
Full Bike Shed Breakfast (pb opts) $19
Breakfast Sausage, Black Pudding, Shed-Made Beans, 
Mushrooms, Grilled Tomatoes, Sourdough Toast, Two Eggs 
Any Style & Bacon

Swap Bacon for Pork Belly Bacon
PB Option: Vegan Sausages, ‘Just Egg’

Bacon & Egg Sandwich $9
Toasted Brioche Bun, 2 Fried Eggs, Slow-Cooked Pork Belly 
Bacon 

Huevos Rancheros $14
(6” White Corn Tortilla)
White Corn Tortilla, Shed-Made Beans, Avocado, Salsa, 
Chorizo, Cheese and 2 Sunny Side Eggs

PB Option: ‘Just Egg’ & Vegan Chorizo

Bike Shed Breakfast Burrito (pb opt) $12
(12” Flour Tortilla)
Choice of Bacon or Sausage, Scrambled Eggs, Pico, Hash 
Browns, Crushed Avocado, Chipotle Crema

PB Option: ‘Just Egg’ & Vegan Chicken

Steak (10oz) & Eggs $22
10 Oz Grilled New York Strip, Over-Easy Eggs, Hash 
Browns.

Californian Omelette (v) $13
Onion, Spinach, Mushroom, Goat Cheese, Avocado.

Add: Bacon or Sausage + $2

Eggs Benedict $14
Two Poached Eggs, Shed-Made Ham Hock, Toasted English 
Muffin, Hollandaise Sauce.

Eggs Florentine (v) $12
Two Poached Eggs, Sauteed Spinach, English Muffin, 
Hollandaise.

Chicken & Waffle $17
Buttermilk Fried Chicken, Jalapeño Cheddar Waffle, Maple 

Syrup

Full-Stack Pancakes (v) $12
House Made Blueberry Jam, Maple Syrup

Avocado Toast (pb) $13
Marinated Cherry Tomato, Red Onion & Chili Oil on Rustic 
Toast

Add Eggs Any Style + $2

French Toast (v) $12
Brioche Bread, Mixed Berries and Maple Syrup

Add Bacon + $1.50

Steel-Cut Oatmeal (v/pb) $10
House Made Blueberry Jam, Mixed Berries, Toasted 
Coconut Flakes

PB Option: Available with Oat Milk

House-Made Granola (v) (pb opts) $10
Greek Yoghurt, and mixed Berries (V) + maple syrup.

PB Option: Available with Coconut Yoghurt

Breakfast Bhudda Bowl (pb) $14
Quinoa, Chopped Tomato, Cashew, Roasted Beets, 
Mushrooms, Kale, Curried Cauliflower

Add Scrambled Egg or (PB) Tofu Scramble $2

Pastries $4.50

Spelt & Quinoa Croissant (pb & gf)

Butter Croissant

Almond Croissant

Pain au Chocolat

Pain au Raisin

B R E A K F A S T  9 a m  -  3 p m

IF YOU HAVE ANY ALLERGIES OR SPECIAL REQUIREMENTS PLEASE TELL YOUR SERVER



A P P E T I S E R S  &  S H A R E R S
Zucchini Fries (pb) $12
Panco Breadcrumbs, Lightly Fried, Topped with Shaved 
Parmesan, with Chipotle Mayo 

Buffalo cauliflower (v) $13
Fried Buttermilk Marinated Florets, with Blue Cheese Sauce 

Crispy Brussels Sprouts (pb) $11
Balsamic Glaze, Chili Oil, Toasted Almonds 

Fried Cheese Curds (v) $9
Breaded, Lightly Fried, Served with Shed-made Spicy 
Marinara Dipping Sauce

Deviled Eggs $11
5 Halves, topped with Maple Pork Belly, Micro Greens

Green Pea Houmous (pb) $10
Cherry Tomatoes, Fresh Mint, Curry Oil, Grilled Pita Bread

Buffalo Chicken Wings (six) $13
Blue Cheese Ranch Dip, Celery Batons

Baby Back Ribs (six) $14   
Sticky Honey Soy Glaze, Sesame Seeds, Green Onions 

Poutine $13
French Fries, Braised Short Rib, Mozzarella Cheese, Beef Gravy

Margarita Flatbread (pb) $11
Homemade Marinara, Roma Tomato, Roasted Garlic, Fresh 
Basil, Mozzarella Cheese

Prosciutto Flatbread $13
Fig Jam, Sliced Parma Prosciutto, Blue Cheese Crumble, Caby 
Arugula

