
The State
SHAREABLE

Poutine
house french fries, braised

short rib, gravy & cheese curds | 13
— add a sunny-side up egg for 2 dollars —

Hummus & Bread
house made hummus & a side of

pita bread served with mixed
greens tossed in a lemon

vinaigrette | 8

Bacon Wrapped Dates
dates stuffed with bleu &

mascarpone cheese, wrapped in
apple-wood smoked bacon, with
a luxardo balsamic reduction | 9

Fried Brussels Sprouts
brussels sprouts tossed in an
apple cider reduction, served

with a dollop of goat cheese | 10

Bruschetta
burrata cheese, cherry tomato,

garlic aioli, aged balsamic &
basil on a toasted baguette | 10

Cheese Board
daily cheese selection, berry &

date purée, mixed nuts &
honeycomb | 18

GREENS
Add a grilled chicken breast or fresh
avocado to any of our salads for an

additional charge
The State Salad

mixed greens, candied almonds,
watermelon radish, rainbow

carrots, tossed in a house
lemon vinaigrette  | 9

Wedge Salad
iceberg lettuce, bleu cheese

crumbles, chopped bacon,
cherry tomatoes, candied
cashews, cilantro & bleu

cheese dressing | 10

STREET TACOS
Braised Short Rib Tacos
three braised short rib, garlic
aioli, pickled onions, serrano
peppers, watermelon radish,

cilantro & cotija cheese on a
corn tortilla | 9

Shrimp Tacos
three tempura battered shrimp,

pico de gallo, chipotle aioli,
marinated in a tequila butter

Cajun seasoning on a corn
tortilla | 9

Avocado Tempura
Wraps

three tempura battered
avocado, black bean corn

relish, chipotle aioli, cotija
cheese & micro bulls blood on

a boston leaf lettuce cup | 9

OTHER EATS
Mac N' Cheese Skillet

cavatappi pasta, the State's four
cheese blend cheese sauce &

toasted bread crumbs  | 9
— add chicken for 4 dollars —

Mamma's Meatballs
house made kurobuta pork
meatballs served in a spicy
tomato sauce with fresh

mozzarella, parmesan, basil & a
side of bread | 12

Fish & Chips
tempura battered cod seasoned
with old bay, served with house

made tartar sauce | 15

Vegan Pasta
gluten free lentil pasta, spicy

tomato sauce, roasted
tomatoes, asparagus & ground

impossible meat topped with
basil | 17

Burgers
Served with a house side salad, tossed
in a lemon vinaigrette. Switch to our
house fries, tempura battered onion

rings or soup du jour for an additional
charge

The State Burger
aged cheddar, red onion,
tomato, pickles, iceberg

lettuce & house thousand
island | 12

Spicy Pepper Jelly
pepper jelly, habañero ghost

pepper jack cheese, pickled
jalapeños & fried shallots | 14

Bourbon Barbecue
applewood smoked bacon, aged
cheddar, house barbecue sauce
topped with tempura battered

onion rings | 15

Drunken Pig
stout bacon jam, applewood

smoked bacon, aged white
cheddar, coffee aioli, sunny

side up egg & frisée | 16

Truffle
wild mushrooms, truffle aioli,

gruyere cheese, brie cheese,
topped with arugula | 16

Vegan Resolution
impossible patty, oven roasted
red & gold tomatoes, arugula,
roasted red peppers, calabrian

chili hummus, vegan tzatziki
sauce & balsamic pearls | 17

— Substitute a 4oz plant based patty with
any of our specialty burgers for an additional

four dollars —

SANDWICHES
Spinach & Artichoke

Grilled Cheese
spinach, artichoke, parmesan &
mozzarella cheese with garlic
aioli served on sourdough | 11

— add chicken for four dollars —

Spicy Patty Melt
asiago crusted sourdough

bread, bacon, ghost pepper jack
& white cheddar cheese,

grilled red onions, chipotle
aioli topped with tempura
battered fried pickles | 15

Pesto Chicken
grated parmesan, chopped
applewood smoked bacon,

arugula, roasted tomato basil
pesto sauce on ciabatta | 13

Spicy Fried Chicken
Sandwich

buttermilk fried chicken
breast, white cheddar cheese,

buffalo sauce, maple coleslaw,
spicy honey mustard,

house-made pickles on a
brioche bun | 15

S I D E  O R D E R S
house salad, french fries,

tempura battered onion rings,
or a cup of soup for four

dollars each

Entrées
Velouté Chicken

airline chicken breast with
cremini mushroom, sun-dried

tomatoes & a lemon herb
velouté sauce served with
house mashed potatoes | 19

Braised Short Rib
braised short rib, house gravy,
broccolini, brussels sprouts,
carrots, house steak sauce &

fried shallots, served with our
house mashed potatoes  | 19

Bone-in Ribeye
12oz bone-in ribeye, cajun spice
rub, herb butter, served with

asparagus & roasted fingerling
potatoes | 32

Sweets
Butterscotch
Pot De Creme

sea salt & chantilly cream | 8

Crème Brûlée
house made crème brûlée

topped with seasonal berries | 9

Bread Pudding
house bread pudding, bourbon
caramel sauce, raisins, topped

with ice cream | 10

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness


