
APPS
Beer Cheese & Pretzel 

Made with Birdsong’s 
Jalapeno Pale Ale, 

served w/ a Duke’s pretzel.
$5

Cheese and Charcuterie 
Daily assortment of local 
and Boar’s Heads meats 

and cheeses
$10

WAFFLE-WICHES
(Sandwiches served on fresh-baked Belgian waffles)

Chicken and Waffles 
Creamy chicken salad, 

candied walnuts, bacon 
and maple syrup.

$7

Jason Gi-ham-brie 
Lambic peaches, 

brie and ham.

$7

PBH 
Homemade peanut butter, 

local honey, bananas, bacon

$6

Frambella
House made framboise 

(raspberry) Lambic 
beer jelly and nutella.

$4

Potato Salad $2
Chips $1.25

Daily Desserts $3.50
Single Waffle $1.50

MUNCHABLES

SANDWICHES 
The Intimidator

3 ingredients: Pimento 
cheese. Bacon. Tomatoes. 

Never Forget.
$7

Michelle O’Banh-Mi
Avocado, carrots, tomatoes, 

jalapeno, cilantro and 
smoked beer marinated 

tofu.
$6

The Jabroni
Salami, ham, smoked 

provolone, tomato, beer 
mustard and pickles on a 

hoagie.
$9*

Gobble Gobble HEY:
Turkey, provolone, 

homemade stuffing, 
framboise jam and mayo.

$8

Proudly featuring

facebook.com/fudatsalud

SALADS
Side Salad

Grean leaf lettuce, 
tomatoes, carrots, 
and peanuts with a 

framboise-dijon dressing.
$4

Frank Spinatra
Spinach, mozz, bacon, 

candied walnuts, 
sundried tomatoes & 

balsamic vin.
$8

@fudatsalud

$1 of each Jabroni will be donated to the Juvenile Diabetes Research Foundation
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