
Hinterland supports local farms 
that practice environmentally sound 

agriculture and sustainable farming.  All fish 
are delivered fresh daily from both coasts. 09/07/10

Entrées

Seared bigeye tuna and diver scallops
pancetta, chanterelle mushroom, cauliflower, 
pole bean, lemon truffle emulsion  38

Andouille encrusted sunfish
yukon gold potato, patty pan squash, okra,
red hot butter sauce, chive aïoli  32

Herb roasted alaskan halibut
lump crab, israeli couscous, lobster mushroom, tomato, 
tot soi, fried caprine supreme goat cheese, lemon basil
emuslion  34

Miso glazed hawaiian ono
sweet maine shrimp, heirloom carrot, bok choy, bamboo
rice, pineapple relish, coconut-lemongrass broth  36

Navarino bison tenderloin
heirloom potato, porcini mushroom, swiss chard, porcini 
butter, veal reduction  42

Sweet grass farms beef ribeye
goat cheese polenta, laughing bird shrimp, 
tomato-mizuna salad, horseradish emulsion  36

Sunset farm pork loin
braised pork shoulder, sweet corn-poblano creamed grits,
tomato, mustard greens, ancho chili reduction 32

Maple leaf farms duck breast
clamshell mushroom, broccolini, spring grains, beets, 
stanley plum marmalade  28

HINTERLAND
®

BREWERY RESTAURANT LOUNGE

Starters

Carr valley cheese and charcuterie plate
8 year cheddar, shepard’s blend, virgin pine native, 
casa bolo, house pickles, crostini  14

Tempura hamachi roll
king crab salad, red tobiko, sriracha aïoli  14

Coho salmon-hamachi tartar
wonton crisps, seaweed salad, heirloom cucumber, sesame
miso emulsion  12

Pork belly confit
napa cabbage kimchee, sesame ginger emulsion  10

Seared white tuna
fennel, grapefruit, vanilla saffron emulsion  12

Duck and foie gras potstickers
radish sprouts, sweet chili sauce  12

Tomato dusted fried calamari
tomato, arugula, giardiniera aïoli  12

Buttermilk fried quail
spicy slaw, chervil “ranch”  12

Soup/Salads

Sweet corn-poblano bisque
lump crab  8

Nueske’s smoked chicken caesar salad
capers, red onion, croutons, casa bolo, hinterland caesar 
dressing  8

Ledgeview gardens tot soi salad
watermelon, feta cheese, pancetta, sherry gastrique, 
olive oil  8 

RJ’s heirloom tomato salad
arugula, mizuna, buttermilk blue cheese, basil 
vinaigrette 8

                                            



A N  1 8 %  G R AT U I T Y  W I L L  B E  A D D E D  TO  A L L  PA R T I E S  O F  6  O R  M O R E .  R E S E R VAT I O N S  A R E
S T R O N G LY  S U G G E S T E D .  I N  C O M P L I A N C E  W I T H  S TAT E  A N D  F E D E R A L  H E A LT H  

R E G U L AT I O N S ,  H I N T E R L A N D ® I S  O B L I G AT E D  TO  A D V I S E  T H E  P U B L I C  T H AT  E AT I N G  R AW
F I S H  O R  A N I M A L  P R O D U C T S  C A N  R E S U LT  I N  A  H E A LT H  R I S K .  T H A N K  YO U !

Almond joy... espresso, steamed milk, chocolate,
almond, coconut  6.00

Mad monkey... espresso, steamed milk, caramel,
creme de banana, chocolate  6.00

Raspberry beret... espresso, steamed milk, 
raspberry, chocolate, french vanilla  6.00

Nutty professor... espresso, steamed milk, 
hazelnut, almond  6.00

Irish coffee... luna coffee, jameson, brown sugar,
whipped cream  8.00

Luna Coffee  3.00
Cappuccino  3.50
Mocha Cappuccino  4.00
Espresso  3.50
Latté  4.00
Iced Mocha Latté  5.00
*all above coffee drinks 
are available in decaf

Tiger Spice Chai Tea  3.00

Organic Rishi Tea  3.50

Jamaica Rooibos
Peppermint Rooibos
Blueberry Rooibos
Ancient Emerald Lily 
China Breakfast 
Earl Grey 
Chamomile Medley 

Iced...The Repulic of Tea Darjeeling  5.50 bottle

Digestif 2 oz...

Limoncé Limoncello Italy  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.00

My white sambuca  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.00

Romana black sambuca  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9.00

Koval ginger liqueur  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14.00

Banfi Castello Grappa Montalcino Italy  . . . . . . . . . . . . . . . . . . . .15.00

Dessert Wines 2 oz…

Pacific Rim Vin de Glaciére Riesling Washington  . . . . . . . . . . . . . .7.00

Campbells Rutherglen Muscat Australia  . . . . . . . . . . . . . . . . . . . . .7.00

Coltibuono Vin Santo De Chianti Classico Italy 2002  . . . . . . . . .12.00

Adelsheim Willamette Valley Pinot Noir 2007  . . . . . . . . . . . . . . .14.00

Malle Grand Cru Classe Sauternes 2003 . . . . . . . . . . . . . . . . . . .15.00

Port 2 oz…

Rozés White Porto  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.00

Noval Black Porto . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .5.00

Grahams Six Grapes Reserve Porto  . . . . . . . . . . . . . . . . . . . . . . . .5.50

Churchill’s Ten Year Tawny Porto  . . . . . . . . . . . . . . . . . . . . . . . . . .7.50

Warres Otima 20 Year Tawny Porto  . . . . . . . . . . . . . . . . . . . . . . . .9.50

Ramos Quinta 20 Year Tawny Porto . . . . . . . . . . . . . . . . . . . . . . .15.00

Dessert Wine & PortCoffee & Tea

Vanilla créme brûlée
raspberries, orange sugar cookie  8

Milk chocolate pots de creme
coconut cookie, vanilla whipped cream  8  

Caprine supreme goat cheese pound cake
vanilla roasted michigan peaches, vanilla ice cream  8

Chocolate stout cake
cocoa nibs, caramel sauce, cream cheese ice cream  8

Desserts

                           


