
ALL DAY Executive Chef
CHARBEL ADAIMY

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORN ILLNESS.  
WE OFFER PRODUCTS THAT MAY CONTAIN PEANUTS, TREE NUTS, SOY, MILK, EGGS AND WHEAT. PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES.

BEGIN

Additional Merits for Salads 
avocado 3 • grilled or fried chicken 7 

shrimp 8 • salmon 11 • ahi 9

  VEGETARIAN GLUTEN-FREE

CRISPY BRUSSELS         ...................................................... 11 
Thai herbs, sweet chili vin, fresno chilis

20 MINUTE BISCUITS    ....................................................... 10 
house preserves, saffron butter

MAC & CHEESE    ..................................................................... 11 
3 x cheese, herbed frico

DUNGENESS CRAB CAKE .................................................... 21 
rouille, mango salad, greens

TUNA TARTARE      .................................................................. 18 
spicy ponzu, avo mash, tatsoi, taro chips

WINGS     ....................................................................................... 11 
choose from three styles
Buffalo confit - celery, ranch dressing
Dry Rub smoked - b&b, house Q
Seoul Q smoked - kimchi cukes, sesame aioli

FISH FRY......................................................................................... 31 
slaw, fries, buttered peas, tartar & cocktail, charred lemon

OAKWOOD SALMON     .......................................................... 29 
pulehu rub, grilled broccolini, confit sweet potato,  yuzu 
beurre blanc

SCALLOP & GRITS     .............................................................. 33 
stone ground grits, NOLA Q, Cajun dust, pepper jam

ROASTED CHICKEN     ........................................................... 28 
cauliflower purée, seasonal veggies, Dijon sauce

SMOKED BABY BACKS     ...   .............................................27 / 43 
Carolina Q, slaw, fries

CAB SHORT RIB      ................................................................. 31 
ragout, horseradish créme fraiche, mashers, succotash

THE STEAK     ............................................................................. 61 
prime rib eye, shoestring fries, Napa Valley demi, 
house butter

FARRO RISOTTO    ................................................................... 27 
wild mushrooms, roasted corn, 2x truffles, parm tuile, 
fine herbs

THE HOUSE         ...................................................................... 15 
artisan greens, beets, fennel, seasonal fruit, seeds, 
purple haze goat cheese, pomegranate vinaigrette

BABY KALE CAESAR................................................................. 16 
parmesan, croutons, roasted garlic caesar, avocado

MH COBB........................................................................................ 19 
panéed chicken, applewood bacon, avocado, free 
range egg, farmers market tomato, Point Reyes blue 
cheese, house vinaigrette

SANTA FE QUINOA TOSTADA          ............................... 16 
corn & black bean pico, avocado, tomatillo,              
cumin lime emulsion

MESS BURGER............................................................................ 18 
white cheddar, caramelized onions, b&b pickles, smoky 
sauce, brioche, fries

TURKEY BURGER....................................................................... 17 
sharp cheddar, tomato, bibb lettuce, b&b pickles,  
1000 island, brioche, fries

VEGGIE BEAST    ....................................................................... 18 
house patty, cheddar, bibb lettuce, tomato, slow onions, 
1000 island, dill pickles, brioche, fries

CRISPY CHICKEN SANDO..................................................... 17 
holy trinity remoulade, brie, arugula, pickled celery, 
fries

ALL DAY PULLED PORK ........................................................ 16 
ciabatta, slaw, Carolina Q, fries

A.M. SANDO     ........................................................................... 14 
ciabatta, cheesy eggs, truffle aioli, oven dried tomato, fries

MH SANDOS

  

  

  

  

  

       

  

GREENS

MAINS

1/2 LB PULLED PORK, 1/2 RACK BABY BACK RIBS,                    

1/2 CHICKEN, HOT LINKS, SMOKED ANGUS SIRLOIN

SMALLS  -  f e eds  a  l o t  -  $65

1 LB PULLED PORK, FULL RACK BABY BACK RIBS,              

WHOLE CHICKEN, HOT LINKS, SMOKED ANGUS SIRLOIN

B IGG IES  -  f e eds  a  l o t  mo r e  -  $95

THE  GOOD  STUFF   -  y e s ,  y ou  g e t  i t  a l l
HOUSE PICKLES • SWEET ROLLS •                        

PIT BAKED BEANS • CHEDDAR MASH • BRUSSELS • 

COLESLAW 

BBQ PACKAGES - EVERY DAY 

  

ENDS
BANANA CREAM PUDDING.................................................. 14 
banana 2 ways, pudding, toasted almonds, whip, cookies 

SEASONAL CRISP...................................................................... 14 
rosemary peach, graham cracker crumble, whip  

MESSY SUNDAE.......................................................................... 14 
The Works!

