Hinterland supports local farms

that practice environmentally sound

agriculture and sustainable farming. All fish

are delivered fresh daily from both coasts. 03/11/10

HINTERLAND"

BREWERY RESTAURANT LOUNGE

Soups/Salads

Chorizo-chickpea chili 8
Frisée and fennel salad

grapefruit, macadamia nut, buttermilk cheese, grenache
gastrique, olive oil 8

Starters

Roasted golden beet salad
sunflower sprout, red beets, marcona almonds,
caprine supreme goat cheese brulée 8

Kuene farms mixed green salad
manchego, cucumber, tomato, red onion, basil
vinaigrette 8

Artisinal cheese and charcuterie plate
cambozola, spanish mahon, humboldt fog, drunken goat,
olives, crostinis 12

Tempura gojira roll
scallop, shrimp, king crab, sriracha aioli 14

Spicey bigeye tuna roll
cucumber, radish, miso-mustard 12

Wood-fire grilled gulf shrimp
spicy apple slaw, creole barbeque sauce 14

Entrées

German sausage platter
weisswurst, knockwurst, debreziner, braised cabbage,
mustard 14

Honey wheat fried lake perch and pork belly
pickled red onion, napa cabbage, lemon-garlic aioli 12

Beef and mushroom potstickers
radish sprouts, sweet chili sauce 10

Ginger fried calamari
cucumber, pineapple, radish, sriracha aioli 12

Wood-fire grilled striped marlin
shrimp fried rice, tempura maitake, pineapple chutney,
miso-mustard emulsion 32

Smoked porcini dusted diver scallops
salsify, black morels, Hinterland bacon, lemon-garlic aioli,
blood orange, herb oil 36

Andoville encrusted sunfish
andouille sausage, heirloom potato, sweet pepper,
zucchini, spinach, red hot butter sauce, chive aioli 26

Hawaiian bigeye and white tuna duo
roasted sweet potato, hearts of palm, mango-shrimp and
scallop seviche, soy-ginger emulsion 38

Maple leaf farms duck breast
spring grains, sunchokes, hedgehog mushroom, parsnip
creamed spinach, blueberry compote 30

Sweet grass farms pork loin
goat cheese polenta, braised pork shoulder “mole”,
avocado sunflower sprout salad 30

Zahtar spiced australian lamb loin
israel couscous, cauliflower, clamshell mushroom, tomato,
coconut curry sauce 36

Certified Angus Beef® tenderloin
garlic whipped potato, baby carrot, broccolini, cauliflower,
herb veal reduction 40



Desserts

Vanilla creme brilée
bourbon cherries, cardamon cookies 8

Chocolate pistachio silk

butter toffee, caramel sauce, strawberries 10

Coffee & Tea

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, hazel-
nut, coconut 6.00

Buttered rum latte... espresso, myers’s dark rum,
butterscotch liqueur, steamed milk, whipped
cream 8.00

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 Ancient Emerald Lily Tea 3.50
Organic Scarlet Tea 3.50

Organic China Breakfast Tea 3.50

Organic Earl Grey Tea 3.50

Organic Chamomile Medley Tea 3.50
Iced...The Repulic of Tea Darjeeling 5.50 bottle

Caprine supreme goat cheese pound cake
pickled rasberries, orange sorbet 8

Chocolate stout cake
coconut caramel sauce, vanilla gelato 8

Dessert Wine & Port

Digestif 2 oz...

Limoncé Limoncello Italy .......... ... .. o .. 7.00
Mythe Absinthe Traditional Elie-Arnaud Denoix France . ........ 7.00
My white sambuca .......... ..o i 9.00
Romana black sambuca ........ ... . 9.00

Dessert Wines 2 oz...

Campbells Rutherglen Muscat Australia . ................... 10.00
Coltibuono Vin Santo De Chianti Classico ltaly 2002 ......... 15.25
Malle Grand Cru Classe Sauternes 2003 ................... 20.00
Adelsheim Willamette Valley Pinot Noir 2007 ............... 20.00
Port 2 oz...

Rozés White Porto ........ ... 6.00
Graham’s Six Grapes Porto . . ..o, 7.00
Taylor Fladgate LBV Port 20071 .. ... 8.00
Churchill’s Ten Year Tawny Porto ............. ..., 11.50
Ramos Quinta 20 Year Tawny Porto ....................... 17.00

AN 18% GRATUITY WILL BE ADDED TO ALL PARTIES OF 6 OR MORE. RESERVATIONS ARE
STRONGLY SUGGESTED. IN COMPLIANCE WITH STATE AND FEDERAL HEALTH
REGULATIONS, HINTERLAND" IS OBLIGATED TO ADVISE THE PUBLIC THAT EATING RAW
FISH OR ANIMAL PRODUCTS CAN RESULT IN A HEALTH RISK. THANK YOU!



