11
North Coast, CA

Forefathers Sauvignon Blanc   13
Marlborough, New Zealand

Movendo Moscato   11
Treviso, Italy

Westmount Pinot Gris   15
Willamette Valley, Oregon

Singing Tree Chardonnay   15
Sonoma Coast, CA

Uno Malbec   12
Mendoza, Argentina

Unshackled Cabernet   13
North Coast, CA

Fidelity Red Blend   14
Alexander Valley, CA

Cline Merlot   11
Sonoma County, CA

Acrobat Pinot Noir   14
Willamette Valley, Oregon

cans & bottles

draft beers

Bell’s Two Hearted   8
Comstock, MI

Hazy Little Things IPA   8
Chico, CA

Blue Moon   8
Denver, CO

Michelob Ultra   7  
St. Louis, MI 

Miller Light   7 
Milwaukee, WI

Modelo Especial   8
Nava, Mexico

Upland Octoberfest   7
Indianapolis, IN 

Guinness Stout   9
Dublin, Ireland

Hard Cider   8
Vander Mill Honeycrisp

Imported   8
Corona Extra, Heineken

Hard Seltzer   7
Topo Chico, High Noon,
Sun Cruiser (non-carbonated)

Non-alcoholic   7
Athletic Hazy IPA 0.5 % ABV

Domestic   7
Bud Light, Miller Lite, Michelob
Ultra, Coors Light, Yuengling

seasonal cocktails

signature cocktails

mocktails

BOOZY

slushies