Chickn Quesadilla $15
Smoked Cheddar, Diced Chicken Breast, Chipotle BBQ Sauce, 
Avocado, Sour Cream, Pico de Gallo

Mac & Cheese Croquettes $12
Breaded and Fried, with Ham Hock and Jalapeño, Chipotle 
Mayo Dipping Sauce

Steak Tartare $14
Crispy Capers, Arugula Pesto, Parmesan, Lemon Mustard 
Dressing, Shaved Cured Egg Yolk, Toasted Ciabatta

Mixed Wild Mushroom Salad (v/pb) $14
Arugula, Endive, Caramelized Pecans, Golden Raisins, Goat’s 
Cheese, Balsamic Dressing

Plant Based options: Vegan Feta / Vegan Blue Cheese 

S A L A D S

Baby Kale Salad $13 (v/pb)
Quinoa, Shaved Apple, Dried Cranberries, Toasted Almonds, 
Sherry Dressin, Pecorino Cheese

Plant Based options: Vegan feta or Vegan blue cheese

Cobb Salad $15
Baby Greens, Smoked Bacon, Blue Cheese Crumble, 
Chopped Hard Boiled Eggs, Cherry Tomatoes, Diced 
Avocado, Grilled Chicken Breast, Shed-made Ranch Dressing

Greek Salad (pb) $13
Baby Greens, Kalamata Olives, Feta Cheese, Cucumber, Red 
Onion, Cherry Tomatoes, Champagne Dressing

Plant Based options: Vegan Feta

Beet Salad $13 (pb)
Red & Golden Beetroot, Toasted Walnuts, Orange Segments, 
Pomegranate Seeds, Citrus Dressing.

Plant Based options: Vegan Feta / Vegan Blue Cheese

B U R G E R S  &  E N T R E E S

Bike Shed Burger $16
8oz. Angus Beef Patty, on a Brioche Bun, Lettuce, Tomato, 
Garlic Aioli.
Choose Regular or Sweet Fried Potato Fries

Add: bacon, cheese, or caramelized onion $1.50 ea   
Add: Avocado $2.00

Beyond Vegan Burger (pb) $17.5
Vegan Cheese, Caramelized Onions, Avocado, Lettuce, 
Tomato, Vegan Mayo, Potato Bun.

Choose Regular or Sweet Potato Fries

Black & Blue Burger $18
8oz. Angus Beef Patty, Arugula, Blue Cheese, Caramelized 
Onion, Garlic Alioli

Choose Regular or Sweet Potato Fries 

SouthWest Burger $19
8oz. Angus Beef Patty, Lettuce, Tomato, Pepper Jack, Crispy 
Onion, Bacon, Jalapeño, BBQ Sauce

Choose Regular or Sweet Potato Fries

Grilled Turkey Burger $16
Lettuce, Tomato, Avocado, Mozzarella, Garlic Aioli, Brioche 
Bun.

Choose Regular or Sweet Potato Fries

Steak Sandwich $18
Grilled Flank Steak, Arugula, Ciabatta, Onion Jam, 
Horseradish Mayo

Pulled Port Sandwich $17
BBQ Sauce, Apple Coleslaw, Fried Pickles, Fried Egg Sunny-
Side Up

Grilled Vegetable Ciabatta Sandwich (pb) $15
Portobello mushroom, zucchini, eggplant, roasted red bell 
peppers, sun-dried tomato pesto, arugula

Crispy Chicken Sandwich $16
Buttermilk Marinated Chicken Breast, Shed-made Coleslaw, 
Spicy Oil, Brioche Bun

Grilled Chicken Sandwich $16 (pb option)
Herb Marinated Chicken, House-made Coleslaw, Spicy Oil, 
Brioche Bun

Plant Based options: Vegan Grilled Chicken

Buffalo Chicken Wrap $15
Grilled or Buttermilk Fried Chicken, Shredded Cheddar, 
Lettuce, Tomato, Avocado, Buffalo Sauce

Ham Hock & Mushroom Mac’n’Cheese $12
Brie, Parmesan, Smoked Cheddar, Shed-made Ham Hock, 
Wild Mushrooms

Fresh Pappardelle Pasta $23
With Short-Rib Ragout and Shaved Dry Ricotta 

PB Option with Seasonal local roasted vegetable medley, 
basil pesto $22

House-Made Potato Gnocchi $22
Angus Beef Bolognese Sauce, Shaved Parmesan

Mushroom Asparagus Risotto (pb) $20
Arborio Rice, Roasted Wild Mushrooms, Asparagus

