
SALMON TOAST 
brioche, horseradish crema, smoked salmon, 
avocado, over easy eggs, pickled veggies, 
arugula, heirloom tomatoes  19 

ITALIAN DELIGHT 
turkey, salami, capicola, red onion, house dressing, 
butter lettuce, tomato, grilled ciabatta  17 

SALMON BLT* 
avocado, crispy cajun bacon, bibb lettuce, tomato, 
seafood remoulade, toasted brioche  19

THE UNION BURGER* 
8oz american kobe, crispy pork belly, white cheddar, 
boston lettuce, tomato, pickle,caramelized onions, 
garlic aioli, brioche bun, truffle parmesan fries  20

HOT MAMA CHICKEN 
GRILLED OR BUTTERMILK FRIED smoked gouda, lettuce, pickle, 
creole butter, spicy garlic aioli, griddled potato bun  16

CHICKEN SALAD 
cranberries, arugula, garlic aioli, 
pecan, griddled multi-grain  16

LOBSTER ROLL 
herb butter, dijonnaise, butter lettuce, 
micro celery, toasted brioche roll  26

FIRST BITES 

HOUSE OF GREENS
ADD PROTEIN 
salmon +12  chicken +6  hangar steak +10  grilled shrimp +12

CAESAR 
baby romaine, shaved brussels sprouts, hearts of 
palm, parmesan, crispy asiago, corn bread croutons, 
anchovy, creamy caesar dressing  sm 8 | lg 12

THE HOUSE GREENS
romaine, spring mix, kale, roasted peppers, 
golden beets, dates, goat cheese, toasted 
almonds, roasted pepita vinaigrette  sm 8 | lg 12

CHOP CHOP 
mixed greens, arugula, carrots, broccoli, smoked 
edamame, radicchio, chickpeas, smoked gouda, 
pepperoncini, cider oregano vinaigrette  sm 8 | lg 12

SAVORY FRIED RICE* 
CHOICE OF: BRAISED SHORT RIB OR GRILLED CHICKEN veggies, garlic 
ginger soy sauce, sesame, fried egg, sambal, scallions  18

TACOS TACOS TACOS 
CHOICE OF: (3) soft corn tortillas, roasted tomato 
salsa, black beans, roasted corn  14 
BRAISED SHORT RIB onion & cilantro 
ROASTED PORK pickled red onion & cilantro 
SHREDDED CHICKEN lettuce, cheddar & jack cheese, pico 

ARTICHOKE CARBONARA* 
bucatini, english peas, hearts of palm, crispy pancetta, 
parmigiano reggiano, black pepper, fried egg  18

CHICKEN TENDER 
(2) jumbo hand breaded tenders,
kale slaw, honey mustard, ranch, fries  16

FILET MEATLOAF* 
heirloom carrots, english peas,  good ol’ mashed, 
tomato jam, wild mushroom veal sauce  26

MARINATED VEGGIES & COUSCOUS 
zucchini, cucumber, roasted cauliflower, golden beets, 
heirloom carrots, asparagus, green goddess dressing  15

CHEF SOUP OF THE DAY
bowl  8
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*These items may be served raw or undercooked. Consuming raw or under cooked meats, 
poultry, or eggs may increase your risk of food borne illness. We create recipes from scratch & 
use a variety of ingredients including nuts, nut-based oils, & fresh produce in our menu. 
Please let us know if you are allergic to any foods. 101223    

THE PIG spicy pepperoni, prosciutto, italian 
sausage, arugula, mozzarella, goat cheese  15

MARGHERITA mozzarella, roasted heirloom tomato, 
fresh basil, olive oil, red sauce, olive oil drizzle  12

THE BRUSSELS brussels sprouts, aged cheddar, 
caramelized onion, jalapeño, roasted garlic cream, 
smoked bacon  14

DI MARE  blackened shrimp, crispy prosciutto, 
garlic cream sauce, caramelized onion, sun dried 
tomato, mozzarella, sweet bell pepper, parsley  18

DEVILED EGGS* CHOICE OF:
celery, smoked bacon, cured smoked salmon, sriracha  6 for 12

HAPPY BELLY WINGS 
mama seasoning dry rub, veggies, spicy garlic aioli  14

DIP DUO 
hummus,  whipped goat cheese & honey, fig tapenade, 
roasted pepitas, veggies, grilled naan, crackers, olive oil  12

OYSTERS OF THE DAY* 
chile sauce, shallot mignonette  3.5 ea

HOT MAMA SHRIMP* 
creole butter, white wine, spicy sambal, hot mama seasoning  18

PORK BELLY BITES 
panko breading, pork confit, smoked gouda, 
red & verde sauce, spicy bbq sauce  12

CHARCUTERIE BOARD* 
assorted meats & cheeses, seasonal accoutrements  16

ARTICHOKE TEMPURA 
arugula, parmesan, truffle horseradish aioli 12

UNION MEATBALLS 
ground beef, italian sausage, san marzano, 
mozzarella, ciabatta toast 9       

SIDES
FAMOUS BRUSSELS SPROUTS 
crispy, malt vinegar, bacon, parmesan 8

HOUSE FRIES 
house made ketchup, garlic aioli  8

HB MAC & CHEESE 
five cheese sauce, tender burnt ends, beef,  
smoked bbq, parmesan, crispy pork rinds  15

