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SMALL PLATES SANDWICHES
SERVED W/ HAND-CUT FRIES OR CHIPS. SUB SIDE SALAD +2
French Fries 8
house-cut | vou Caprese 14
burrata, heirloom tomato, pesto,
Hummus & Veggies 12 balsamic, mixed greens, ciabatta | v
crudités, pita | von
Turkey Sandwich 15
Crispy Brussels Sprouts 10 white cheddar, butter lettuce, tomato,
parmesan | v black pepper mayo, seven grain bread
Sweet Potato Fries 10 House Burger* 1s
tzatzikd 1V FOODS FOR THOUGHT beef patty,
white cheddar, bacon, lettuce,
tomato, mayo, brioche bun
*
f::-tm bEff:d igfhee::ta :.:f\eddar SUBSTITUTE: INPOSSIBLE PATTY +2 | GLUTEN FREE BUN +2
s, wl .
apple, crackers | v . .
Grilled Chicken Caesar Wrap 1é
Grilled Corn & Burrata 14 romaine, kale, parmesan, pita
heirloom tomato, cilantro. Lime. .
jalepeio, tortilla chips | &F Grilled Cheese 14
white cheddar, gruyére,
Popcorn 8 chive butter, brioche | v
‘.&ad | V6N / GF HEIRLOOM TOMATO 1 | BACON +3
| VGN / GF
Cheese Curds 11 BOWLS
fried white cheddar, spicy honey, 3 = —
b.‘i‘,_ sea ialt v CHICKEN +7 | SALMON® +10 | STEAK® +10
Mixed Greens Salad 10
- pickled onion, carrot ribbons, cucumber,
Wa’ﬁf Uo?kle 5 apple cider vinaigrette | v / GF / DF
L v
Cobb Salad* 15
romaine, cucumber, avocado, bacon, tomato,
ENTREES boiled egg, blue cheese, ranch | ¢
Steak Frites* 24 Caesar Salad 12
chimichurri, house-cut fries | Gf romaine, lacinato kale, croutons, parmesan
Fish Tacos* 18 Miso Salmon Bowl* 18
salm:. s::" C:L.::{:’ Lime, sushi rice, spicy pickled slaw,
svocado, Our LOr a avocado, spicy aioli | & / oF
Summer Penne 16 Greek Chicken Bowl 18
creamy pesto, cherry tomato, patty romaine tomato b
::I'::K::":’h’ baby: zucchini, burrata:)y feta, olive, tzatziki, lemon
=,
=)
RAW OR UNDERCOOKED MEAY, POULTRY SEAFOOD, SHELLFISH OR EGGS MAY [INCREASE YOUR RISK OF FOODBORNE ILLNESS

NOTA BENE: MANY DISWES OFFER GLUTEN FREE, VEGAN, OR DAIRY FREE SUBSTITUTIONS, PLEASE ASK ABOUT DESIRED MODIFICATIONS AT THE TIME OF ORDERING

v

« VEGETARIAN | VGN = VEGAN

https://www.commonhouse.com/charlottesville-menu

DF = DAIRY FREE

| GF = GLUTEN FREE

@/é'@f

BEER +ask ABOUT OUR ROTATING SELECTION ON DRAFT*

Grapefruit Hibiscus Session Cider s
POTTER’S CRAFT CIDER | Charlottesville VA, 4.2%

