
table snacks
Ganja Goo Balls   // two for 6
peanut butter . honey . coconut . pumpkin, sesame & sunflower seeds . 
wheat germ . cbd oil

Travelling Tacos   // three for 12
flaming hot cheetos . chili . sour cream . nacho cheese . tomatoes . onions . 
cilantro. 

WTB’s Big High Roller Pretzel // 10
served with keg beer cheese & dijonnaise *only available fri-sun

Cheese Curds   // 8
housemade marinara

Funyun Elotes // 10
sweet corn . queso cotija . funyuns . avocado creme . 
diced yellow onions . cilantro.  

Tamales // three for 10
masa . braised chicken thigh . salsa verde . cilantro
served with a side of charred salsa roja

Utopian Rockefeller // 14
pink moon oysters . scallions . artichoke dip 

tailgating plates
Bacon Wrapped Dates (gf)    // 10 
almond stuffed . balsamic glaze

Fried Chicken Thigh Tenders   // 12
buttermilk brine . sweet d’s hot sauce . ranch

Its Really Nacho Problemo   // 18
24 hour pork . charred salsa roja . black bean refritos . pepper jack cheese 
sauce . fresno pepper . jalapeños .tomatoes . onions . sour cream . cilantro 

Greek Everything // 12
pita bread . tzaziki sauce . grilled chicken breast . olives . spinach, red 
onions . cucumbers . greek feta dressing

sandwiches
Insane Grilled Cheese   // 14
white cheddar . fontina . poblano . sun dried tomato pesto . add bacon 
+1.50 .

Utopian Special Special   // 15
fried mac n’ cheese . chili . buffalo sauce . pepper jack . lettuce . pickles

Falafel Wrap   // 15  (vg)
radish . cabbage . pea sprouts . scallion . avocado . pickled vegetables . 
cilantro vinaigrette . veganaise

Smash Burger   // 20
pepper jack . mortadella bologna . caramelized onion . lettuce . pickles  . 
thousand island

Crunch Wrap #1  // 15
pepper jack . queso chihuahua . taco chips . fresno peppers . onions . 
escabeche . cilantro . radishes . avocado creme . sliced avocado . served in a 
grilled tortilla. side of charred salsa roja.

Dry Aged Philly // 16
21 day dry aged ribeye . mayo . sauteed peppers . provolone . served on a 
baguette .  side of house chips.

Nashville Donut // 15
fried boneless skin-on chicken thigh . braised in buttermilk & hot sauce .  
nashville spice mix . served in a west town bakery donut . creamy mustard 
sauce . lettuce . hot sauce . pickles . side of house chips .  

Schnitzel Sandwich // 14
fried pork tenderloin . goat cheese . pickled green tomato . pepperoncini . 
mayo . served on a brioche bun . side of house chips.

Mr. Rib // 14
8 oz pork shoulder . bbq sauce . red onions . cabbage . pickles . 
mayonnaise. served on a brioche bun . side of house chips .  

salads
Picnic Basket Salad // 15
romaine . arugula . cabbage . tomatoes . pickles . corn . scallions . dill . egg 
. housemade biscuit . and buttermilk black truffle dressing. 

Ahi Tuna Bowl // 20
kale . cabbage . basil . cilantro . wild rice . avocado . scallions . ginger . 
jalapeño . snow peas . sesame seeds . fried shallots . sweet chili aioli . lime 
dressing . 

Let's Taco Bout Love // 15
arugula . cilantro . cabbage . pulled chicken . radish . shallots . avocado . 
pickled red onions . tajin-roasted sweet potatoes . tortilla strips . crunchy 
black beans . corn . queso cotija . creamy chipotle dressing.

Kabobs
      Two sticks for 12. No mixing and matching, sorry!

Wagyu Steak  
chili . kalbi sauce . porcini rub .  thyme

Shrimp   
miso . sesame . lime 

Chicken Thigh 
korean red pepper sauce, cilantro, sesame seeds

‘za
Cheese Pizza 12’’   // 16.5
Pepperoni Pizza 12’’   // 18.5    
Single Slice of either 5
 Slices only available Fri-Sun

sides 
Curly Fries // 5
Sweet Potato Tots // 5
Housemade Chips // 5

brunch
Saturday & Sunday until 2PM

Avocado Toast // 15
multigrain bread . corn salsa . radishesbreakfast potatoes . eggs any style

Breakfast Burrito // 15
hash browns . cheddar . tomatoes . scrambled eggs . salsa roja

Sweet Corn Biscuits and Gravy // 15
 sausage gravy . two eggs your way

Checks may only be split up to 4 ways parties of six or more 
are subject to an 18% gratuity fee

REMINDER: IF YOU GET UP FROM YOUR TABLE FOR ANY 
REASON, YOU MUST PUT YOUR MASK ON. THANK YOU! 


