
B O A R D S

House Made Cheddar Crisps.  6.  
Fresh apple slices, cherry chutney,  
IPA mustard

Roasted Beet and Fresh Goat  
Cheese Gratin.  7.   
Caramelized shallots, focaccia and flatbread

Aromatic Oven-Roasted Olives.  8.  
Roasted red peppers, warm focaccia

Bruschetta.  8.  
Crimini, comte and walnut with garlic,  
onion and diced tomato

Dips.   
one  6.   two  9.   three  11.  
P I C K  Fava bean hummus, Kalamata olive  
tapenade, French onion dip, IPA Cheddar, House-
made salsa 
P I C K  Potato chips, Corn chips (N/C)
or Toasted Focaccia (add $1) 
or Black pepper flatbread (add $2)

P O T S

Mac and Cheese.  9.  
Roasted poblanos and tomato

Cajun Shrimp. 11.
White beans, andouille sausage, fresh herbs

Coffee-braised Beef and  
Sweet Potato Orzo.  12.  
Hints of cinnamon and orange

Roasted Chicken and  
Crimini Mushroom Wild Rice.  10.  
Herbed cream sauce and a pomegranate  
shallot sauce

Pork Bolognese and  
Campanelle Pasta.  11.  
With grass-fed beef, bacon, and  
farmstead manchego

Root Vegetable Medley.  9.
Winter spiced cream sauce

 S N A C K S

Popcorn.  3. 
P I C K  A  F L AV O R  Honey, beet powder, and  
mustard; Smoked Spanish paprika and sea salt; 
Chai spice; Wasabi ginger; Mocha

Soft Pretzels.  6. 
P I C K  O N E  D I P  Creamy blue cheese, Jalapeno 
mustard, IPA Cheddar, French onion

Bar Nuts.  one  4.   two  7.   three  10. 
P I C K  Chipotle honey roasted peanuts, Sweet and 
spicy cashews, Chile-lime pistachios, Cinnamon-
cocoa pumpkin seeds, Mixed toasted nuts 

Pickles.  2.  
P I C K  Grapes, Beets, Cornichons, Onions, Garlic, 
Roasted Red Peppers, Mushrooms, Baby Carrots, 
Haricot Verts 

Chef’s Choice Pickles.  7.

								           B O T T L E D  B E E R
 D R A F T  B E E R  	       W I N E  	  	       &  S P I R I T S

   



S A N D W I C H E S

S E RV E D  O N  A  H O U S E  R O L L

Missouri Shaved Ham.  8.
Honey rosemary glaze, fontina, red onion, 
whole grain dijon mustard

Toasted Cheese.  8.
Vermont cheddar, fontina, basil, onion,  
roasted tomatoes

*Winter Herb Chicken Salad.  9.  
   Thyme, rosemary, celery, onion, walnuts

*Curried Chicken Salad.  9.  
  Garam masala, onion, raisins, pecans

Cuba, Missouri.  9.
Mojo roasted pork, ham, Emmenthaler,  
pickles, mustard aoli

Smoky Strip Club.  11.
House smoked, thin sliced NY strip,  
bacon, marinated chicken, fontina, 
greens, tomato, basil aoli

*Order as a salad served atop a bed of mixed 
greens with crostini

 
S I D E S

German Potato Salad.  2.

Lentil Salad.  3.

Side Salad.  3.

Gorgonzola and Bacon  
Bread Pudding.  4.

Soup. Cup 3./ Bowl 6.
Ask your server for daily offerings. 

Bread and Garlic Service.  3.

E N T R É E  S A L A D S

Roasted Pork and Ruby Grapefruit.  9.
Mixed greens,  apple-poached apricots, fresh  
goat cheese, candied almonds, blood orange  
vinaigrette 
-Substitute Chicken (N/C)

Smoked Duck and Local Chevre.  11.
Mixed greens, Smoked Muscovy duck breast, fresh 
chevre, toasted walnuts, dried figs, red onion,  
pomegranate vinaigrette

Roasted Chicken and  
Idiazabal Cheese.  9.
Marinated tomatoes, red onion, wild baby  
arugula, jalapeno vinaigrette