SORBET............................................................................................ 14 
boysenberry, passionfruit 

WARM FUDGE BROWNIE....................................................... 14 
a la mode, caramel sauce



PILSNER Ice - Modern Times 4.7%............................................. ..8

LAGER El Sully - 21st Amendment 4.8%........................................8

WHITE ALE Dayfall - Stone Brewing 5.5% ................................. ..8

IPA Stone Delicious - Stone Brewing 7.7% ................................... ..9

AMBER ALE Red Seal - North Coast Brewing 5.4%..............8

PALE ALE Made West Brewing 5.6% .......................................... ..8

CIDER Real Dry -  Stem Ciders 6.8%.....................................8

ROTATING DRAFT.....................................................................MP

For the Gram
@messhallkitchen

GRAPES GL / BTL

Rosé (all day)
2018 ROSÉ PROVENCE Chateux Paradis -  FR ..................13 / 52

2019 ROSÉ OF PINOT NOIR Bodega Garzon -  URY .......14 / 56

White
2017 SAUVIGNON BLANC Mason - Napa Valley, CA ......14 / 56

2020 SAUVIGNON BLANC Outer Sounds -Marlborough, NZ14 / 56

2018 SANCERRE Domaine De Villaudiere - Loire, FR ..........16 / 64

2018 PINOT GRIGIO Paladin - Venezia, IT .........................13 / 52

2018 BEAUJOLAIS BLANC Domaine Fellot - FR ............15 / 60

2017 CHARDONNAY Chamisal - Monterrey, CA .................14 / 56

2019 GODELL0 Maruxa  - Galicia, SP ...................................14 / 56

2017 MUSCADET Domaine Du Bois-Malinge - Loire, FR. ........ 13 / 52

Sparkling
NV PROSECCO Benvolio  - Friuli, IT ..................................... 11 / 44

BRUT BLANC DE CHENIN Gaudron Vouvray - FR .........12 / 48

SPARKLING ROSÉ Baron De Seillac - FR ...........................12 / 48

LAMBRUSCO Alfredo Bertolani - Emilia-Romagna, IT ............12 / 48 

Red
NV PINOT NOIR The 5 Russians - RRV - CA .........................15 / 60

2018 MALBEC Diseño - Mendoza, AR ...................................13 / 52

2017 SYRAH BLEND Mas De Agrunelles - Languedoc, FR.14 / 56

2017 CABERNET SAUVIGNON Eco Terreno - Sonoma, CA15/60

2015 TEMPRANILLO Verdad - Edna Valley, CA .................15 / 60

2018 COTES DU RHONE La Jassine - Valreas, FR ..........14 / 56

SURVIVAL

THE AMANDA ............................................................................... 14
cilantro & serrano infused vodka, lime, pineapple, sugar

BROWN DERBY ........................................................................... 13
buffalo trace bourbon, grapefruit, honey

BURNING TREES ....................................................................... 15
arbol chile infused mezcal, lime, grapefruit, agave

MARGARITA .................................................................................. 14
el charro blanco tequila, lime, agave, curacao

NOT WITHOUT MY BITTERS ............................................... 14
bourbon, apple brandy, lemon, honey, angostura bitters

PENICILLIN ................................................................................... 14
isle of skye 8 yr scotch, lemon, honey, ginger

THE GIN FIX.................................................................................. 14
ford’s gin, lemon, sugar, raspberries

CONSTANTINO’S REVENGE ................................................ 14
diplomatico rum, lemon, honey, pineapple, angostura bitters

SHAKEN / CITRUSY
CLASSIC NEGRONI ................................................................... 14
ford’s gin, campari, carpano antica, orange oil

OAXACAN NEGRONI ................................................................. 15
mezcal, campari, carpano antica, orange oil

VESPER ........................................................................................... 14
ford’s gin, vodka, cocchi americano, lemon oil

TALENT SCOUT ........................................................................... 15
high-proof bourbon, curacao, angostura bitters, lemon oil

RED HOOK ..................................................................................... 14
rittenhouse rye, maraschino, punt e mes

M.H.O.F ........................................................................................... 15
four roses small batch bourbon, demerara, angostura biiters, 
orange oil

STIRRED / BOOZY

MIDNIGHT KILLER HARD KOMBUCHA ........................ ..8

by JuneShine 6%                                                                        

PEAR CIDER Anthem 5.5% ........................................................ ..6

CHOCOLATE DUNKEL (21 OZ) by Coedo 5.5% ............... 15

ORDERVILLE MOSAIC HAZY IPA                            
by Modern Times Brewing 7.2% ....................................................... 12

HELL OR HIGH WATERMELON 21st Amendment 4%.......8

COCKTAILS BY VERVET Vervet Sparkling craft cocktails 8% ...14

BONTERRA CANNED WINE Young Red, White, Rose. .......... 11

SHE CAN Sauvignon Blanc by McBride Sisters 375ml.......................13

NON ALCOHOLIC Drive by Bitburger Brewing 0.0%........... ......... ..6

BOTTLES & CANS
FROM THE TAP


