
HINTERLAND®
BREWERY • RESTAURANT • LOUNGE

Andouille encrusted mahi mahi
roasted potato, zucchini, sweet pepper, red hot butter 
sauce, chive aïoli  30

Herb roasted halibut
dungeness crab “mac and cheese” orzo, clamshell 
mushroom, peas, mascarpone cheese cream, 
herb oil  38

Grilled hawaiian ono
korean barbecue glazed pork belly, seasame seaweed 
rice cake, cucumber, radish, kimchee emulsion  36

Polka dot pastures bone-in pork chop
nueske’s bacon, red inca quinoa, king trumpet 
mushroom, brussels sprouts, smoked apple-parsnip 
purèe  32

Maple leaf farms duck breast
wild rice, hedgehog mushroom, cauliflower, bourbon 
cherries, butternut squash purèe  34

Wood-fire grilled certified angus beef® ribeye
goat cheese polenta, grilled broccolini, pickled 
mushroom, horseradish crème, veal reduction  40

Sunset farms veal chop
maitake mushroom, baby carrots, veal sweetbreads, 
bucatini pasta, capers, natural jus  44

Sweet grass farms beef tenderloin
roasted root vegetable, king trumpet mushroom, kale, 
sunchoke purèe, herb veal reduction  38

Artisanal cheese and charcuterie plate
larrun gazta, marieke gouda, evalon, weinlëse, 
crostinis 14  

Sweet grass farm carpaccio
roasted mushroom, arugula, lemon-truffle emulsion, 
capers  14

Tempura white tuna sushi roll
dungeness crab salad, sriracha aïoli  14

Wood-fire grilled gulf shrimp
celeriac-apple slaw, smoked pork belly, IPA barbecue 
sauce  12

Sweet grass farms beef potstickers
radish sprouts, sweet chili sauce  10

Maple bock pork rillette
mustard, gerkins, grilled baguette  12

Steamed honey mussels
maple bock, polka dot pastures bratwurst, sauerkraut, 
soft pretzel  16

Ginger dusted calamari
sesame seaweed salad, sriracha aïoli  12

Braised veal shank
heirloom bean cassoulet, frisee, herb oil  14

Sweet corn dusted fried oysters
spinach, warm bacon vinaigrette, white miso 
emulsion  12

Sunset farms veal meatballs
fennel, sunflower sprouts, pomodoro sauce, 
gran queso  12

Hinterland supports local farms that practice 
environmentally sound agriculture and sustainable 

farming. All fish are delivered fresh daily from both 
coasts. 02/03/12

Entrées

Starters

Soup | Salads
Green curry shrimp and mussel chowder  8

Winter green salad
roasted beets, goat cheese, pistachios, cava vinaigrette  8

Hinterland wedge salad
crispy bacon, cucumber, tomato, blue cheese, buttermilk 
chive dressing   8



Digestif 2 oz...

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

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

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

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

Dessert Wine 2 oz...

Boots Trevor Jones Australia Rare Aged ...........................6.00 

Pacific Rim Vin de Glaciére Riesling 
Columbia Valley 2010........................................................7.00

Château Fontaine Sauternes France 2007.........................8.00

Château Le Tuileries Sauternes France 2007.....................8.00

Badia a Coltibuono del Chianti Classico Italy 2004........10.00 

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

Port 2 oz...

Churchill’s 10 year Tawny Porto......................................11.00
Graham’s LBV Porto 2006..............................................12.00
Warres Otima 20 year Tawny Porto.................................13.00
Ramos Quinta 20 year Tawny Porto ...............................15.00

Vanilla crème brûlèe
bourbon cherries, chocolate pistachio biscotti  8

Milk chocolate-peanut butter silk
strawberries  8

Goat cheese pound cake
pickled raspberries, vanilla whip cream  8

“Cheese and sausage”
vanilla cheesecake, chocolate salami, house-made 
graham crackers, kumquat marmalade  8

Pumpkin pie...espresso, chocolate, pumpkin, cinnamon, 
whipped cream 6.00

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

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

Nutty professor...espresso, hazelnut, almond 6.00 

Smores...espresso, chocolate, cinnamon, marshmallow  6.00 

Chai latte...espresso, chai tea, cinnamon 6.00 

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

Luna Coffee 3.00 

Cappuccino 3.50 

Mocha Cappuccino 4.00 

Espresso 3.50

Latte 4.00 

Iced Mocha Latte 5.00 

Iced Chocolate Cherry Latte  5.00

*all above coffee drinks are available in decaf

Tiger Spiced Chai Tea 3.00

Organic Rishi Tea...

Chamomile Medley
Jamaica Rooibos 
Blueberry Rooibos 
Tangerine Ginger 
Jasmine Tea
Vanilla Black 
China Breakfast 
Earl Grey 
*Rooibos teas contain no caffeine* 

Iced...

The Republic of Tea Darjeeling 5.50 bottle

Desserts

Coffee & Tea Dessert Wine & Port

Baumeister Soda

Root Beer
Cream
Orange
Cherry

Rockin’ on a Classic

Grasshopper...
creme de menthe, creme de cocoa  7.50

Pink Squirrel...
creme de cocoa, amaretto  7.50

Brandy Alexander...
korbel brandy, cream de cocoa  7.50

Chocolate Raspberry...
stoli chocolate raspberry vodka, tres leches  7.50

*served on the rocks*


