SKILLET MAC & CHEESE
CORN, JALAPENO, BACON, GREEN ONION / 182

SHED WINGS
CHIPOTLE BUFFALO,
BLEU BUTTERMILK, CELERY / 16€°

HUMMUS CRUDITE
BASIL HUMMUS, HORSERADISH CREAM,

STARTERS

FRIED PICKLES
BUTTERMILK DRESSING / 14%°

BUTTERMILK BISCUITS
HOUSEMADE BERRY JAM, BUTTER / 8%

CALAMARI
FRIED, HERBS, HOT PEPPERS,
TOMATO VINAIGRETTE / 18%

DEVILED EGGS

GARDEN VEGGIES / 16 (GF)

BRUNCH, LUNCH & DINNER

THE
SHED

CLASSIC, PAPRIKA / 15 (GF)

FOLLOW US INTHESHED.COM

@THESHEDRESTAURANT

BREAKFAST BOWL*
2 EGGS ANY STYLE®, AVOCADO, HOMEFRIES, SPINACH,
ONION, CORN, JALAPENO,
CHIPOTLE HOLLANDAISE / 1650 (GF)

BUTTERMILK PANCAKES

OR BELGIAN WAFFLE
BUTTER, MAPLE SYRUP / 15%
+ THE WORKS $4
+ BERRIES, CHOCOLATE, BANANA, WALNUTS $15° EACH

TWO EGGS ANY STYLE*
HOMEFRIES, TOAST / 16%

STEAK & EGGS*
SIRLOIN STEAK, 2 EGGS ANY STYLE, HOMEFRIES,
HOLLANDAISE, DRESSED GREENS / 27% (GF)

OMELETTES & FRITTATAS

PICK 3 FROM BELOW / 16% (GF)
SERVED WITH HOMEFRIES OR DRESSED GREENS.
EGG WHITES + $2% EXTRA VEGGIES +$1% MEATS & CHEESES +$1%°

ONION CORN AMERICAN
MUSHROOM SCALLIONS SWISS

SWEET POTATO TOMATO CHEDDAR
SPINACH BACON GOAT CHEESE
JALAPENO TURKEY BACON  FETA

BELL PEPPERS SAUSAGE CHEDDAR JACK

BRUNCH ALL DAY

everylhing from scralch.

BRIOCHE FRENCH TOAST
BANANA, BROWN SUGAR, MAPLE SYRUP / 16%

AVOCADO TOAST & SUNNY EGGS*
ROASTED TOMATO, FETA, HERBS / 15%

BISCUIT BENEDICT*
2 EGGS POACHED®, HOMEFRIES, HOLLANDAISE / 18%
CHOICE OF: BACON - SAUSAGE - SMOKED SALMON

EGGS IN THE GARDEN*
GRILLED TOMATO, AVOCADO, 2 EGGS POACHED®,
HOLLANDAISE, BASIL HUMMUS,
ARUGULA SALAD / 18% (GF)

SHEGG SANDWICH*
2 EGGS FRIED, CHEDDAR, BACON, ARUGULA, TOMATO,
ONION JAM, COUNTRY WHITE, HOMEFRIES / 17%

—_ FRIES & SIDES

SHED FRIES / 8% (GF) BACON / 6% (GF)

SWEET POTATO FRIES / 8% (GF) ~ TURKEY BACON / 7% (GF)
HOMEFRIES / 5% (GF) SAUSAGE / 5% (GF)

DRESSED GREENS / 7% (GF) AVOCADO / 4% (GF)

SMALL CAESAR / 9% ROASTED MUSHROOMS / 6% (GF)
PICKLES / 2% (GF) SWEET CORN / 5% (GF)

FRUIT / 5% (GF) SLAW / 3% (GF)

PURE MAPLE SYRUP / 4% (GF) BROWN RICE / 5% (GF)

SHED PLATES

CHICKEN & WAFFLES
SPICY HABANERO HONEY ON SIDE / 217

SHRIMP & CHIPS
CRISPY JUMBO SHRIMP, SHED FRIES, TARTAR SAUCE,
COCKTAIL SAUCE, LEMON / 287

SPRING CHICKEN
GRILLED, GREENS, SWEET PEPPERS, RED ONION, BASIL,
LEMON, PARMESAN CRISP / 22% (GF)