FOR THE HANDS 
ALL SERVED WITH FRIES

SOUP & SALAD COMBO
soup of the day & choice of any salad  16

S & P BREAKFAST 
(2) eggs, bacon or sausage, morning potatoes, 
multi-grain or ciabatta toast  15

OMELET OF THE DAY* 
breakfast potatoes, ciabatta or multigrain toast  18

CHICKEN & WAFFLE 3 WAYS 
(3) mini waffles, spicy maple syrup, whipped butter  18
HB WING • HOT MAMA CHICKEN TENDER • FRESH BERRIES & MASCARPONE WHIP
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PARTIES OF 6 OR MORE ARE SUBJECT TO 20% GRATUITY

UNION PLATES



WELLBEING HELLRAISER N/A 7

FIRESTONE WALKER MINDHAZE HAZY IPA 5

FREESTATE COPPERHEAD PALE ALE 5

LOGBOAT BOBBER MISSOURI LAGER 5

TORN LABEL MONK & HONEY BELGIAN BLONDE 6

MONTUCKY COLD SNACKS SNACKABLE LIGHT BEER 5

WAVES SEMI DRY CIDER 7

MILLER LITE 4

COORS BANQUETE 4

COCK & BULL GINGER BEER 6

CRANE BREWING COMPANY  TEA WEISS SOUR BEER 6

STIEGL RADLER RASPBERRY HIMBEERE 7

LOGBOAT DARK MATTER WHEAT PORTER 5

WEIHENSTEPHANER HEFE WEISSBIER (BAVARIAN) 7

MUSKETS & LAVENDER 
butterfly pea flower & lavender infused reiger  
gin | aperol | lemon | blueberry syrup | cava 13

HAVERKAMP 
deep eddy grapefruit vodka | dolin rouge | 
campari | grapefruit | lime | passion fruit 
syrup | edible glitter | tajin 12

GINEBRA PICANTE 
lifted spirits bright gin | mango-cilantro  
jalapeño shrub | lime | ginger beer 13

TEQUILA LIME PIE 
vanilla infused una familia reposado | egg  
white | st. germain | lime | almond bitters 14

UNION OLD FASHIONED 
jeffereson’s bourbon | lapsang souchong 
syrup | old fashioned bitters  12

HB PUNCH 
jim beam green apple | vanilla cream vodka | 
apple cider | lemon | cinnamon syrup | bitters 12 

BITTERSWEET SYMPHONY
vanilla vodka | fernet branca | lemon | 
pear juice | cucumber 13

LIQUID ALCHEMY 
watermelon infused de maguey vida 
mezcal | bronson’s tropical punch | desert 
pear syrup | lime | watermelon juice 15

SMOKE & MIRRORS
gram cracker infused johnny walker black | 
lemon | apple cider | angostura bitter | apple 
butter | toasted marshmallow 14

WINE BY THE GLASS 

WHITE         G | B    
BRUT CAVA MIQUEL PONS Catalunya,Spain     10 | 38
BRUT PROSECCO JEIO Prosecco, Italy     11 | 40
CHARDONNAY DOMINIO DE PUNCTUM LOBETIA La Mancha, Spain   9 | 36
CHENIN BLANC  RUSTENBERG STELLENBOSCH South Africa  11 | 45
PINOT GRIGIO VINO Columbia Valley, WA     10 | 36
RIESLING CHATEAU STE. MICHELLE Woodinville, WA    12 | 38
ROSÉ CASTORO CELLAR Paso Robles, CA     10 | 40
SPARKLING ROSÉ LA VIELLE FERME Vin de France, France    11 | 40
SAUVIGNON BLANC LOBETIA Castilla, Spain     9 | 36
VINHO VERDE SALVADOR LAGO Vinho Verde, Portugal    10 | 38

RED 
CABERNET SEVEN FALLS Columbia Valley, WA     10 | 38
CHIANTI MASCIARELLI MONTEPULCIANO D’ABRUZZO Abruzzo, Italy    10 | 38
GARNACHE BODEGAS ATALAYA ALMANSA LAYA Castilla,Spain   10 | 38
MALBEC EL CIPRES Mendoza, Argentina      9 | 36
MERLOT CA’MOMI Napa Valley, California     10 | 40
PINOT NOIR DISTRICT 7 Monterey Coast, CA     10 | 40
RED ZINFANDEL KLINKER BRICK Lodi, California     10 | 42
TEMPRANILLO MONTEBUENA Rioja, Spain     10 | 40

NON-ALCOHOLIC FRITZ MULLER 13 | 45

WINE BY THE BOTTLE 

BUBBLES         
BRUT SCHRAMSBERG MIRABELLE BRUT North Coast, CA    66
CAVA JUVÉ & CAMPS CAVA RESERVA DE LA FAMILIA Spain    43
CHAMPAGNE LE MESNIL BLANC DE BLANCS GRAND CRU Champagne, France  96

