:STANDARD POUR

SMALL PLATES

FRIES

KOBE BEEF SLIDERS *(3)
House Pickled Cucumbers,
Spicy Mayo 13

AVOCADO TOAST

Fiscalini Cheddar, Arugula,
Arbol Chile Sauce, Lime Crema,
La Brea Wholegrain 14

SESAME PORK OR CHICKEN POT STICKERS
Honey-Ginger Chile Glaze 11

SEARED PEPPERED AHI*
House Pickled Cucumbers, Lime Crema,
Fresh Cilantro 14

FRIED SALT & PEPPER SHRIMP
Roasted Garlic Aioli* 12

FRIED BRUSSELS SPROUTS
Bacon, Parmesan Cheese,

Caper Vinaigrette 13

CRISPY PORK BELLY
Fried Onions, Arugula, Hot Honey 13

HOUSEMADE SOUP OF THE DAY 10

BURGERS

We fry in organic rice oil.

BARBACOA BEEF FRIES
Tillamook Extra Sharp Cheddar,
Snake Venom, Lime Crema, Cilantro 16

POUR FRIES

Pulled Pork, Tillamook Extra Sharp Cheddar,
Grilled Onions, Housemade 1000 Island,
Pickled Jalapenos 16

CAROLINA REAPER RANCH FRIES
Tillamook Extra Sharp Cheddar, Bacon,
Fried Chicken, Scallions 16

CUMIN-CORRIANDER SPICED TOTTS
Chipotle Ketchup 13

SHOESTRING FRENCH FRIES 11
SWEET POTATO WAFFLE FRIES 12
GARLIC FRIES 12

BEER BATTERED ONION RINGS 13

SALADS

Our 1/2 1lb. burgers are served with mayo,

lettuce, onion, tomato and pickle on a sesame
seed bun. Gluten free bun $2. Choice of side:
Shoestring Fries, Soup or Mixed Green Salad.

STANDARD BURGER*
Local Grassfed Beef, Fiscalini Farmhouse
Cheddar, Bacon 20

KOBE BEEF BURGER*
Pt. Reyes Blue Cheese, Homemade Pesto 22

LOCAL GRASSFED CHEESE BURGER*
Cheese Choices: Cheddar, Jack,

Pepper Jack, Swiss, Pt. Reyes Blue Cheese,
Smoked Mozzarella 18

DIESTEL TURKEY BURGER*
Swiss Cheese, Sautéed Mushrooms 19

MUSHROOM-BLACK BEAN VEGGIE BURGER
Choice of Cheese, Avocado 17

STANDARD COBB

Diestel Smoked Turkey, Applewood Bacon,

Pt. Reyes Blue Cheese Crumbles, Hardboiled Egg,
Avocado & Pt. Reyes Blue Cheese Dressing 18

ROASTED BEET SALAD
Goat Cheese, Sumac Pickled Onions, Pistachios,
Orange-Balsamic Dressing 16

GRILLED TERIYAKI SALMON

Pickled Shiitake Mushrooms, House Pickled
Cucumbers, Crispy Wontons, Wasabi Mayo
and Lime Vinaigrette 18

STANDARD CAESAR
Parmesan Cheese, Sourdough Croutons,
Homemade Caesar Dressing* 14

SUPERFOOD SALAD

Marinated Chickpeas, Avocado, Sunflower Seeds,
Feta Cheese, Rye Croutons, Lemon-Tahini
Dressing 16

Add Grilled Chicken 5
Add Teriyaki Grilled Salmon 6
Add Marinated Tri-tip 8

A service charge of 18% will be added to parties of eight or more. We will gladly split check for parties of 12 or fewer. No checks please.
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SANDWICHES PULLED PORK

Honey-Chile Glaze, Spicy Cabbage Slaw,
Brioche Roll 18

( CHOICE OF SIDE: SHOESTRING FRIES, \

SOUP OR MIXED GREEN SALAD. CHICKEN STREET TACOS (3)

Achiote Marinated Shredded Chicken Breast,

SWEET POTATO WAFFLE FRIES . . 2 ] :
Shredded Cabbage, Red Onion, Cilantro,

GARLICFRIES................ 2 . ;
TOTTS . ... e 3 Arbol Chile Sauce, Lime Crema 16
ONIONRINGS ................ 3
\\ GLUTEN FREEBUN............ 2 ) FRIED COD STREET TACOS (3) ‘
Battered Cod, Shredded Cabbage, Red Onion,
ROASTED TRI-TIP Cilantro, Venom Verde, Lime Crema 16
Smoked Mozzarella, Onion-Bacon Jam,
Snake Venom, Grilled Sourdough 19 STANDARD ‘BLT’
Applewood Smoked Bacon, Lettuce, Tomato,
THE STANDARD ‘CUBANO’ Pesto Mayo, Telera Roll 16
Pulled Pork, Black Forest Ham,
Swiss Cheese, Pickles, Spiced Mustard, THE STANDARD GRILLED CHEESE
Grilled French Roll 19 La Brea Sourdough, Tillamook Extra Sharp
Cheddar, Homemade Pesto 16
DIESTEL SMOKED TURKEY ‘REUBEN’ Add Bacon 2.5

Swiss Cheese, Homemade 1000 Island Dressing,

House Pickled Cabbage, Grilled Rye 18 GRILLED CHICKEN OR PORTOBELLO

MUSHROOM
Smoked Mozzarella, Housemade Pesto,
Lettuce, Tomato, Brioche Bun 17

FRIED COD
Malt Vinegar Mayo, Venom Verde,
Spicy Cabbage Slaw, Brioche Bun 17

BBQ TRI-TIP FRIED CHICKEN
Pt. Reyes Blue Cheese, Crispy Onions, Spicy Cabbage Slaw, Pickles, Hot Honey,
Arugula, Roasted Garlic Aioli*, Spicy Mayo, Brioche Bun 18

Grilled French Roll 19

SOFT DRINKS

Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale, Dr. Pepper,
Mug Root Beer, Raspberry Tea, Lemonade 4

E N T R E E S Izze Sparkling Juice 4

Apple, Orange or Cranberry Juice 6

STEAK FRITES* _ .
Grilled 120z New York Steak, Compound Butter, Milk/Chocolate Milk 3.5/4

Sweet Potato Walfle Fries 38 San Pellegrino Sparkling Water 4

GRILLED ATLANTIC SALMON Iced Tea, Hot Tea 4
Housemade Pesto, Rosemary Polenta,
Seasonal Vegetable 32 Organic Fair Trade Peruvian Coffee 4

19040 STANDARD ROAD, SONORA, CA 95370 ¢ STANDARD-POUR.COM + 209.532.7687 (POUR)
11AM-8:30PM TUESDAY-THURSDAY « 11AM-9PM FRIDAY-SATURDAY

* Consuming raw or undercooked hamburgers, poultry, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

@ Ask your server about gluten free options & modifications.