12oz New York Strip $32
Roasted Potatoes, Cherry Tomatoes on Arugula, Red Wine 
Sauce

Pan-Roasted Chicken Breast $25
Cauliflower Puree, Roasted Seasonal Vegetables, Beurre Blanc

Braised Short Rib $28
Red Wine Braised Boneless Short-Rib, Garlic Mashed Potato, 
Grilled Asparagus, Crispy Onions

Pork Tenderloin $26
Bacon-Wrapped Pork Medallions, Juniper Berry Sauce, Apple 
Fritters, Scallion-Mashed Potatoes, Crispy Prosciutto 

32oz Tomahawk Steak $105
Served Sliced, with Roasted Potatoes, Grilled Asparagus, 
Creamed Spinach, Creamy Shallot Sauce & Red Wine Sauce

S I D E S

French Fries $4.5

Parmesan Truffle Fries $6

Sweet Potato Fries $6

Sauteed Spainach $8

Roasted Potatoes $8

Garlic Mash Potato $8



WINE
RED    Gls Btl

Opeque 2017 Zinfandel Paso Robles, CA  $10  $40

Chelsea Goldschmidt 2017 Merlot Sonoma $12 $48

Louigi Bosca 2019 Malbec Argentina  $60

The Federalist 2018 Zinfandel Lodi, CA  $60

Faustino Reserva V 2013 Tempranillo Spain  $70

Josepth Carr 2018 Cab Sav Paso Robles, CA  $70

Chianti Classico 2018 Sangiovese Italy  $88

The Boxer 2019 Shiraz (Vegan) Australia  $91

Domaine L’Aigle 2019 Pinot Noir France  $92

Chateauneuf-du-Pap 2019  France  $104

WHITE 

4041 2019 Chardonnay Monterey, CA $9 $36

Rapaura Springs 2021 Sauv Blanc New Zealand $10 $40

Hyland Estates 2021 Gewürztraminer Oregon  $48

Limestone Hill 2020 Chardonnay South Africa  $54

Tyrell’s Hunter Valley 2019 Semillion (Vegan) Australia   $56

 
ROSE
Sungoddess 2020 Rose Italy   $63

 
SPARKLING
Luca Piretti 2019 Prosecco Italy $9 $34

Mumm Brut 2021 Champagne France $12 $48

Delahaie 2019 Champagne Rose France   $112

Chateaux de Bligny 2019 Champagne France   $132

 
DESSERT WINE
Krocer 2020 Reisling Germany   $88

Broadbent 2018 Madeira Portugal   $80

TWISTED CLASSICS COCKTAILS
 

Collins ($12)
Raspberry infused Gin, Lemon, Cranberry, Hibiscus, Club Soda

Daiquiri ($12)
Jasmine infused Vodka, Orgeat, Lemon, Lime, Winter Melon Bitters

Old Fashioned ($16)
Rye Whiskey, Spiced Honey, Luxardo, Fernet

Paper plane ($14)
Earl Grey infused Bourbon, Aperol, Amaro Nonino, Lemon, 
cranberry bitters

Margarita ($12)
Tequila Reposado, Apple, Cinnamon, Peach Lemon

Negroni ($13)
Tequila Reposado, Aperol, Amaro, Grapefruit bitters and Chocolate 
bitters

Mojito ($12)
Mezcal infused with Peppermint, Matcha &amp; Lemon , Melon 
cordial, Lemon juice, Mint

Manhattan ($14)
Mezcal, Espresso cordial, Madagascar Vanilla, rhubarb bitters

Pisco Sour ($14)
Pisco, Pineapple, Lemon, Chai, Elderberry

Plantation Daiquiri ($14)
Plantation Pineapple Rum, Rosemary, Ginger, Turmeric, Lemon juice

BEER ON TAP

  
    %  16oz 22oz

New Belgium Trippel 8.5%  $9 $12

Lagunitas IPA  6.2%  $9 $12

Firestone Mindhaze 6.2%  $8 $11

Santa Monica Wit 5.3%  $8 $11

Ballast Cali Amber 5.5%  $8 $11

Firestone 805  4.7%  $8 $11

Voodoo Ranger 

West IPA   7.5%  $9 $12

Smithwicks Irish Red 4.5%  $8 $11

Pilsner Urquell  4.4%  $8 $11

Guinness   4.2%  $9 $12



B R E A K F A S T
Full Bike Shed Breakfast $19
Breakfast Vegan Sausage, Shed-Made Beans, Mushrooms, 
Grilled Tomatoes, Sourdough Toast, ‘Just Egg’