WHITE 
ALBARINO LAGAR DE CERVERA Rias Baixas, Spain    48
CHARDONNAY DOMAINE PERRACHON Macon Villages, France  45
CHARDONNAY RAEN FORT ROSS-SEAVIEW CHARLES RANCH Sonoma County, CA 93
GRUNER VELTLINER TATOMER MEERESBODEN Santa Barbara County, CA  60
ROSÉ RAEBURN Russian River Valley, CA  45
SAUVIGNON BLANC SAVEÉ SEA Marlborough, New Zealand    32
SAUVIGNON BLANC THIERRY DELAUNEY  Loire Valley, France   40

RED 
CABERNET SAUVIGNON SKETCHBOOK Mendocino County, CA   46
GAMAY JEAN-CLAUDE CHANUDET LA CUVÉE DU CHAT Beaujolais, France  57
GRENACHE BLEND VILLA CREEK CHERRY HOUSE Paso Robles, CA   48
MALBEC DECERO REMOLINOS VINEYARD Mendoza, Argrentina   45
NEBBIOLO PRODUTTORI DEL BARBARESCO Langhe, Italy    57
PINOT NOIR ALMA ROSA Sta. Rita Hills, CA     75
RED BLEND J BOUCHON CANTO SUR Chile 42 
SANGIOVESE VOLPAIA CHIANTI CLASSICO Italy     70
TEMPRANILLO LA RIOJA ALTA VIÑA ALBERDI RESERVA Rioja, Spain   53
ZINFANDEL BEDROCK WINE CO. Sonoma Valley, California     51

BEERS

UNION COCKTAILS

TEQUILA  
ALTOS REPOSADO 12
ARTENOM HISTORICO  16
AVION BLANCO 12
CASAMIGOS 15
CIMMARRON BLANCO 9
CIMMARRON REPOSADO 9
CINCORO REPOSADO 18
CLASE AZUL REPOSADO 40
CORRALEJO REPOSADO 10
DEL MAGUEY VIDA MEZCAL 12
DON JULIO 1942 20
HORNITOS BLANCO 9
MEAN MULE SILVER 8
MEAN MEAL GOLD 10
PATRON SILVER 14
UNA FAMILIA BLANCO 10
UNA FAMILIA REPOSADO 14 

BOURBON/WHISKEY 
BASIL HAYDEN DARK RYE 14
BEN HOLLADAY 10 
BLACK MAPLE HILL BOURBON 18
BRONSON’S ORIGINAL PUNCH 9 
BRONSON’S TROPICAL PUNCH 10
CAVEHILL DARERINGER 18 
CROWN ROYAL 9 
HUNTER & SCOTT 9
JACK DANIELS 8
JAMESON 9
JEFFERSON’S 9
MAKERS MARK 10
MAKERS 46 SMALL BATCH 13
RABBIT HOLE DARERINGER 18
UNION HORSE RIVALIST 15
WOODFORD RESERVE 11 

UH ESPRESSO MARTINI 
cacao & coffee infused hornitos tequila |  
rieger caffé amaro | simple | espresso | cream 14

DOCTOR’S ORDERS
carrot juice | rosemary | lemon | egg whites | simple 

CHAI PALMER
fresh brewed black tea | chai marsala | vanilla simple

AUTUMN KUGLER
wellbeing N/A wheat | apple cider | lemon | simple

UNION MOCKTAILS  9

RYE 
BULLEIT RYE 10
JAMES E PEPPER 9
JIM BEAM RYE 9
RIEGER 9
TEMPLETON RYE 10
UNION HORSE  
REUNION RYE 9

SCOTCH 
DEWARS WHITE 9 
GLENFIDDICH 10
GLENLIVET 12YR 11
JOHNNY WALKER 
BLACK 10
LAPHROIG 12
SUNTORI TOKI 10



SEARED SALMON* 
fennel, grilled asparagus, quinoa couscous, lemon butter  25

HANGER STEAK* 
rosemary steak butter, bacon jam, house fries, garlic aioli  26

G’S SCALLOPS*

seafood risotto, shaved leeks, mushroom, 
roasted tomato, butter sauce, arugula  38

THE UDON BOWL  
CHOICE OF: CRISPY PORK BELLY OR GRILLED CHICKEN udon noodles, 
cabbage, carrots, snow peas, mushrooms, bean sprouts, 
scallions, five spice ginger broth, jalapeños, radish, cilantro  21

SAVORY FRIED RICE* 
CHOICE OF: BRAISED SHORT RIB OR GRILLED CHICKEN veggies, garlic 
ginger soy sauce, sesame, fried egg, sambal, scallions  22

ARTICHOKE CARBONARA* 
bucatini, english peas, hearts of palm, parmigiano  
reggiano, crispy pancetta, black pepper, fried egg  22

FILET MEATLOAF* 
heirloom carrots, english peas, tomato jam, 
wild mushroom veal sauce, good ol’ mashies  26

MARINATED VEGGIES & COUSCOUS 
zucchini, cucumber, roasted cauliflower, golden beets, 
heirloom carrots, asparagus, green goddess dressing  18

CAVEMAN CRISPY CHICKEN 
cage-free organic, garlic herb rub, grilled corn, 
afritada sauce, good ol’ mashies  22

SEAFOOD LOVERR PLATTER
seared salmon, jumbo shrimp, scallop, seafood risotto, broccolini  45

FIRST BITES 

HOUSE OF GREENS
ADD PROTEIN 
salmon +12  chicken +6  hangar steak +10  grilled shrimp +12