Our Daily Pils 5
BASIC CITY BEER CO | Waynesboro VA, 4.7%

Bingo Lager ¢
BINGO BEER CO | Richmond VA, 4.8%

Bel-Air Sour ¢
BROOKLYN BREWERY | Brooklyn NY, 5.8%

Minute Man IPA &
THREE NOTCH'D BREWERY CO | Charlottasville VA. 7%

Raven’s Roost Baltic Porter s
PARKWAY BREWERY CO | Salem VA, 7.1%

Guinness &
DIAGEO | Dublin. Ireland. 4.1%

SPIRIT FREE

Children of the Woods 7
mint, lime, cucumber, tonic
BY KEATON RILEY

Golden Heat 7
pineapple, jalapeio, honey, lime
BY LAURA TAYLOR

Lil’ Rita 7
lime, orange
BY ALEX KELLER

Sparkling Rosé 10
TOST | Dorset. Vermont

Hazy IPA s
BEST DAY BREWING | Sausalito, California

nuuosc UUURITALLD

This Vicious Grace 12

ginger infused vodka, créme de mire,
pineapple, Lime, ginger liqueur

BY DALTON LAFFERTY

The Heart of the Matter 11
gin, watermelon, aperol, lemon,
orange shrub | 8Y THOMAS MCNAB

Watcher of the Stars 13
tequila, lLemon, maraschino liqueur,
sparkling rosé, grapefruit bitters
BY CORRINE ADAMS

Songs of the Sea 12
bourbon, cream of coconut., dry curacao, Lime
8Y LAURA TAYLOR

The Lyre of Orpheus 12
brandy, branca menta, angostura bitters
BY ALEX KELLER

Tinto de Verano 11
red wine, Lime, orange | BY THOMAS MCNAB

Children of the Forest 13
pisco, mint, cucumber, elderflower Liqueur,
lime, benedictine | BY KEATON RILEY

WINE +ask ABOUT OUR FULL WINE LIST*

Cava 10 / 40 sparkling
ORIOL ROSSELL | Catalunya. Spain

Santa Digna Estelado 12 / 40 speriiing rose

MIGUEL TORRES CHILE | Curico. Chile

Sauvignon Blanc 10 / 30 wnite
CHATEAU LES ARROMANS | Bordeaux. France

Chardonnay 10 / 30 wnire
VINEYARD ORIGINS | Lodi, Californis

Pinot Noir 12 / 40 red
JEZEBEL | Portland, Oregon

Umberta 12 / 40 roo
IULI | Piedmont, Italy
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Avocado Toast 12
aruguls, lemon vinaigrette,
herbs, seven grain bread

Egg Sandwich* 10
fried egg, white cheddar, ciabatta | v
BACON +5 | SAUSAGE +5 | IMPOSSIBLE SAUSAGE +3

Breakfast Tacos*
scrambled eggs, cheddar, pico de gallo,
avocado,

BACON +3 | SAUSAGE +3 | VEGAN SAUSAGE +3

Breakfast Bowl* 14
two fried eggs, breakfast potatoes, cheddar,
chorizo, avocado,

TWO EGGS. ANY STYLE® 5

honey vanilla greek yogurt, fresh fruit .. o

two buttermilk pancakes, butter, syrup | v
CHOCOLATE CHIPS +2 | BLUEBERRIES <2

Omelet of the Day* 10
rotating selection

spicy aioli

G00p
MORNING

“CONSUMING REN OR UNDERCOOKED MEAT. POULTRY, SEAF000. SHELLFISH, OR £06S
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

NOTA BENE: MANY DISHES OFFER GLUTEN FREE, VEGAN, OR DATRY FREE SUBSTITUTIONS.
PLEASE ASK ABOUT DESIAED MODIFICATIONS AT THE TIME OF ORDERING.

V = VEGETARLAN | VGN = VEGAN | GF = GLUTEN FREE |

https://www.commonhouse.com/charlottesville-menu

OF = DAIRY FREE
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Warm Cookie 5
chocolate chip | v

Cherry Cobbler s
v

Chocolate Mousse Cake 10
V / GF

V = VEGETARIAN | GF = GLUTEN FREE

NOTA BENE: MANY DISHES OFFER VEGAN, GLUTEN FREE, OR DAIRY FREE
SUBSTITUTIONS. PLEASE ASK ABOUT DESIRED MODIFICATIONS AND
INFORM YOUR SERVER OF ALLERGIES AT THE TIME OF ORDERING.
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