
GF: GLUTEN FREE | GFO: GLUTEN FREE OPTION | VG: VEGETARIAN | VEG: VEGAN | VEGO: VEGAN OPTION | DF: DAIRY FREE 
ITEMS MARKED GF (GLUTEN-FREE) ARE MADE WITH NO GLUTEN-CONTAINING INGREDIENTS BUT ARE PREPARED IN A KITCHEN IN WHICH CROSS-

CONTACT MAY OCCUR. PLEASE ALERT YOUR SERVER OF ANY FOOD INTOLERANCES OR ALLERGIES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
REGARDING THE SAFETY OF THESE ITEMS, WRITTEN INFORMATION IS AVAILABLE UPON REQUEST.

BREAD & BUTTER VG................................................................... 5  
TWISTED TREE SOURDOUGH, SEASONAL COMPOUND BUTTER

POMMES FRITES....................................................................... 5  
(ADD HERB AND TRUFFLE SHAKE +3)

CACIO E PEPE POPCORN VG/GF.......................................................... 7  
SALTED BUTTER, PECORINO ROMANO, COARSE BLACK PEPPER

SEASONAL ROASTED NUTS VEG/GF....................................................... 8

MARINATED OLIVES VEG/GF/DF........................................................... 8  
MINT, LEMON, DILL

FRENCH ONION DIP VG................................................................ 14  
BALSAMIC PEARLS, HOUSE-SEASONED POTATO CRISPS

SALMON RILLETTES GFO............................................................... 18  
CRÈME FRAÎCHE, SHALLOTS, CAPERS

CHARCUTERIE BOARD GFO............................... CHEESE 15 | CHARCUTERIE 15 | MIXED 22

SOUP DU JOUR..............................................................CUP 7 | BOWL 9

BIBB LETTUCE AND HERBS SALAD VG/GF............................................... 12  
TOASTED PISTACHIOS, PECORINO ROMANO, LEMON, OLIVE OIL   
(ADD CHICKEN BREAST +7 OR SALMON +11)

CROQUETTES........................................................................ 14  
CURRY SPICED CHICKEN, CILANTRO LIME YOGURT

MARINATED CHICKEN SKEWERS VGO................................................... 15  
CUCUMBER RED ONION SALAD, MINT CHUTNEY, HERBED YOGURT 
 
** MAKE IT VEGAN WITH MARINATED MUSHROOMS

BRADFORD HOUSE BURGER GFO....................................................... 18  
TWO HOUSE GROUND CUSTOM BLEND BEEF PATTIES, SPECIAL SAUCE, LETTUCE, AMERICAN CHEESE, 
 
PICKLES, ONION, BRIOCHE BUN, AND POMMES FRITES

FISH AND CHIPS...................................................................... 21  
BEER BATTERED COD, CHARRED LEMON, JALAPEÑO DILL TARTAR

STEAK FRITES........................................................................ 28  
8OZ HOUSE MARINATED STEAK, POMMES FRITES, AND SIDE OF CHEF’S CHOICE STEAK SAUCE

SEASONAL SKILLET COOKIE.......................................................... 11  
A WARM, FRESHLY BAKED SKILLET COOKIE SERVED WITH A SCOOP OF ICE CREAM ON TOP
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SPECIALTY COCKTAILS

HOUSE
SIGNATURE

S E A S O N A L

                           GIN & JAM DRY GIN, LEMON, JAM.......................................................11
NIGHT MOVES PEACH INFUSED BOURBON, APERITIVO, AMARO NONINO, LEMON............................ 14
ELEANOR’S FRENCH 75 INDIGO GIN, BLANC DE BLANCS, LEMON, CREME DE VIOLETTE..................... 12
DESERT FLOWER SOTOL, ELDERFLOWER LIQUEUR, BIANCO VERMOUTH.................................... 13
CAIPIRINHA DE LIMAO COCO CACHAÇA, WHITE AMARETTO, COCONUT SIMPLE SYRUP, LIME................. 13
LEFT ON READ BLANCO TEQUILA, POBLANO CHILI LIQUEUR, CILANTRO, FIREWATER BITTERS............... 13
OUR LAST NIGHT IN MARFA MEZCAL, CHARTREUSE, LIME, MARASCHINO LIQUEUR.......................... 15
SHIRAZ SPRITZ SHIRAZ INFUSED GIN, BLANCS DE BLANC, TARRAGON SIMPLE SYRUP....................... 13
NONA’S GARDEN DRY GIN, APERITIVO, ELDERFLOWER LIQUEUR, DILL, CUCUMBER, TOMATO SIMPLE SYRUP.... 13

F E AT U R I N G  L O C A L LY 
B R E W E D  &  C R A F T E D  B E E R S 
F R O M  A L L  O V E R  O K L A H O M A

BEERS

STONECLOUD CLASSIQUE............... 6 
(5.2% ABV) 12OZ. 
 
