NORTHERN CALIFORNIA'S BEE & HONEY CULINARY DESTINATION
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FIRST BITES

Pickle Fries *
deep fried pickles with choice of ranch or spicy aioli dipping sauce 11

Chicken Lettuce Wraps
lettuce cups filled with sweet, spicy & tangy slaw, crushed won-ton strips,
soy herb chicken breast 18

Honey Brussels Sprouts & Bacon * -
crispy fried brussels sprouts tossed with bacon, TM Duché candied walnuts, feta cheese,
and drizzled with calabrian chili OHB Hawaiian honey 14

Deep Fried Calamari -
crispy fried calamari, served with honey sambal dipping sauce, lemon 19

Loaded Nachos *
Hive-made tortilla chips topped with seasoned gound beef, black beans, cheese sauce,
pico de gallo, guacamole, jalapefios, green onions, drizzled with sour cream 18

SALADS
salads served with choice of dressing: ranch, blue cheese, honey balsamic vinaigrette,
Caesar, champagne vinaigrette.
add protein: chicken 7 | (6) prawns 10 | salmon 9

Side Garden Salad * Caesar Salad
mixed greens, shredded carrots, romaine, Caesar dressing, parmesan
cucumbers, cherry tomatoes 10 cheese, parmesan crusted croutons 18
Roby Ranch Greek Salad * Steak Salad *
cucumber, red onion, cherry tomatoes, New York steak, spring mix,
Musco Kalamata olives, feta, tossed cherry tomato, cucumber, blue cheese,
with Greek dressing served with hand crispy onion strings 25

made pita bread 20

BETWEEN THE BUNS

burgers are served on a brioche bun with regular fries.
sweet potato fries 2 | onion rings 3 | garden salad 2 | Impossible burger 1

The Hive Burger Chef’s Bacon Jalapeno Blue Brie Burger -
house ground chuck beef patty, house ground chuck beef patty,
choice of cheese, lettuce, OHB honey mustard, jalapefos,
tomato, onion,dill pickles, lettuce, tomatoes, bacon, blue brie cheese,
Hive-made spread 19 crispy onion strings 24

=t~ contains honey % can be vegetarian or gluten free



ENTREES

STEAKS

served with seasonal vegetables and choice of jasmine rice, garlic mashed potatoes,
or loaded mashed potatoes (cheese, bacon, green onions)

100z Grilled Choice Certified Angus Beef NewYork* 42
140z Grilled Choice Certified Angus Beef Ribeye* 50

Enhancers
sautéed mushrooms 6 | blue brie cheese 6 | crispy onions strings 5 | herb butter 4

(6) prawns sautéed or tempura fried 10
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PASTA

served with garlic bread
add protein: chicken 7 | (6) prawns 10 | salmon 9

Summer Risotto *
Arborio rice, zucchini, cherry tomatoes, parmesan, white wine, fresh basil and thyme,
garlic, lemon zest, and microgreens 27

Shrimp Scampi
prawns, garlic, shallots, artichoke hearts, spinach, capers, linguine,
lemon butter cream sauce 34

Pasta Primavera *
roasted red bell peppers, spinach, mushrooms, asparagus, artichoke hearts,
parmesan cheese, cream, white wine 25

SEAFOOD & POULTRY

Hawaiian Honey Miso Salmon * «
togarashi spiced and grilled salmon, with OHB Hawaiian honey miso sauce,
seasonal vegetables, scallion cake and microgreens 35

Honey Walnut Shrimp
tempura fried shrimp, served over jasmine rice, topped with bell pepper, onions,
garlic, carrots, TM Duché candied walnuts, and microgreens 30

Chicken Marsala*
chicken breast, marsala wine, mushrooms, butter, seasonal vegetables,
garlic mashed potatoes 32

SIDES
French Fries | Sweet Potato Fries | Onion Rings
choice of ketchup, ranch, spicy aioli 8

BEVERAGES
Sodas 2.50

Pepsi, Diet Pepsi, Starry, Root Beer, Orange Crush, Dr. Pepper, Lemonade,
Stubborn Vanilla Cream

Lemon Ice 3.50 Juice 3 Milk 3.50 Tea 3.50 Coffee 2.50

*THESE ITEMS CAN BE COOKED TO ORDER. PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY RESTRICTIONS AS NOT ALL
INGREDIENTS ARE LISTED. CONSUMING RAW OR UNDERCOOKED FOODS SUCH AS MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY IN
CREASE THE RISK OF FOODBOURNE ILLNESS. INDIVIDUALS WITH CERTAIN UNDERLYING HEALTH CONDITIONS MAY BE AT HIGHER RISK.

20% gratuity on parties of 8 or more



