
FOR THE TABLE
Pickled Deviled Eggs / Pickled Beet / Roe / Dill           3 for $3 or 5 for $4
Chips and Dips / Axle Chips / Daily Selection of Dips    6
Jalapeño Popper Egg Rolls / Poblano / Cilantro / Pineapple Kimchi Sweet & Sour 8
Chicken Shawarma Wings / Pickles / Garlic Sauce     10
Pretzel / Beer Cheese / Pickles       7
Dill Pickle Cheese Curds / Axle Corduroy BBQ Sauce    7

VEGETABLE
Cauliflower Spätzle / Oyster Mushroom / Pickled Mustard Seed / Orange / Dill 13
Vegan Joe / Lentils / Jalapeño / Mustard / Potato Bun    10
Mushroom Poutine / Cheddar Curd / Gravy / Chive    8
                     + Egg 1
Edamame Hummus / Cauliflower / Spent Grain / Shallot / Tarragon  9
Chinese Chicken Salad / Carrot / Snow Pea / Wonton / Peanut / Soy  7/12
The Big Salad / Kale / Avocado Goddess / Goat Cheese / Pepitas / Beets / Egg 6/10
                          + Chicken 4
MAINS
Cubano / Pork Belly / Ham / Swiss / Pickles / Jalapeño Mustard   12
Pig in a Blanket / Polish Sausage / Honey Mustard / Pickled Peppers  11
Fish and Chips / Tartar / Coleslaw / Lemon     14
Jerk Chicken / Yellow Rice / Tomato / Mango Chow    16
Lamb Burger / Havarti / Onion Marmalade / Pesto Mayo     13
Beef Burger / American / Pickles / Onion / Special Sauce     12 
                  + Bacon 2

SNACKS
Labneh Toast / Preserved Lemon / Olive / Kabocha Squash / Mint / Parsley  7
Chicken Liver Mousse / Toast / Chive / Arugula / Rosemary    7
Scotch(ish) Egg / Egg / Rice / Axle Spam / Dynamite Sauce   7
Twice Fried Frites / Hot Sauce Aioli      4
Mac N Cheese / Cream Cheese Sauce / Cheese-It / Chive    7

DESSERTS
Key Lime Pie / Graham / Whipped Cream / Pumpkin Seeds   7
Donut Holes / Marshmallow / Peanut Butter / Pistachio    7
Scoops 
Buttermilk Vanilla, Axle Porter Chocolate, or Chef’s Feature          1 for $3 or 3 for $7*Ask your server about menu items  

that are cooked to order or served raw. 
Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs  
may increase your risk of foodborne illness.