GLAZED SALMON*
SPINACH, CORN, PEAS, SHALLOTS,
HONEY DIJON / 31% (GF)

120Z. SIRLOIN STEAK*
SHED FRIES, HOUSEMADE STEAK SAUCE / 38% (GF)

SALADS & BOWLS

SHED BOWL

ROASTED CHICKEN, ARUGULA, SWEET POTATO,
MUSHROOMS, RADISH, GOAT CHEESE, SUNFLOWER SEEDS,
WILD RICE, SPICED HONEY VINAIGRETTE / 207 (GF)

VILLAGE BOWL

CABBAGE, GARBANZOS, OLIVE, ONION,
CUCUMBER, ROASTED TOMATO, FETA,
BASIL BALSAMIC DRESSING / 18% (GF)

CHOPPED COBB

GRILLED CHICKEN, EGG, BACON, BLEU CHEESE,
TOMATO, CUCUMBER, CORN, AVOCADO, GREENS,
BUTTERMILK DRESSING / 197 (GF)

WARM GRAIN BOWL

BROWN RICE, WILD RICE, CHICK PEAS, GREEN PEAS,
SPINACH, SWEET POTATO, MUSHROOMS,

SUNFLOWER SEEDS, PICKLED VEGGIES, AVOCADO / 18% (GF)

CAESAR SALAD
ROMAINE, BRIOCHE CROUTON, PARMESAN CRISP / 16%

—— FAVORITE ADD-ONS —

GRILLED CHICKEN $8  SALMON*® $13 STEAK*® $17
FRIED CHICKEN $8 SEA BASS $12 BACON $3
VEGGIE PATTY $6 SMOKED SALMON $15 AVOCADO $4
BURGER PATTY* $6 SHRIMP $14

BURGERS & SANDWICHES

BURGERS FRESH GROUND DAILY. COLESLAW & PICKLE.
GLUTEN FREE BREAD AVAILABLE. DOUBLE BURGER ADD $6

SHED BURGER*
AMERICAN, SWISS, LETTUCE, TOMATO, ONION JAM,
SHED SAUCE / 17%

STEAK HOUSE BURGER™
BLEU CHEESE, CRISPY ONION, HOUSEMADE STEAK SAUCE / 17%

BACKYARD BURGER*
APPLEWOOD SMOKED BACON, CHEDDAR,
COLESLAW, HOUSE BBQ / 17%

VEGGIE BURGER
HOUSE-MADE, SWEET POTATO BROWN RICE PATTY, AVOCADO,
PICKLED VEGGIES, CHIPOTLE MAYO / 16%

REUBEN
CORNED BEEF, SWISS CHEESE, SAUERKRAUT,
SHED SAUCE, RYE / 19%

FISH SANDWICH
BLACKENED SEA BASS, CUCUMBER SLAW,
CHIPOTLE MAYO / 1710

CHICKEN SANDWICH
SPICY HOT HONEY FRIED, PICKLE, BUTTERMILK DRESSING / 18%

GARDEN WRAP
BASIL HUMMUS, CUCUMBER, CABBAGE, SPINACH,
VEGETABLE SLAW, LEMON OLIVE OIL / 14%

BLT
BACON, LETTUCE, TOMATO, MAYO, COUNTRY WHITE / 16%
ADD CHICKEN GRILLED / FRIED / HOT HONEY FRIED +$8

ROAST BEEF MELT
HOT-DIPPED, CHEDDAR, CRISPY ONION,
HORSERADISH CREAM / 19%

Before placing your order, please inform your server if
a person in your party has a food allergy.

* This item may be cooked to your liking. serving raw
or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food-borne illness,
especially if you have certain medical conditions.



