
O Littles o
Homemade Pickles................................................$6
Our daily selection of  pickled veggies

Local Heirloom Tomatoes ..................................$8
Olive oil and sea salt

Cold Sesame Noodles ..........................................$8
Radish, scallions and mint  

Spiced Roasted Beets............................................$7
Ricotta cheese with grilled bread 

Arugula and Feta Salad ........................................$7
Shallots, olives, dill and orange olive oil 

Pan con Tomate ....................................................$7
Grilled homemade bread with tomato, 
manchego and sweet chorizo

Figs and Prosciutto ..............................................$9
Spinach and lemon olive oil

Cornbread and Butterbeans ................................$8
Thyme and slow cooked tomatoes

Roasted Cauliflower ............................................$8
Salsa verde and bocquerones 

Grilled Spicy Shrimp ..........................................$11
White gazpacho and almonds

Braised Lamb Belly ..............................................$9
Peach butter and arugula 

O SanDwiches o
served with hand cut fries

Bacon, Lettuce & Tomato ................................$11
Grilled brioche and spiced mascarpone 

Hoisin Braised Pork Belly..................................$11
Ginger, radish, and scallions

Hamburger..............................................................$9
Challah bun, pickled red onion
... Add Swiss cheese for $1          

Chopped Chick Pea Sandwich ............................$9
Sumac yogurt, red peppers and sesame seeds 
on multigrain bread

Open Face Roasted Eggplant Sandwich ........$10
Romesco, lemon olive oil and arugula

O Bigs o
Chanterelle Risotto ............................................$12
Fine herbs and olive oil breadcrumbs

Twice Fried Chicken ..........................................$11
Drizzled with spiced honey and served 
with watermelon and basil salad

Pork Carnitas........................................................$12
Grilled pineapple, red onion and jalepeno

Homemade Herbed Fettucini ............................$12
Tomato, parmesan, and arugula

Pan Roasted Duck Breast ..................................$16
Quinoa, corn, lima beans, and blueberries

Corn and Scallion Israeli Cous Cous ..............$12
Sweet peppers and seared cantaloupe

O sweets & fluids o
Dessert ....................................................................$6
Ask your server about today’s homemade desserts

Non-Alcoholic Beverages ..............................$2.50
Soda, Iced Tea, Juice, La Colombe Coffee, 
Equal Exchange Rooibus or Earl Gray Hot Teas

Draft & Bottled Beer
Check out the chalkboards for what’s on tap. We switch
up our 12 taps and the beer engine frequently. Ask your
server for a copy of  our bottled beer menu.

Wine & Spirits
Our wine list is small, value driven and tasty. 
We make classic cocktails and mixed drinks upon request.

Kitchen Hours
Noon-Midnight Monday thru Friday (11am Weekends)

Brunch Saturday and Sunday 11am-3pm

q
Visit us online and sign up for our mailing list. 

We’ll send you updates about upcoming beer events and 
other good stuff. www.resurrectionalehouse.com

qDue to our teeny tiny size, we seat complete parties only. 
During kitchen hours we reserve our tables for diners.

qAn 18% gratuity may be added to parties of  6 or more.
Please be advised, we use 100% Peanut Oil in our fryers.

qThe Cockamamie Rule About the Chicken: 
Yes, it is true, our Twice Fried Chicken might be some 

of  the most written about chicken in the history of  
all chickendom, however, we are only able to prepare so 

many orders per day. In an effort to spread the chicken love
around, we limit each table to 3 orders of  fried chicken.

Thank you for understanding. 
You will be rewarded in chicken heaven.


