
STARTERS

SHISHITO – 10
mole spice, citrus salt, charred lemon 
(GF, V)

BROCCOLI - 8
red pepper flake, toasted almond, lemon 
(VG)

WINGS – 14
beer brined, sriracha honey with ginger 
buttermilk

MEDITERRANEAN SAMPLER – 19
shishito, pan con tomate, hummus, 
falafel, marinated olive mix, pita (V)

NACHOS – 21
short rib, jack, cheddar, cotija, pickled 
fresno, pico de gallo, chipotle crema 
(GF)

HOUSE CUT FRIES – 10
harissa ketchup (GF, V)

GUACAMOLE AND CRUDITÉ -12
tri-color baby carrots, watermelon 
radish, celery, cucumber and baked 
tostada (V)

CEVICHE DEL DIA - 14
mango, red onion,fresno, red radish, 
tobiko, guajillo mezcal syrup

TACOS

MUSHROOM - 13
mushroom, corn mole, roasted guajillo 
pepitas, salsa ranchera and cilantro  
(GF, V) 

CHICKEN – 14
chicken tinga, pickled onion, avocado 
salsa and cilantro (GF)

STEAK – 15
grilled steak, cotija cheese, salsa 
ranchera, pickled fresno, red onion and 
cilantro (GF)

PIZZA

DOUBLE MARGHERITA – 19
rustic ragout, fresh mozzarella, ciliengini, 
basil (VG)

PEPPERONI – 19
rustic ragout, fresh mozzarella, nduja, hot 
honey

MUSHROOM - 19
goat cheese sauce, shredded 
mozzarella, white truffle chili, fresh herbs 
(VG)

MAINS

CHAD’S BURGER – 18
Wagyu brisket, short rib, Flat Iron 
American cheese, fries  

SPIN BURGER - 19
house blend, crispy serrano 
ham,chimichurri sauce, chipotle aioli, 
jack cheese, fries

STEAK FRITES - 19
grilled skirt steak, chimichurri, grilled 
onion, fries

GRILLED CHICKEN SANDWICH – 17
L.T.O., pickled peppers, garlic aioli, fries

CHEF’S SLIDERS - 13
Chad’s Burger… only smaller

DESSERT

CHURRO CHEESCAKE – 8
strawberry confit, mole chocolate sauce 
(VG) 

CHOCOLATE GONE BANANAS - 10
chocolate and strawberry mousse, 
caramelized banana, house made mint 
ice cream (VG)

COCKTAILS

BASIL HAYDEN’S 
DRAFT OLD FASHIONED  
ALL DAY, EVERY DAY - 10

SEASONAL MULE - 15
Stoli Citros, blackberry, lemon, basil, 
ginger beer

MARTY REISMAN - 15
Creyente Mezcal, cosa nostra shrub, 
agave, pineapple, lime, black sea salt

T.B.C. - 15
Rhum agricole, Jamaican rum, peated 
scotch, guava, lime, cinnamon, orange, 
bitters

THE 6TH BURRO - 15
Tequila, Ancho Reyes Verde, Amaro 
Sfumato, maple syrup, bell pepper, 
habanero bitters, sal de gusano

VOTE FOR PEDRO (N) - 15
Aged cachaça, pineapple rum, 
Jamaican rum, Aperol, orgeat, Tiki bitters

OLD SMOKE - 15
Rye whiskey, Ramazzotti, Guinness 
reduction, bitters

BAMBI’S KNEES - 15
Gray Whale Gin, Italicus, blood peach, 
lemon, honey, orange, bitters, sparkling 
rosé

ESPRESSO MARTINI- 18
Tito’s Vodka, Candelas cold brew 
espresso, Mr. Black, maple syrup

WINES

BUBBLES

Gruet Brut, NM 12|48 

Chandon Rosé, CA 13|52

Veuve Clicquot, France 124

WHITE

Landmark, Chardonnay, CA 15|69 

Matanzas Creek, Sauv. Blanc, CA 12|55

Sheldrake Point, Riesling, NY 13|59 

Maso Canali, Pinot Grigio, Italy 11|44

ROSÉ

Aimé Roquesante, Rosé France 12|55 

RED

Justin, Cabernet, CA 17|79 

Termes, Tempranillo, Spain 15|69 

Siduri, Pinot Noir, OR 15|69 

Josh, Legacy Red Blend, CA 11|44

BEER

DRAFTS 

Threes SFY Imperial IPA 10

Industrial Arts Wrench IPA  10

Greenpoint Lekker Pilsener 8 

Von Trapp Vienna Lager 8 

Weihenstephaner Hefeweissbier  8

Stella Artois 8

Guinness 8     

BOTTLES | CANS

Lawson’s Sip of Sunshine DIPA  8

Toppling Goliath Pseudo Sue Pale Ale 8 

Brooklyn Cider House Bone Dry Cider 8 

Aslin Beer Co. Volcano Sauce Sour 9 

Chimay Blue 15

Boulevard Tank 7 Saison 9

Founders Porter 8

Hitachino Nest White Ale 12

Juneshine Hard Kombucha 8

Corona 8

Miller Lite 6

Amstel Light 8

Narragansett 5

NON-ALCOHOLIC

Heineken 0.0 8

Untitled Art West Coast IPA (N/A) 8 

Redbull 4

NOW SERVING | SPIN BISTRO

EXCLUSIVELY SERVING 

CANDELAS COFFEE

Organic Coffee 3 

Espresso 4 

Latte 4

Tea 3

(VG) VEGETARIAN, (V) VEGAN, (GF) GLUTEN FREE,(N) NUTS, (S) SHELLFISH

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness.

JUST LIKE OUR LOVE OF PING PONG, OUR FOOD IS MEANT TO BE SHARED...