IN THE SHED

ESPRESSO MARTINI
BORGHETTI LIQUEUR, FABER VANILLA VODKA,
FRESH ESPRESSO / 16%°

PINK PANTHER
BRECKENRIDGE VODKA, FRESH GRAPEFRUIT, PEACH,
LEMON, ST. GERMAIN / 15

THE WATERMELON
PATRON REPOSADO, FRESH WATERMELON JUICE, SINGANI 63,
FRESH LIME JUICE / 16

THE RABBIT HOLE
PATRON REPOSADO, LILLET ROUGE, BLACK CURRANT, PLUM / 1450

FARMERS GIN
AVIATION AMERICAN GIN, CUCUMBER, BASIL, FRESH LIME,
ELDERFLOWER, PROSECCO / 15

BLOODY MARY
BRECKENRIDGE VODKA, CUCUMBER SHRUB / 15%

SMOKE&HERBS
DOS HOMBRES MEZCAL, FRESH LEMON JUICE, PINEAPPLE,
AGAVE, SAGE / 14%

STRAWBERRY SMASH
CAZADORES BLANCO, JALAPENO, AGAVE, FRESH STRAWBERRY
PUREE, FRESH LIME, GINGER BEER / 15

TROPICAL COOLER
BACARDI CUATRO RUM, DOMAINE DE CANTON,
PASSION FRUIT, TROPICAL JUICES / 15

THE SHED LEMONADE
BULLEIT RYE, DOMAINE DE CANTON,
HOMEMADE LEMONADE / 15

MOCKTAILS won-aconoLic)

STRAWBERRY SOL (NA) FRESH STRAWBERRY PUREE,
JALAPENO, AGAVE, FRESH LIME, GINGER BEER / 10

AIR QUOTES SANGRIA (NA) WHITE GRAPE,
CRANBERRY, PEACH, CITRUS, AGAVE, FRESH FRUIT / 11

REVENGE OF THE PINK PANTHER (NA)
GRAPEFRUIT, LEMON, PEACH, ELDERFLOWER / 10

SMOKE & MIRRORS (NA) LEMON, PINEAPPLE,
AGAVE, SAGE / 10

FARMER’S FIZZ (NA) HOPPY WATER, CUCUMBER, BASIL,
FRESH LIME, AGAVE / 11

BOTTLES & CANS

BUD / 7 HEINEKEN / 8 MICHELOB ULTRA / 7
CORONA /8  ATHLETIC BREWING IPA NON-ALCOHOLIC / 8
SUN CRUISER VODKA LEMONADE « ICED TEA CAN / 8

ORIGINAL SIN BLACK WIDOW BLACKBERRY CIDER CAN (GF) / 8
DOWNEAST UNFILTERED CIDER BOSTON MASS CAN (GF) / 8

DRAFT

LARGE SEASONAL SELECTION! TRY THE SHED PILSNER!!

BEVERAGES

FRESH BREWED ICED TEA / 425  COLD BREW. REGULAR / 725
HANDCRAFTED LEMONADE / 6  COFFEE, HERBAL TEA / 4%

BEACHBALL COLD BREW Ei';’IF’EJE)SCOIN/ 04;5 )

ORGANIC TEA. STRAWBERRY

HIBISCUS, WHITE PEACH. FRESH JUICES:

GRAPEFRUIT BASIL MINT / 755 ORANGE, GRAPEFRULT,
WATERMELON / 5%

DVTS2025-09-22NY

RED WINE

THE ARSONIST RED BLEND, CALIFORNIA / G=16 / B=60
TORTOISE CREEK PINOT NOIR, CALIFORNIA / G=15 / B~56
HIGH NOTE MALBEC, MENDOZA / G=14 / B=52

THE CAB LODI CABERNET, CALIFORNIA [SUST.]/ G=14 / B=52 (GF)
FLOWERS PINOT NOIR, SONOMA / B=96

WHITE WINE

ZENATO PINOT GRIGIO DOC, VENETO / G=14 / B=52
SEA PEARL SAUVIGNON BLANC, MARLBOROUGH / 6=15 / B=56

SUNNY WITH A CHANCE OF FLOWERS
SAUVIGNON BLANC, MONTEREY / G=14 / B=52 [VGN, O SUGAR, SUST.]

PHANTOM CHARDONNAY, CLARKSBURG CA / G-15 / B-56 (GF) [VGN]
CAKEBREAD CELLARS CHARDONNAY, NAPA VALLEY / B=90

ROSE

THE PALE ROSE PROVENCE / G=14 / B=52

NOTORIOUS PINK GRENACHE ROSE LANGUEDOC
REGION, IN SOUTH OF FRANCE / B=56

SPARKLING

GOOSENECK VINEYARDS
DRAFT PROSECCO, ITALY / G=12

ADRIANO ADAMI GARBEL
PROSECCO DOC TREVISO / Bx49

VEUVE CLIQUOT CHAMPAGNE / B=95
TIAMO PROSECCO VALDOHBIADENE / 200ML=14 [ORG, VGN]

JTHE

SHED

EAT WELL. DRINK.






