=BLUE
HOUSE

Hey therel
Welcome to The Blue House, where we strive to make you feel like you're coming home.
Here, our team is influenced loy every cuisine under the sun
and we are always keeping you on your toes when it comes to our seasonally inspired menu.
It's our humble opinion that there’s just too much good food out there.
And while the menu options may Qlways be chctnging, one fhing never will - our commitment to sourcing and showcqsing

¥

high quahty ingredienfs from our friends, neighbors, & North Counh’y producers.
It's who we are. It's what we're built on.
So plecxse, make yourself at home. Wood fired concoctions, vivacious libations, and « gracious welcome await.
We're so happy you're here.

To Start

]

Onion & Ale Soup 10
TBH ciabatta crouton/ Meier's gruyere

Crispy Whitten Farm Pork Belly 16

bourbon roqsted Qpple/ celery horserqolish SlClW/ CC{Sh@WS/ M(ﬁhew‘s mCLple musfqrd

Hilda's Beet Salad 14
roasted beets/ mixed greens/ pickled onion/ organic Qpple/ candied walnuts/ goat cheese/
Mathew's mqple vinaigrette

Takin a Dip 16
Whipped feta with hot honey/ smoked eggplotnf CClpODOJEOt/ French Onion
griﬂed ciabatta/ house chips

Kung Pao Cauliflower 14

tempura cauliflower/ chile gcu'lic sauce/ peanuts/ scallion/ cilantro

Turkish Quail Eggs 14
local quqﬂ eggs/ gqrhc yogur’r/ chile brown butter/ herbs/ wood fired flatbread

Curry Roasted Gulf Shrimp 16

coconut yogur’r/ quqpeno/ cilantro/ scallion/ cashew/ clementine



Wood Fired Pizza

¢

The Peppy One 24

crispy pepperoni/ fresh mozz/ The Boomer 24
Meier's St. Regis parm/ tomato sauce/ hot honey roasted mushrooms/ caramelized onions/ ricotta/
The House Margl‘l 04 go.rlic parm cream/ truffle oil
fresh mozz/ Meier's St. Regis parm/ Hawaii 5-0 24
tomato sauce/ basil bacon/ pineo.pple/ quqpeno/ red onion/
The Cubano 24 Meier's cheese curd/ tomato sauce/

fresh mozz/ cilantro

WOOd fired pOl’k/ ]’10.1’1’1/ Meier's gruyere/

go.rlic parm cream/ maple mus’tard/ picl{les

Signq’cure Sushi Rolls

¢

Ear’thy

Cucumber— avocado/ scallion/ sesame 12
Grilled Sweet Potato— scallion/ greens/ peanuts/ jalqpeno/ rnqple sambal 12
Tempuro. Cheese Curd— dill picl{le/ scallion/ greens/ hot honey‘ 12
Smoked Portabello—  roasted pepper/ scallion/ greens/ maple sambal 12
Meaty

Spicy Chicken— tempura chicken/ roasted chiles/ scallion/ cream cheese/ sriracha 16
Al Pastor— smoked pork/ pineapple/ scallion/ cilantro/ jalapeno/ maple sambal 16
McRoll— C&M beef/ pickles/ cheddar/ sesame/ scallion/ greens/ speciql sauce 16
Wood Grilled Steak—  C&M skirt steak/ tomato/ greens/ scallion/ sesame/ sweet chile aioli 16
Sea-y

Spicy Crab— cucumber/ avocado/ scallion 16
Shrimp Tempuro.—> cucumber/ avocado/ scallion/ sweet chile aioli 16
Tempura Salmon—  avocado/ scallion/ cucumber/ sweet chile aioli 16

Biggins
Wood Grilled C&M Beef Flank Steak 34 Beer Battered Cod 28
fuﬂy loaded baked pofqto/ broceoli/ hand cut fries/ lemon tartar/ red Cqbbqge slarw

red wine reduction/ fresh grqfeol horseradish

Crispy Chicken Cutlet Tagliatelle 28
fresh hand cut pasta/ chile flake/ gcmrhc/ tomato/

The Burger 24
wood grilled C &M beef/ fresh soft bun/
Meier's cheddar/ special sauce/

white wine/ crearn/ Meier's St Regts parm bacon onion jam/ crispy onions/ hand cut fries