CAESAR 
baby romaine, shaved brussels sprouts, hearts of  
palm, parmesan, crispy asiago, corn bread croutons, 
anchovy, creamy caesar dressing  sm 8 | lg 12

THE HOUSE GREENS
romaine, spring mix, kale, roasted peppers, 
golden beets, dates, goat cheese, toasted  
almonds, roasted pepita vinaigrette  sm 8 | lg 12

CHOP CHOP
mixed greens, arugula, carrots, broccoli, smoked 
edamame, radicchio, chickpeas, smoked gouda, 
pepperoncini, cider oregano vinaigrette  sm 8 | lg 12

FOR THE HANDS
ALL SERVED WITH FRIES

THE UNION BURGER*

8oz american kobe, crispy pork belly, white cheddar, 
boston lettuce, tomato, pickle,caramelized onions, 
garlic aioli, brioche bun, truffle parmesan fries  24

LOBSTER ROLL
herb butter, dijonnaise, butter lettuce,  
micro celery, toasted brioche roll  26

CHEF SOUP OF THE DAY
bowl  8F
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*These items may be served raw or undercooked. Consuming raw or under cooked meats, poultry, or eggs may increase your risk of food borne illness. We create recipes from scratch & use 
a variety of ingredients including nuts, nut-based oils, & fresh produce in our menu. Please let us know if you are allergic to any foods. 092523

THE PIG spicy pepperoni, prosciutto, italian 
sausage, arugula, mozzarella, goat cheese  15

MARGHERITA mozzarella, roasted heirloom tomato, 
fresh basil, olive oil, red sauce, olive oil drizzle  12

THE BRUSSELS brussels sprouts, aged 
cheddar, caramelized onion, jalapeño, roasted 
garlic cream, smoked bacon  14

DI MARE blackened shrimp, crispy prosciutto, 
garlic cream sauce, caramelized onion, sun dried 
tomato, mozzarella, sweet bell pepper, parsley  18

DEVILED EGGS* CHOICE OF
celery, smoked bacon, cured smoked salmon, sriracha  6 for 12

HAPPY BELLY WINGS
mama seasoning dry rub, veggies, spicy garlic aioli  14

DIP DUO
hummus,  whipped goat cheese & honey, fig tapenade, 
roasted pepitas, veggies, grilled naan, crackers, olive oil  12

OYSTERS*

ask about today’s feature, chile sauce, shallot mignonette  3.5 each

HOT MAMA SHRIMP*

creole butter, white wine, spicy sambal, hot mama seasoning  18

PORK BELLY BITES
panko breading, pork confit, smoked gouda,  
red & verde sauce, spicy bbq sauce  12

CHARCUTERIE BOARD*

assorted meats & cheeses, seasonal accoutrements  16

ARTICHOKE TEMPURA
arugula, parmesan, truffle horseradish aioli 12

UNION MEATBALLS
ground beef, italian sausage, san marzano, 
mozzarella, ciabatta toast 9       

SIDES

GRILLED ASPARAGUS
herb butter, parmesan  8

BROCCOLINI 
herb butter, parmesan  8

SEASONAL VEGETABLE 8 

SPAGHETTI SQUASH
sautéed kale, roasted tomatoes,  
herb butter, parmesan  8

FAMOUS BRUSSELS SPROUTS 
crispy, malt vinegar, bacon, parmesan  8

HB MAC & CHEESE
five cheese sauce, tender burnt  
ends, beef, smoked bbq, parmesan  
cheese, crispy pork rinds  15

HEIRLOOM CARROTS
roasted, herb butter  8

HOUSE FRIES
house made ketchup, garlic aioli  8
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PARTIES OF 6 OR MORE ARE SUBJECT TO 20% GRATUITY



WELLBEING HELLRAISER N/A 7

FIRESTONE WALKER MINDHAZE HAZY IPA 5

FREESTATE COPPERHEAD PALE ALE 5

LOGBOAT BOBBER MISSOURI LAGER 5

TORN LABEL MONK & HONEY BELGIAN BLONDE 6

MONTUCKY COLD SNACKS SNACKABLE LIGHT BEER 5

WAVES SEMI DRY CIDER 7

MILLER LITE 4

COORS BANQUETE 4

COCK & BULL GINGER BEER 6

CRANE BREWING COMPANY  TEA WEISS SOUR BEER 6

STIEGL RADLER RASPBERRY HIMBEERE 7

LOGBOAT DARK MATTER WHEAT PORTER 5

WEIHENSTEPHANER HEFE WEISSBIER (BAVARIAN) 7

MUSKETS & LAVENDER 
butterfly pea flower & lavender infused reiger  
gin | aperol | lemon | blueberry syrup | cava 13

HAVERKAMP 
deep eddy grapefruit vodka | dolin rouge | 
campari | grapefruit | lime | passion fruit 
syrup | edible glitter | tajin 12

GINEBRA PICANTE 
lifted spirits bright gin | mango-cilantro  
jalapeño shrub | lime | ginger beer 13

TEQUILA LIME PIE 
vanilla infused una familia reposado | egg  
white | st. germain | lime | almond bitters 14

