
Hewing Bar & Lounge
Chef’s Board  34

rotating daily selection of house cured meats and
local cheese with accoutrements 

Tin Fish  17
Fangst tin fish | pickled beets | 100 year rye

Impossible Beef Lindstrom  17
fried egg | crispy shallots | dill aioli | 

Fhimah’s brioche

Bitterballen  8
beef stew croquette | horseradish cream | micro greens

Kale & Gouda Salad  16
compressed apples | lemon | date | marcona almonds 

Cheese Curds  13
salami | pickled peppers | ranch seasoning 

Duck Fat French Fries  9 
confit garlic | dill aioli 

SANDWICHES
all sandwiches come with house spiced chips & dip

+add duck fat fries for $2.50 

Hewing Burger*  16
double patty | white american cheese | buttered onion |

b&b pickles | burger sauce 

Lil’ Clucker  16
fried chicken thigh | Cry Baby Craig’s aioli | 

shredded cabbage | b&b pickles | Fhima’s brioche

SWEETS 
Chocolate Sorbet 

*These items are served raw or undercooked or contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked 
meats, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition. 

A 1.5% surcharge will be added to all checks. 100% of this surcharge goes directly to our back of house team. This surcharge is 
not a gratuity for personal services rendered by employees and is not the property of any employee. 

Mixed Nuts  5
house made spice blend | parmesan crisps



COCKTAILS      16 
Hewing Old Fashioned 
J.Carver bourbon & rye | demerara | 
bitters blend

Pimm’s & Needles
Pimm’s | Tattersall gin | allspice | honey | 
lemon | ginger | angostura biters

Nordic Lush 
J.Carver aquavit | Tattersall gin | 
Bordiga maraschino | lime

A Taste of Nolo 
J.Carver rye | grilled pineapple demerara | 
St. George absinthe | Peychaud’s bitters

The Allspice Must Flow
Plantation 3 star rum | allspice | honey |
lemon | falernum | cinnamon

Swipe Right Negroni
Tattersall gin | P31 | cocchi americano 

Blood Moon*
clarified ny sour | J.Carver bourbon | lemon 
*Contains lactose* 

HIGHBALLS      15 
Hewing G&T
Sipsmith gin | house tonic syrup | 
black spruce | red apple | cardamom | almond  

New Age
Toki japanese whiskey | 
essence of: honeydew | grapefruit | cinnamon   

Botanic 
Roku gin | 
essence of: strawberry yuzu | angelica root  

Neutral 
Haku vodka | 
essence of: blackberry | lime | pine  

WINE 

-BUBBLES-

-WHITE/ROSÉ-

Chardonnay 17/56
Fossil Point 2021 | Edna Valley, California  

Riesling 15/58
Elektrisch 2022 | Rheinhessen, Germany 

Orange - Rosé 15/60
Ovum Big Salt 2022 | Oregon, USA 

-RED-

Cabernet Sauvignon 18/72
Valravan 2021 | Sonoma County, California   

Pinot Noir 15/52
Violet Hill 2022 | Rogue Valley, Oregon 

DRAFT BEER      9
Loon Juice Cider | Honey Crisp
Pryes Brewing | Mass Haze-teria Hazy IPA
Modist | Teal Label IPA
Insight Brewing | Doppelganger Lager
Indeed | Pistachio Cream Ale

A 20% gratuity will be added to all parties of 6 or more.
A 20% gratuity will be added to all open tabs at the end of the evening 

A 1.5% surcharge will be added to all checks. 100% of this surcharge goes directly to our back of house team.
This surcharge is not a gratuity for personal services rendered by employees and is not the property of any employee.

DRY BAR
GIESEN SAUVIGNON BLANC   11
GIESEN ROSÉ   11
BAUHAUS NAH   7

HEWING TONIC   8
black spruce | red apple | almond

Hewing Lounge 3.28.24

SAN PELLEGRINO  8

Champagne 26/104
Guy de Forez Brut NV | Champagne, France

Syrah/Merlot 16/64
Requiem Red Blend 2020 | Columbia Valley, Washington  

Sauvignon Blanc 14/56
Walnut Block 2022 | Marlborough, New Zealand 

Brut 15/60 
Medivol Cremant NV | Limoux, France 

Sparkling Rosé 15/60
Ultraviolet NV | North Coast, California

MODIST | MELT   12
10mg THC Seltzer | rotating flavor 

Frizzante 13/52 
Bianco Special Cuvée | Treviso, Italy

CANNED 
Modist | Breffix 24hr Stout   8 


