CO C O d a SERVED DAILY 5:00 PM - 11 PM

mamd BAR + KITCHEN

DINNER

aMALL

ARUGULA | beets, bleu cheese, shaved radish, nut brittle, orange, balsamic vinaigrette 11
ROMAINE HEARTS | croutons, parmesan, soft boiled egg, champagne vinaigrette 10
BURRATA | vine ripe tomato, sourdough croutons, basil, balsamic reduction 12
CHICKEN WINGS | salt, pepper, lime, chipotle aioli 9

MUSSELS | cherry tomatoes, fennel, white wine, crostini 13

FLATBREAD | cured meats, provolone, hot peppers, balsamic 9

PORK BELLY STEAM BUN | hoisin glaze, pickled jalapenos, asian pickles 6

BROCCOLINI | hazelnut romesco, grana padano 9

CRISPY POLENTA | tomato gravy, parmesan 9

LARGE

BOLOGNESE | fettucine, lamb, pork, beef, parmesan 19

SALMON | summer succotash, green goddess dressing 22

RED SNAPPER | garlic sausage, kale, farro, cherry tomato 25

LAMB SIRLOIN | potato, carrot, radish, peas, jus 24

POTATO GNOCCHI | maitake mushrooms, fava beans, thyme, parmesan 19
BONE-IN PORK CHOP | crispy potato, broccolini, sweet and sour glaze 21
HANGER STEAK FRITES* | herb fries, truffle aioli 22

CHICKEN BREAST | bacon braised collard greens, mashed potato, jus 21

CODA BURGER* | choice of cheddar, swiss, american or blue cheese, herb fries 13
$1 each: sautEed mushrooms, caramelized onions

$2 each: bacon, fried egg, avocado

MAC n CHEESE | bacon, peas, aged cheddar 15

MASHED POTATO | 5
HERB FRIES | truffle aioli 5

MIXED GREENS 5
GRILLED CORN 5

SIDES

Before placing your order, please inform your server if a person in your party has a food allergy.
*Cooked to order. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs,
may increase your risk of foodborne illness.