UNION OLD FASHIONED 
jeffereson’s bourbon | lapsang souchong 
syrup | old fashioned bitters  12

HB PUNCH 
jim beam green apple | vanilla cream vodka | 
apple cider | lemon | cinnamon syrup | bitters 12 

BITTERSWEET SYMPHONY
vanilla vodka | fernet branca | lemon | 
pear juice | cucumber 13

LIQUID ALCHEMY 
watermelon infused de maguey vida 
mezcal | bronson’s tropical punch | desert 
pear syrup | lime | watermelon juice 15

SMOKE & MIRRORS
gram cracker infused johnny walker black | 
lemon | apple cider | angostura bitter | apple 
butter | toasted marshmallow 14

WINE BY THE GLASS 

WHITE         G | B    
BRUT CAVA MIQUEL PONS Catalunya,Spain     10 | 38
BRUT PROSECCO JEIO Prosecco, Italy     11 | 40
CHARDONNAY DOMINIO DE PUNCTUM LOBETIA La Mancha, Spain   9 | 36
CHENIN BLANC  RUSTENBERG STELLENBOSCH South Africa  11 | 45
PINOT GRIGIO VINO Columbia Valley, WA     10 | 36
RIESLING CHATEAU STE. MICHELLE Woodinville, WA    12 | 38
ROSÉ CASTORO CELLAR Paso Robles, CA     10 | 40
SPARKLING ROSÉ LA VIELLE FERME Vin de France, France    11 | 40
SAUVIGNON BLANC LOBETIA Castilla, Spain     9 | 36
VINHO VERDE SALVADOR LAGO Vinho Verde, Portugal    10 | 38

RED 
CABERNET SEVEN FALLS Columbia Valley, WA     10 | 38
CHIANTI MASCIARELLI MONTEPULCIANO D’ABRUZZO Abruzzo, Italy    10 | 38
GARNACHE BODEGAS ATALAYA ALMANSA LAYA Castilla,Spain   10 | 38
MALBEC EL CIPRES Mendoza, Argentina      9 | 36
MERLOT CA’MOMI Napa Valley, California     10 | 40
PINOT NOIR DISTRICT 7 Monterey Coast, CA     10 | 40
RED ZINFANDEL KLINKER BRICK Lodi, California     10 | 42
TEMPRANILLO MONTEBUENA Rioja, Spain     10 | 40

NON-ALCOHOLIC FRITZ MULLER 13 | 45

WINE BY THE BOTTLE 

BUBBLES         
BRUT SCHRAMSBERG MIRABELLE BRUT North Coast, CA    66
CAVA JUVÉ & CAMPS CAVA RESERVA DE LA FAMILIA Spain    43
CHAMPAGNE LE MESNIL BLANC DE BLANCS GRAND CRU Champagne, France  96

WHITE 
ALBARINO LAGAR DE CERVERA Rias Baixas, Spain    48
CHARDONNAY DOMAINE PERRACHON Macon Villages, France  45
CHARDONNAY RAEN FORT ROSS-SEAVIEW CHARLES RANCH Sonoma County, CA 93
GRUNER VELTLINER TATOMER MEERESBODEN Santa Barbara County, CA  60
ROSÉ RAEBURN Russian River Valley, CA  45
SAUVIGNON BLANC SAVEÉ SEA Marlborough, New Zealand    32
SAUVIGNON BLANC THIERRY DELAUNEY  Loire Valley, France   40

RED 
CABERNET SAUVIGNON SKETCHBOOK Mendocino County, CA   46
GAMAY JEAN-CLAUDE CHANUDET LA CUVÉE DU CHAT Beaujolais, France  57
GRENACHE BLEND VILLA CREEK CHERRY HOUSE Paso Robles, CA   48
MALBEC DECERO REMOLINOS VINEYARD Mendoza, Argrentina   45
NEBBIOLO PRODUTTORI DEL BARBARESCO Langhe, Italy    57
PINOT NOIR ALMA ROSA Sta. Rita Hills, CA     75
RED BLEND J BOUCHON CANTO SUR Chile 42 
SANGIOVESE VOLPAIA CHIANTI CLASSICO Italy     70
TEMPRANILLO LA RIOJA ALTA VIÑA ALBERDI RESERVA Rioja, Spain   53
ZINFANDEL BEDROCK WINE CO. Sonoma Valley, California     51

BEERS

UNION COCKTAILS

TEQUILA  
ALTOS REPOSADO 12
ARTENOM HISTORICO  16
AVION BLANCO 12
CASAMIGOS 15
CIMMARRON BLANCO 9
CIMMARRON REPOSADO 9
CINCORO REPOSADO 18
CLASE AZUL REPOSADO 40
CORRALEJO REPOSADO 10
DEL MAGUEY VIDA MEZCAL 12
DON JULIO 1942 20
HORNITOS BLANCO 9
MEAN MULE SILVER 8
MEAN MEAL GOLD 10
PATRON SILVER 14
UNA FAMILIA BLANCO 10
UNA FAMILIA REPOSADO 14 

