SHAREABLES

WINGS (9) $18 gf

choice of chipotle buffalo, with smoky blue
cheese, or old bay dry rub, with herbed
buttermilk dip & celery

THE COMMENTARY BRIE $15

baked brie cheese with cranberry rosemary shallot
jam with toasted baguette

COMMENTARY BEEF SLIDERS (3) $17

mozza-feta cheese mix, pickled red
onions, arugula, chipotle ketchup

STREET FISH TACOS (3) $15

tempura fried cod, cilantro garlic lime sauce,
slaw, corn or flour tortillas. Sub for shrimp
tempura $2

CRISPY BRUSSELS SPROUTS $15 gf/v

caramelized butternut squash, glazed pecans,
goat cheese & fig glaze

SESAME CRUSTED AHI TUNA* $16

aji-passion fruit sauce, ginger, shaved red onions,
diced avocado, on a chicory bed

PIZZAS

Add our signature garlic butter brushed crust +$2
substitute a cauliflower crust for +$5

PEAR AND PROSCIUTTO $19

ricotta, arugula, goat cheese & fig balsamic glaze

ALL THE MUSHROOMS $18 v

rosemary-ricotta sauce, cremini, brown beech,
oyster & shitake mushrooms, truffle oil & micro
greens

MARGHERITA $15 v

house made marinara, tomatoes, burrata &basil

PEPPERONI $17

house made marinara, mozarella & basil

SOUPS & SALADS

SOUP OF THE DAY $8
ROASTED TOMATO SOUP $8 gf

FALL CHOPPED SALAD $19 gf/v

kale, radicchio, roasted beets, cauliflower, spiced
pumpkin seeds, pickled cranberries, diced apples,
feta cheese, apple cider vinaigrette.

SEASONAL BERRY SALAD $17V
berries, spinach, radicchio, bean sprouts, candied
pecans, fried shallots & poppy seed dressing

CALI SALAD $18 gf

romaine, charred corn, tomatoes, onions, black
beans, avocado, tortilla strips, queso fresco & house
made bbq ranch dressing

CHOPPED CEASAR SALAD* $18
romaine, arugula, kale, garlic croutons, shaved

parmesan, creamy peppercorn dressing

SALAD ADDITIONS:
chicken $8, salmon* $10, skirt steak 12
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Served with your choice of fries, sweet potato fries or
side garden salad; additional toppings, cheeses or
sides will be an additional charge

THE COMMENTARY BURGER*$23

brisket-short rib blend, white

cheddar, roasted garlic aioli,The Commentary signature
sauce, lettuce, tomato & onion on a toasted brioche bun
add candied black pepper bacon +$3

sub beyond patty +$8

ROASTED TURKEY BREAST AND PEAR * $18
smoked gouda, cranberry mayo, Panini Bread

STEAK SANDWICH $21

caramelized onions, white cheddar, horseradish cream on
sourdough

CHEESE TOASTIE $17

apricot-jalapeno jam, melted munster & white cheddar
cheese, artisan sourdough bread, cup of roasted tomato
soup with fresh basil

Add bacon $3/avocado $3/tomatoes $3

20% service charge will be added to groups of 6 or more.

as most of our sauces and marinades are made in house,

some ingredients may not be listed for all dishes; please

alert your server if you have allergies or specific dietary
restrictions.

*consuming raw or undercooked meat, poultry, seafood,
shellfish or eggs may increase your risk of food borne
illness,

especially if you have certain medical conditions.

PLANT BASE STEAK $25 gf/vg/df
Roasted potatoes, sauteed mushrooms &
veggies.

MISO POACHED SALMON *$26 gf

cilantro rice, charred broccolini, citrus fennel

salad

CHICKEN AND WAFFLE $18

crispy chicken wings, maple syrup, glazed
pumpkin seeds, buttermilk cornflake waffle,
whipped bacon butter.

COMMENTARY STEAK FRITES $44

140z Greater Omaha Farm New York strip
with chimichurri, roasted grape tomatoes

FIG GLAZED PORK CHOP *$36

160z Green Hills Farm pork chop with cheese
grits, toasted peanuts, apple sauce & signature

tig glaze

FRIES $6
TRUFFLE FRIES $10
SWEET POTATO FRIES $6
SIDE GARDEN SALAD $6

GRILLED BROCOLLINI,
GARLIC AIOLI $8

BRUSSEL SPROUTS $7

TEQUENOS $7
Venezuelan
cheese wrapped
in puff pastry
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