
SNACKS & SWEETS

ENTRÉE

P O R K T E N D E R L O I N  C U T L E T  GF

warm potato salad, arugula, grainy mustard

D U C K S L O P P Y J O E 
 bread and butter pickles, cheddar, housemade potato chips

S P I C Y C H I L L E D P E A N U T N O O D L E S V.

crispy tofu, sautéed bok choy, sesame

EXECUTIVE CHEF BILL McDANIEL

choice of

RED  
SANGIOVESE

cultusboni, 2019, 

tuscany, italy

WHITE  
VERMENTINO

aia vecchia, 2020,  
tuscany, italy

WINE BY THE BOTTLE $39

BUTTERMILK PANCAKES 15 
cinnamon swirl, cream cheese frosting 

 
STEAK TARTARE 19

mustard creme, pine nuts, togarashi

MALT VINEGAR DUSTED FRIES 11

 consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 
unpasteurized milk may increase your risk of  foodborne illness.please inform 

your server if  you have any food allergies or special dietary restrictions.  
GF gluten free. V vegan.

APPETIZER

C U R R I E D L E N T I L S O U P  V 

crispy brussels, e.v.o.o

P I M E N TO C H E E S E D E V I L E D E G G S GF 

pickled chilis

R O M A I N E H E A R T GF

green goddess, lardon, tomato

choice of

$

29$
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D R I N K O F  
T H E  M O N T H $12

S W E AT E R W E AT H E R

Bourbon, Lemon
Grapefruit, Allspice 