BOURBON/WHISKEY 
BASIL HAYDEN DARK RYE 14
BEN HOLLADAY 10 
BLACK MAPLE HILL BOURBON 18
BRONSON’S ORIGINAL PUNCH 9 
BRONSON’S TROPICAL PUNCH 10
CAVEHILL DARERINGER 18 
CROWN ROYAL 9 
HUNTER & SCOTT 9
JACK DANIELS 8
JAMESON 9
JEFFERSON’S 9
MAKERS MARK 10
MAKERS 46 SMALL BATCH 13
RABBIT HOLE DARERINGER 18
UNION HORSE RIVALIST 15
WOODFORD RESERVE 11 

UH ESPRESSO MARTINI 
cacao & coffee infused hornitos tequila |  
rieger caffé amaro | simple | espresso | cream 14

DOCTOR’S ORDERS
carrot juice | rosemary | lemon | egg whites | simple 

CHAI PALMER
fresh brewed black tea | chai marsala | vanilla simple

AUTUMN KUGLER
wellbeing N/A wheat | apple cider | lemon | simple

UNION MOCKTAILS  9

RYE 
BULLEIT RYE 10
JAMES E PEPPER 9
JIM BEAM RYE 9
RIEGER 9
TEMPLETON RYE 10
UNION HORSE  
REUNION RYE 9

SCOTCH 
DEWARS WHITE 9 
GLENFIDDICH 10
GLENLIVET 12YR 11
JOHNNY WALKER 
BLACK 10
LAPHROIG 12
SUNTORI TOKI 10



FIRST BITES
GRANOLA PARFAIT
fresh berries, granola, honey-greek 
yogurt, brûlée finish  9

BREAD BASKET
cheddar & parmesan biscuits, assorted
breads, house made jam, whipped butter  12

SMOTHERED BISCUIT  
(1) jumbo cheddar parmesan biscuit, 
house sage sausage gravy, bacon 
crumble, parmesan, parsley  8

FRUIT BOWL  8

HOT MAMA SHRIMP*

creole butter, white wine, spicy 
sambal, hot mama seasoning  18

DEVILED EGGS*

CHOICE OF celery, smoked bacon, cured 
smoked salmon, sriracha  6 for 12

BRUNCH BOWLS
SHRIMP + GRITS + EGGS 
(3) sautéed shrimp, andouille sausage, 
creamy grits, eggs over easy, red eye gravy  22

CORNED BEEF HASH 
(2) eggs, fried potatoes, brussel sprouts,
smoked tomato romesco, caramelized
onions, hot sauce, corn beef brisket  18

FARMOUSE BOWLS
roasted potatoes, farm eggs, sausage, crispy 
pancetta, garlic, veggies, aged cheddar, avocado  17

CHILAQUILES 
(2) eggs, corn tortillas, chorizo, black beans,
salsa verde, salsa rojo, manchego, avocado,

crème fraÎche  18

NOT-SO-HANDS 
SERVED WITH MORNING POTATOES

LOBSTER ROLL
herb butter, dijonnaise, butter lettuce, 
micro celery, toasted brioche roll  26

CRAB CAKE  BENNY
heirloom tomatoes, crab, johnny cake, 
poached eggs, hollandaise sauce  23

HOT MAMA CHICKEN BENNY
buttermilk fried chicken, poached eggs, 
cheddar biscuit, hollandaise sauce  18

SALMON TOAST 
brioche, horseradish creama, smoked 
salmon, avocado, over easy eggs, pickled 
veggies, arugula, heirloom tomatoes  19

BRUNCH 
COCKTAILS
CLASSIC MIMOSA
prosecco | choice of juice  9  
GRAPEFRUIT • ORANGE • CRANBERRY • PINEAPPLE

MIMOSAS FOR THE TABLE
bottle of prosecco | choice of 3 juices  35
GRAPEFRUIT • ORANGE • CRANBERRY • PINEAPPLE

BLOODY MARY
red kingdom vodka | house mix  9

BLOODY MARIA
cimmaron tequila | house mix | tajin rim  9

PEACH BELLINI
peach nectar | brut prosecco  9

TWISTED CIDER
brut cava | louisburg apple 
cider | crown royal apple  14

RED SANGRIA 9

FRESH SQUEEZED JUICE  OJ OR GRAPEFRUIT  3

WAKE UP CALL 
COFFEE  3.5 

AMERICANO  5.5

LATTE  5.5

CAPPUCCINO  5.5

DOUBLE ESPRESSO 2oz  6
FLAVORED SYRUPS 
VANILLA • CARAMEL • 
SUGAR-FREE HAZELNUT & VANILLA 

PARTIES OF 6 OR MORE ARE SUBJECT TO 20% GRATUITY

BOMBÓN
layers of espresso | 
sweetened condensed milk | 
licor 43 | whipped cream  11

IRISH COFFEE 
jameson | five farms irish 
cream | roasterie coffee | 
mascarpone whip  10

WHITE RUSSIAN
rieger vodka | kahlua | 
cream | roasterie coffee  10

UNION SPIKED COFFEE 
licor 43 | cream | orange zest  9  
SUBSTITUTE ESPRESSO +2
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CRANBERRY  2JUICE

HOUSE OF GREENS
ADD PROTEIN salmon +12  chicken +6  hangar steak +10  grilled shrimp +12

THE HOUSE GREENS
romaine, spring mix, kale, roasted peppers, golden beets, dates, goat 
cheese, toasted almonds, roasted pepita vinaigrette  sm 8 | lg 12

