
Sips & Nibbles
V O. REDENBACHER’S ..................................................................................$5

popcorn/chilis/cotija cheese/brown butter

v/v STEAK FRIES ............................................................................................$5
smoked salt-n-pepper/crystal ketchup

CHILLED SHRIMP RAVIGOTE ......................................................................$9
cucumber/tomato/horseradish/lettuce

RUEBEN CROQUETTES ..............................................................................$7
kraut/russian dressing

LOADED TOTS............................................................................................$5
white cheddar wiz/smoked bacon/tomato/chives

v/v CHIPS-n-DIP ..............................................................................................$5
smokey bean purée/pico verde/corn chips

V CRISPY MUSHROOM FLAUTAS ....................................................................$6
goat cheese/truffle mojo

WINGS ......................................................................................................$8
hot sauce/carrot-celery slaw/blue cheese

MUSSELS ................................................................................................$10
beer/blackened andouille/crawfish butter/crunchy bread

v/v BLACK EYED PEA SOUP ..............................................................................$6
mustard greens/curry/sourdough croutons

DUCK and SAUSAGE GUMBO ......................................................................$8
carolina rice/file/green onions

Greenery For Your Scenery
v/v RUSSIAN KALE..........................................................................................$10

beets/farro/soy beans/pecans/creamy sumac dressing 

SPRING LETTUCES ....................................................................................$12
chicken/fennel/cherry tomato/olives/radish/guacamole/sherry vinaigrette 

ROMAINE..................................................................................................$15
blackened steak/smoked bacon/tomato/blue cheese/soft egg/basil buttermilk 

ARUGULA ................................................................................................$14
shrimp/pickled vegetables/smoked paprika/lemon/housemade ricotta

Use Both Hands (Choice of Yukon gold chips, greens or mirliton coleslaw)

PO’BOY ...................................................................... Catfish $11 / Shrimp $14
dill pickle remoulade/lettuce/ tomato

v/v TEMPEH SALAD SANDWICH ......................................................................$11
apple/pecans/sprouts/curry  

STRANGELOVE’S BURGER..........................................................................$14
fried green tomato/bacon b.b.q sauce/goat cheese/esplette aioli

v/v VEGGIE BURGER ........................................................................................$11
cucumber slaw, lettuce, tomato, harissa

SEARED CHICKEN ......................................................................................$11
lettuce/tomato/molasses-dijon mayo/white cheddar/roasted red onion relish

GRILLED HAM & CHEESE ............................................................................$12
truffled honey bacon/sweet onion cream

ROASTED TURKEY GRINDER ......................................................................$11
muffalata spread/sharp provolone 

Your Fork and Knifers
v/v VEGAN CHORIZO TOSTADAS ......................................................................$13

refritos/guacamole/pickled onion-arugula salad

CRISPY PORK CUTLET ..............................................................................$16
smoked Gouda grits/pickled mustard seed aioli/collards 

SLOW COOKED CHICKEN ..........................................................................$16
dijon/fingerlings/pearl onions/roasted mushrooms 

SHRIMP ÉTOUFFÉE....................................................................................$15
carolina rice/cornmeal fried okra 

V ORRECHEITTE PASTA ................................................................................$18
mushrooms/truffle broth/ poached egg/ricotta salata

v/v SMOKED POTATO PEROGIES ......................................................................$14
garlic and chili braised greens/beet horseradish puree

Side Action ($5 )
SMOKED GOUDA GRITS

COLLARD GREENS

FRIED OKRA

CHILI AND LEMON BRAISED GREENS

* * *Say Cheese ($6 or $15 )
Choice of one or three daily cheese 

selections, served with roasted nuts, 
bread and homemade jam

* * *Sweet Tooth ($7 )
WARM BLUEBERRY BUCKLE

makers mark creme anglaise

v/v  BIG ASS BROWNIE

vegan cream cheese frosting

LEMON ICEBOX CREAM PIE

chocolate cookie crust

CHOCOLATE PUDDING

malted milk balls/cornmeal biscotti

Sign up for our mailing list at
www.strangelovesbeerbar.com

Consuming raw or undercooked eggs, beef, lamb, 
milk products, pork, poultry seafood or shellfish 
may increase your chances of foodborne illness.

v/v VEGAN      V VEGETARIAN| |


