BAR SNACKS
SAVORY POPCORN
Clarified butter, cocoa, cayenne, cumin $5 GF
CHEESE BOARD *
Artisan cheeses, tomato jam, spiced nuts,
grilled sourdough $12
SPICED NUTS
Peanuts, cashews, Brazil nuts, and almonds
with maple, rosemary, & spices $6 VG/GF
SPANISH OLIVES
Spiced olives with pimento, garlic herb and
citrus oil brine $7 VG/GF
CANDIED BACON
Brown sugar glazed, wildflower honey
sriracha $8 GF

FIRST BITES

HERB TOSSED FRIES
Hand-cut, shiitake bacon, scallions, red
pepper, micro greens, roasted garlic tahini,
fresh jalapeños & radishes $9 VG/GF
STOUT MEATBALLS
Organic bison, house BBQ sauce, micro
greens $10
POZOLE
Cider braised pork, cilantro, hominy, napa
cabbage, radishes, lime, corn tortilla $10
BEER CHEDDAR DIP
Sharp cheddar, pretzel sticks $9
MUSSELS & CIDER *
PEI mussels, herbal cider, leeks, gorgonzola,
grilled sourdough $14
CRISPY DUCK TACOS
Duck leg confit, white corn tortilla, Asian
cabbage, vegetable concasse, wasabi
crème $11 GF

SALADS
VEGAN RAINBOW
Field greens, bell peppers, cherry
tomatoes, ceci beans, red onion, red
cabbage, roasted sweet corn, radishes,
cucumber, sunflower seeds, green
goddess dressing $12 VG/GF
SALT ROASTED BEETS
Candy cane, red, and golden beets,
pistachios, mint, pesto, goat cheese $12 GF
FRUIT FIELDS
Field greens, candied pumpkin seeds,
fresh mango, strawberries, goat cheese,
guava vinaigrette $13 GF
GRILLED ROMAINE
Hearts of romaine lettuce, gold and red
cherry tomatoes, avocado, feta cheese,
red onion, roasted garlic vinaigrette $10 GF
*Please ask server for gluten free bread options.

brunch
SHRIMP & GRITS
Atlantic Gulf shrimp, white corn cheddar grits,
cider mushroom cream, bacon, and a
poached egg $22 GF
BAKED FRITTATA
Choose 4: (bacon, country ham, tomatoes, bell
peppers, mushrooms, spinach, feta, cheddar /
jack cheese), with breakfast potatoes, and
sourdough toast $12
BELGIAN WAFFLES
Buttery sweet waffles, macerated berries,
buttermilk crème $12
WAFFLE OF CHAOS
Belgian waffles, applewood bacon, avocado,
radishes, cheddar/jack cheese, sunny-side up
egg, Sriracha maple syrup $14
CITY BENEDICT
Toasted English muffin, spinach, mushrooms,
tomatoes, Hollandaise sauce, breakfast
potatoes $12
COUNTRY BENEDICT
Buttermilk biscuit, country ham, poached eggs,
Andouille sausage gravy, breakfast potatoes $14

HAND HELD DELIGHTS
THE BURGER *
Sharp cheddar, bacon jam, brioche bun $14
THE HODAG
Bacon-wrapped smoked Polish sausage, grilled
french roll, caramelized onions, brown mustard,
house pickled vegetables, cilantro $13
PULLED PORTABELLA SLIDERS *
Applewood smoked, tangy slaw, pretzel roll $13 VG
NORTHWEST HAVANA
Pulled cider pork, Monterey Jack cheese,
smoked ham, dill pickles, spicy mustard,
pepper tomato vinegar, toasted French roll $12
ĆEVAPČIĆI CHICAGO
Croatian sausage, ajvar, cucumber yogurt,
house pickled cucumbers & onions, field
greens, grilled flatbread $14
ROASTED VEGETABLE CLUB
Eggplant, bell pepper, red onion, portabella
mushroom, cucumber, tomato, black bean
hummus, field greens, roasted garlic aioli,
sourdough $13 VG

SWEETNESS
ASSORTED TRUFFLES
Pistachio, coconut, and raspberry chocolate truffles
with chocolate covered strawberries and a mixed
berry puree sauce $8 GF
PEANUT BUTTER PIE
Chocolate crumb crust, peanut butter mousse,
candied caramel sauce $8
MARIONBERRY SORBET
California wild marionberry sorbet, macerated cider
berries, fresh mint chiffonade $8 VG/GF
APPLE CINNAMON CRÈME BRÛLÉE
Cinnamon custard, caramelized apples $8 GF

VG Vegan GF Gluten Free

