SWIFTWATER
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ALL DAY MENU

SNACKS

SPANISH MARCONA ALMONDS 7
SEA SALT ROASTED

PICKLED VEGETABLE CRUDITE 3
HH MARINATED IMPORTED OLIVES 7

STARTERS

BRAISED PORK SHANKS 12
TAMARIND GLAZE, ASIAN SLAW

DUNGENESS CRAB CAKES 16
SRIRACHA, AVOCADO CREAM, SPROUTS, ASIAN SLAW

CLASSIC SHRIMP COCKTAIL, 14
OLD BAY POACHED PRAWNS, BLOODY MARY COCKTAIL SAUCE

PULLED PORK STUFFED POTATO SKINS 12
CHIPOTLE BBQ, COTIJA, PICO DE GALLO

STEAMED MUSSELS AND CLAMS 16
SPICY ITALIAN SAUSAGE, SAMBUCA FENNEL BROTH, GARLIC, CHILI

SOUP DU JOUR CUP 7 BOWL. 9

FLAT BREADS

MARGHERITA 11
TOMATO, MOZZARELLA, BASIL

PEPPERONI 10

SALADS

*** ADD CHICKEN $6, SMOKED SALMON $ 12, CHIMICHURRI FLAT IRON STEAK $15,
OR GRILLED SHRIMP $ 10 TO ANY SALAD ***

ORGANIC BABY GREENS 9
CHERRY TOMATOES, CUCUMBER, CARROT, SHAVED PARMESAN,
STRAWBERRY VINAIGRETTE

MOJO SALAD 12
FLAME ROASTED CORN, BLACK BEANS, PICO DE GALLO, CHIPOTLE
LIME VINAIGRETTE, COTIJA CHEESE

CLASSIC CAESAR 12
SPANISH WHITE ANCHOVY, POLENTA CROUTON, SHAVED PARMESAN

ENTREES

ALL SANDWICHES COME WITH A CHOICE OF FRIES, GREEN SALAD,
SLAW, OR CUP OF SOUP

SWIFTWATER BURGER 14
SIRLOIN BEEF, WHITE CHEDDAR

HOT PASTRAMI SANDWICH 13
CARAWAY-CHAMPAGNE KRUAT, GRUYERE, WHOLE GRAIN-HONEY
MUSTARD, PRETZEL ROLL

ROASTED TURKEY CLUB 13
SMOKED TURKEY, BACON, LETTUCE, TOMATO, GARLIC AIOLI, MULTI-

GRAIN BREAD
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$2 SPLIT PLATE CHARGE
FOR PARTIES OF 8 OR MORE A 20% GRATUITY WILL BE ADDED TO
YOUR BILL
$20 CORKAGE FEE APPLIES TO ALL NON SWIFTWATER WINES
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOOD BORNE ILLNESS