BASED ON THE CLASSIC BOHEMIAN 
PILSNER STYLES YOU MIGHT FIND 
IN THE CZECH REPUBLIC

LIVELY BEERWORKS AMBER LAGER........ 6 
(5.0% ABV) 12OZ. 
 
SUBTLE MALT SWEETNESS UP FRONT AND 
A CRISP FINISH AT THE END, CREATING 
A BEER FULL OF FLAVOR AND EASY TO 
DRINK

SKYDANCE FANCY DANCE HAZY IPA...... 7 
(6.8% ABV) 12OZ. 
 
HEAVILY DRY HOPPED HAZY IPA 
SHOWCASES CITRA, MOSAIC AND BRU-1 
HOPS BRINGING A HUGE PUNCH OF 
CITRUS AND TROPICAL FRUIT FLAVOR

HEIRLOOM RUSTIC ALES ROTATOR .... MKT

WINE BY THE GLASS
S PA R K L I N G

lambrusco  CLETO CHIARLI...............1250 - - 50 
VECCHIA MODENA PREMIUM (NV)  Emilia-Romagna (IT)
prosecco  SOMMARIVA...................1350 - - 54 
CONEGLIANO-VALDOBBIADENE PROSECCO SUPERIORE (NV)  Veneto (IT)
sparkling white  LAMBERT DE SEYSSEL...... 15 - - 60 
PETIT ROYAL (NV)  Savoie (FR)
sparkling rosé  MAS DE DAUMAS GASSAC.... 17 - - 68 
ROSÉ FRIZANT (2023)  Languedoc-Roussillon (FR)
champagne  DOMAINE JEAN VESSELLE..... - - 58 -   
BRUT RÉSERVE (NV)  Champagne (FR)

SM  /  LG  / SPLIT / BTL  

W H I T E

italian white  TERRE PORZIANE............. 12 20 - 48 
FRASCATI SUPERIORE (2022)  Lazio (IT)
sauvignon blanc  GASPARD.................1250 21 - 50 
(2023)  Loire (FR)
chardonnay  BOUCHARD AINE & FILS....... 15 25 - 60 
CHABLIS (2023)  Burgundy (FR)

R O S E

cabernet franc  CATHERINE & PIERRE BRETON.16 2650 - 64 
BOURGUEIL ‘LA RITOURNELLE’ ROSÉ (2023)  Loire (FR)

R E D

grenache blend  KERMIT LYNCH.............1250 21 - 50 
CÔTES-DU-RHÔNE VILLAGES  Southern Rhône (FR)
gamay  DOMAINE DUPEUBLE............. 13 2150 - 52 
BEAUJOLAIS ROUGE (2024)  Beaujolais (FR)
tempranillo  BODEGAS MARQUES DE CECERES.1350  2250  - 54 
CRIANZA (2021)  Rioja (ES)
pinot noir  BOW & ARROW.................1550 26 - 62 
(2022)  Willamette Valley (OR)
syrah  PRESQU’ILE......................1550 26 - 62 
(2022)  Santa Maria Valley (CA)

Z E R O  P R O O F

RAINBOW ROW INARI PEACH TEA, DHOS NA GIN, VANILLA, LEMON, GINGER.............................10
SANGRE DE VIDA INARI HIBISCUS TEA, MIONETTO NA APERTIVO, LIME, PASSIONFRUIT....................10
TARRAGON SPRITZ MIONETTO APERITIVO, ALCOHOL REMOVED SPARKLING WINE, TARRAGON SIMPLE SYRUP...13
LAVENDER LEMONADE DHOS NA GIN, LEMON, LAVENDER SIMPLE SYRUP, PEA FLOWER TEA................10

+++ASK YOUR BARTENDER ABOUT OUR 
ROTATING FEATURE COCKTAIL

`^