Huevos Rancheros $14
(6” White Corn Tortilla)
White Corn Tortilla, Shed-Made Beans, Avocado, Salsa, Vegan 
Chorizo, Cheese and “Just Egg’

Bike Shed Breakfast Burrito (pb opt) $12
(12” Flour Tortilla)
Vegan Sausage, ‘Just Egg’, Pico, Hash Browns, Crushed 
Avocado, Chipotle Crema

Eggs Florentine (v) $12
Two Poached Eggs, Sauteed Spinach, English Muffin, 
Hollandaise.

Full-Stack Pancakes (v) $12
House Made Blueberry Jam, Maple Syrup

Avocado Toast $13
Marinated Cherry Tomato, Red Onion & Chili Oil on Rustic 
Toast

French Toast (v) $12
Brioche Bread, Mixed Berries and Maple Syrup

Steel-Cut Oatmeal $10
House Made Blueberry Jam, Mixed Berries, Toasted Coconut 
Flakes

PB Option: with Oat Milk

House-Made Granola (v) (pb opts) $10
Greek Yoghurt, and mixed Berries (V) + maple syrup.

PB Option: Available with Coconut Yoghurt

Breakfast Bhudda Bowl (pb) $14
Quinoa, Chopped Tomato, Cashew, Roasted Beets, 
Mushrooms, Kale, Curried Cauliflower

Add Scrambled Egg or (PB) Tofu Scramble $2

Spelt & Quinoa Croissant (pb & gf)

A P P E T I S E R S  &  S H A R E R S
Zucchini Fries  $12
Panco bread crumbs, lightly fried, topped with shaved 
parmesan, with chipotle mayo 

Crispy Brussels Sprouts $11
Balsamic glaze, chili oil, toasted almonds 

Fried Cheese Curds (v) $9
Breaded, lightly fried, served with Shed-made spicy marinara 
dipping sauce

Green Pea Houmous $10
Cherry tomatoes, fresh mint, curry oil, grilled pita bread

Margarita Flatbread $11
Homemade marinara, roma tomato, roasted garlic, fresh basil, 
mozzarella cheese

Mixed Wild Mushroom Salad $14
Arugula, endive, caramelized pecans, golden raisins, balsamic 
dressing, Vegan Feta or Vegan Blue Cheese 

IF YOU HAVE ANY ALLERGIES 
OR SPECIAL REQUIREMENTS 
PLEASE TELL YOUR SERVER

S A L A D S

Baby Kale Salad $13
Quinoa, Shaved Apple, Dried Cranberries, Toasted Almonds, 
Sherry Dressin, Vegan Feta or Vegan Blue Cheese

Add: Grilled Fake Chicken $2

Greek Salad $13
Baby greens, Kalamata olives, Vegan Feta Cheese, cucumber, 
red onion, cherry tomatoes, champagne dressing

Add: Grilled Fake Chicken $2

Beet Salad $13
Red & golden beetroot, toasted walnuts, orange segments, 
pomegranate seeds, citrus dressing, Vegan Feta or vegan 
Blue Cheese

Add: Grilled Fake Chicken $2

B U R G E R S  &  E N T R E E S

Beyond Vegan Burger $17.5
Vegan cheese, caramelized onions, avocado, lettuce, tomato, 
vegan mayo, potato bun

Vegan Grilled Chicken Sandwich $16
Vegan Grilled Chicken, with house made coleslaw, spicy oil, 
on a brioche bun

Grilled Vegetable Ciabatta Sandwich $15
Portobello mushroom, zucchini, eggplant, roasted red bell 
peppers, sun-dried tomato pesto, arugula

Mushroom Asparagus Risotto $20
Arborio rice, roasted wild mushrooms, asparagus

Vegan (pb) & Vegetarian (v)
S I D E S

French Fries $4.5

Sweet Potato Fries $6

Sauteed Spainach $8

Roasted Potatoes $8

Garlic Mash Potato $8

D E S S E R T S 

Warm Flourless Chocolate Cake  
with Vanilla Ice Cream 

Carrot Cake, Lemon Cream Cheese, 
Toasted Walnuts 

Warm Apple Crumble 
with vanilla ice cream 

Crème Brulee (gf) 