CHOP CHOP
mixed greens, arugula, carrots, broccoli, smoked edamame, radicchio, 
chickpeas, smoked gouda, pepperoncini, cider oregano vinaigrette  sm 8 | lg 12

CAESAR 
baby romaine, shaved brussels sprouts, hearts of palm, parmesan, crispy 
asiago, corn bread croutons, anchovy, creamy caesar dressing  sm 8 | lg 12

MINI WAFFLES fruit, mascarpone whip, 
CHOICE OF bacon or sausage

QUICHE OF THE DAY
arugula salad 16

S & P BREAKFAST
(2) eggs, bacon or sausage, morning potatoes,
multi-grain or ciabatta toast  15
SUBSTITUTIONS: TOASTED BAGEL +1 • (2) MINI WAFFLE +3 • CHEDDAR BISCUIT +4

OMELET OF THE DAY* 
smoked ham, peppers, onion, gruyère,  
breakfast potatoes, ciabatta or multigrain toast  18

CHICKEN & WAFFLE 3 WAYS
(3) mini waffles, spicy maple syrup, whipped butter  18
HB WING • HOT MAMA CHICKEN TENDER • FRESH BERRIES & MASCARPONE WHIP 

SAVORY FRIED RICE* 
CHOICE OF: BRAISED SHORT RIB OR GRILLED CHICKEN  veggies, garlic 
ginger soy sauce, sesame, fried egg, sambal, scallions  18

FILET MEATLOAF* 
heirloom carrots, english peas, tomato jam, wild 
mushroom veal sauce, good ol’ mashies  26

CAVEMAN CRISPY CHICKEN 
cage-free organic, garlic herb rub, grilled 
corn,afritada sauce, good ol’ mashies  22

ARTICHOKE CARBONARA* 
bucatini, english peas, hearts of palm, parmigiano  
reggiano, crispy pancetta, black pepper, fried egg  18

S&P scrambled egg, toast, 
CHOICE OF bacon or sausageKIDDOS  11

Delete

Filet Oscar
Halibut
Dip Duo
Day soup

Add

Salmon Toast
Chiliaqiles
S&P Breakfast
Quiche of the Day
Ceasar Salad.

LIQUID BRUNCH
CHOICE OF BACON FAT RIEGER VODKA 
OR CUCUMBER INFUSED GIN 
house mix | chicken wing | shrimp cocktail | 
meat & cheese skewer | tajin rim  25

COFFEE WITH A TWIST



WELLBEING HELLRAISER N/A 7

FIRESTONE WALKER MINDHAZE HAZY IPA 5

FREESTATE COPPERHEAD PALE ALE 5

LOGBOAT BOBBER MISSOURI LAGER 5

TORN LABEL MONK & HONEY BELGIAN BLONDE 6

MONTUCKY COLD SNACKS SNACKABLE LIGHT BEER 5

WAVES SEMI DRY CIDER 7

MILLER LITE 4

COORS BANQUETE 4

COCK & BULL GINGER BEER 6

CRANE BREWING COMPANY  TEA WEISS SOUR BEER 6

STIEGL RADLER RASPBERRY HIMBEERE 7

LOGBOAT DARK MATTER WHEAT PORTER 5

WEIHENSTEPHANER HEFE WEISSBIER (BAVARIAN) 7

MUSKETS & LAVENDER 
butterfly pea flower & lavender infused reiger  
gin | aperol | lemon | blueberry syrup | cava 13

HAVERKAMP 
deep eddy grapefruit vodka | dolin rouge | 
campari | grapefruit | lime | passion fruit 
syrup | edible glitter | tajin 12

GINEBRA PICANTE 
lifted spirits bright gin | mango-cilantro  
jalapeño shrub | lime | ginger beer 13

TEQUILA LIME PIE 
vanilla infused una familia reposado | egg  
white | st. germain | lime | almond bitters 14

UNION OLD FASHIONED 
jeffereson’s bourbon | lapsang souchong 
syrup | old fashioned bitters  12

HB PUNCH 
jim beam green apple | vanilla cream vodka | 
apple cider | lemon | cinnamon syrup | bitters 12 

BITTERSWEET SYMPHONY
vanilla vodka | fernet branca | lemon | 
pear juice | cucumber 13

LIQUID ALCHEMY 
watermelon infused de maguey vida 
mezcal | bronson’s tropical punch | desert 
pear syrup | lime | watermelon juice 15

SMOKE & MIRRORS
gram cracker infused johnny walker black | 
lemon | apple cider | angostura bitter | apple 
butter | toasted marshmallow 14

WINE BY THE GLASS 

WHITE         G | B    
BRUT CAVA MIQUEL PONS Catalunya,Spain     10 | 38
BRUT PROSECCO JEIO Prosecco, Italy     11 | 40
CHARDONNAY DOMINIO DE PUNCTUM LOBETIA La Mancha, Spain   9 | 36
CHENIN BLANC  RUSTENBERG STELLENBOSCH South Africa  11 | 45
PINOT GRIGIO VINO Columbia Valley, WA     10 | 36
RIESLING CHATEAU STE. MICHELLE Woodinville, WA    12 | 38
ROSÉ CASTORO CELLAR Paso Robles, CA     10 | 40
SPARKLING ROSÉ LA VIELLE FERME Vin de France, France    11 | 40
SAUVIGNON BLANC LOBETIA Castilla, Spain     9 | 36
VINHO VERDE SALVADOR LAGO Vinho Verde, Portugal    10 | 38

