
EATS

SWEETS

july 16th - JULY 27th, 11a-9p

aji amarillo aioli, green onion, almonds, 
black olives (v)(gf)

peruvian fries ....................................................................... 12

warm peaches, pecans, vanilla ice cream (gf)
peaches & cream...................................................................9 (v) vegan, (*v) vegan upon request

(gf) gluten free
(*gf) gluten free upon request

*Some items contain ingredients that are 
raw or undercooked. Consuming raw or 
undercooked meats, poultry, seafood, 
shellfish, or eggs, may increase your 

risk of food borne illness 
Auto gratuity of 20% added to parties 

of 6 or more

not available during brunch hours | Dine-in only 

  $18!

FAIR MENU
Revolution’s

cocktails

tempura battered romanesco, green beans, squash, 
pickles, olives, rev ranch (v)(gf)

Fried green things .............................................................. 14

sriracha maple glaze, pickled red onions,
microgreens (gf)

bacon bites ............................................................................. 15
 

lime crema, cotija cheese, tajin, parsley (*v)(gf)
corn ribs ................................................................................. 14

coconut chocolate sauce (v)(gf) 
churros & chocolate sauce .......................................... 10

plant based hot dog, cashew cheddar cheese, 
green onion, buttered bun, ketchup (v)

vegan hot dog ....................................................................... 14

rose of valdiguie, peach juice,
ginger simple syrup

delta breeze

cabernet sauvignon, orange juice, 
lemon simple syrup, sparkling topper, 

dehydrated citrus

summer sun sangria

ask us about
our birthday

wine!