RED 
CABERNET SEVEN FALLS Columbia Valley, WA     10 | 38
CHIANTI MASCIARELLI MONTEPULCIANO D’ABRUZZO Abruzzo, Italy    10 | 38
GARNACHE BODEGAS ATALAYA ALMANSA LAYA Castilla,Spain   10 | 38
MALBEC EL CIPRES Mendoza, Argentina      9 | 36
MERLOT CA’MOMI Napa Valley, California     10 | 40
PINOT NOIR DISTRICT 7 Monterey Coast, CA     10 | 40
RED ZINFANDEL KLINKER BRICK Lodi, California     10 | 42
TEMPRANILLO MONTEBUENA Rioja, Spain     10 | 40

NON-ALCOHOLIC FRITZ MULLER 13 | 45

WINE BY THE BOTTLE 

BUBBLES         
BRUT SCHRAMSBERG MIRABELLE BRUT North Coast, CA    66
CAVA JUVÉ & CAMPS CAVA RESERVA DE LA FAMILIA Spain    43
CHAMPAGNE LE MESNIL BLANC DE BLANCS GRAND CRU Champagne, France  96

WHITE 
ALBARINO LAGAR DE CERVERA Rias Baixas, Spain    48
CHARDONNAY DOMAINE PERRACHON Macon Villages, France  45
CHARDONNAY RAEN FORT ROSS-SEAVIEW CHARLES RANCH Sonoma County, CA 93
GRUNER VELTLINER TATOMER MEERESBODEN Santa Barbara County, CA  60
ROSÉ RAEBURN Russian River Valley, CA  45
SAUVIGNON BLANC SAVEÉ SEA Marlborough, New Zealand    32
SAUVIGNON BLANC THIERRY DELAUNEY  Loire Valley, France   40

RED 
CABERNET SAUVIGNON SKETCHBOOK Mendocino County, CA   46
GAMAY JEAN-CLAUDE CHANUDET LA CUVÉE DU CHAT Beaujolais, France  57
GRENACHE BLEND VILLA CREEK CHERRY HOUSE Paso Robles, CA   48
MALBEC DECERO REMOLINOS VINEYARD Mendoza, Argrentina   45
NEBBIOLO PRODUTTORI DEL BARBARESCO Langhe, Italy    57
PINOT NOIR ALMA ROSA Sta. Rita Hills, CA     75
RED BLEND J BOUCHON CANTO SUR Chile 42 
SANGIOVESE VOLPAIA CHIANTI CLASSICO Italy     70
TEMPRANILLO LA RIOJA ALTA VIÑA ALBERDI RESERVA Rioja, Spain   53
ZINFANDEL BEDROCK WINE CO. Sonoma Valley, California     51

BEERS

UNION COCKTAILS

TEQUILA  
ALTOS REPOSADO 12
ARTENOM HISTORICO  16
AVION BLANCO 12
CASAMIGOS 15
CIMMARRON BLANCO 9
CIMMARRON REPOSADO 9
CINCORO REPOSADO 18
CLASE AZUL REPOSADO 40
CORRALEJO REPOSADO 10
DEL MAGUEY VIDA MEZCAL 12
DON JULIO 1942 20
HORNITOS BLANCO 9
MEAN MULE SILVER 8
MEAN MEAL GOLD 10
PATRON SILVER 14
UNA FAMILIA BLANCO 10
UNA FAMILIA REPOSADO 14 

BOURBON/WHISKEY 
BASIL HAYDEN DARK RYE 14
BEN HOLLADAY 10 
BLACK MAPLE HILL BOURBON 18
BRONSON’S ORIGINAL PUNCH 9 
BRONSON’S TROPICAL PUNCH 10
CAVEHILL DARERINGER 18 
CROWN ROYAL 9 
HUNTER & SCOTT 9
JACK DANIELS 8
JAMESON 9
JEFFERSON’S 9
MAKERS MARK 10
MAKERS 46 SMALL BATCH 13
RABBIT HOLE DARERINGER 18
UNION HORSE RIVALIST 15
WOODFORD RESERVE 11 

UH ESPRESSO MARTINI 
cacao & coffee infused hornitos tequila |  
rieger caffé amaro | simple | espresso | cream 14

DOCTOR’S ORDERS
carrot juice | rosemary | lemon | egg whites | simple 

CHAI PALMER
fresh brewed black tea | chai marsala | vanilla simple

AUTUMN KUGLER
wellbeing N/A wheat | apple cider | lemon | simple

UNION MOCKTAILS  9

RYE 
BULLEIT RYE 10
JAMES E PEPPER 9
JIM BEAM RYE 9
RIEGER 9
TEMPLETON RYE 10
UNION HORSE  
REUNION RYE 9

SCOTCH 
DEWARS WHITE 9 
GLENFIDDICH 10
GLENLIVET 12YR 11
JOHNNY WALKER 
BLACK 10
LAPHROIG 12
SUNTORI TOKI 10
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