Not Quite a “Caprese.”  8.
Roasted red peppers, french feta, fresh basil, black 
pepper, olive oil, balsamic reduction

 
 
D E S S E R T S

Chocolate Truffle Cake.  6.  
Flourless bittersweet cake, creamy truffle  
center, fudge sauce, vanilla ice cream, crumbled 
espresso beans

Tipsy Granny.  6. 
Granny smith apples tossed in pomegranate vodka 
and served with caramel dipping sauce

Banana Espresso Bread Pudding.  7.  
Whipped cream, caramel sauce,  
caramelized banana 

Macadamia-Pecan Tart.  7.   
Vanilla ice cream, caramel sauce

Chocolate Brownie.  7.   
Cinnamon ice cream, fudge sauce



C H E E S E ,  C H A R C U T E R I E ,  A N D  T H E  L I K E .

All meats are from local and regional producers; none are factory farmed or administered hormones or 
antibiotics; all are vegetarian fed.

Manchego with Quince Paste.  12.
black pepper and sesame flatbread.

Rogue Creamery’s Smokey Blue.  12.
sliced pears, clover honey, and focaccia.

Warm Heartland Goat Cheese.  12.
spicy tomato jam and marjoram focaccia.

Black pepper Heartland Goat Cheese.  
12. 
touch of olive oil, served with mixed olives, oven 
roasted tomatoes, toasted hazelnuts, focaccia.  
 
Belletoile Brie.  9.
black pepper and sesame flatbread  
and orange-chili marmalade. 

Roast Garlic And Goat Cheese.  11.
Basil studded goat cheese, tomato jam, balsamic 
reduction, candied lemons.

Arranged Cheese Boards

Arranged Meat Boards

House Smoked Duck Breast.  12.
shaved cabbage, red onion, and a  
cassis bbq sauce.

Smoked Tenderloin.  12.
shaved thin and served atop toasted  
foccacia with tomato jam and gorgonzola.
 



C H E E S E  A N D  C H A R C U T E R I E  –  A  L A  C A R T E

Mix and match at will, or ask for recommendations. All are served with fresh, house-made focaccia, 
dried fruits, and nuts. Please feel free to order from multiple columns.  

A
 

$4 for three or more. 
or $6.5 a la carte.

C H E E S E

Gjetost 
Norway, Richly nutty 
and sweet 

Camembert 
US, Raw wild mush-
rooms and butter 

Fontina Fontal 
Italy, Soft and mildly 
ripened classic 

Brie, Belletoile 70%  
France, Intense  
creaminess and  
sweet nuttiness 

Sage Derby 
Great Britain, Buttery 
with a slight herbiness 

Port Salut 
Fresh cream flavor 
and smooth buttery 
texture  

M E AT

Summer Sausage 
with Jalepeno

Summer Sausage

German Bologna

Andouille Sausage

 

B
 

 $5.5 for three or more. 
 or $8 a la carte.

C H E E S E

Mahon 
Spain, Sea salt and lem-
ony tang with a creamy 
finish 

Methuselah 
Missouri, Sharp acidity, 
creamy palate and great 
hard texture 

Saxon Creamery 
Green Fields  
Wisconsin, Sweet  
nutty tones that change 
seasonally  

Tete de Moine 
Switzerland, Carefully 
scraped to bring out its 
intensity 

Vacherin  
Fribourgeois 
Switzerland, Grassy, 
nutty, fragrant  

Gorgonzola  
Naturale 
Italy, Bright blue with 
balanced acidity  

C
 

$6.5 for three or more. 
or $9 a la carte

C H E E S E

Pyrenees  
Ossau Iraty  
France, Creamy, nutty, 
fruity, everything 

Idiazabal  
Spain, slightly smoky, 
nutty and buttery  

Carr Valley  
Cocoa Cardona 
Wisconsin, Mild, sweet 
caramel, rubbed in 
cocoa  

Carr Valley Mo-
bay 
Wisconsin, separate lay-
ers of goat’s and sheep’s 
milk 

Ewephoria  
12 month 
Holland, Like firm 
sheep’s milk butter 

Chimay Trappist 
Belgium, Cheese that 
has bathed in beer… 
yep  

Jasper Hill  
Cellar Aged 
Vermont, buttery with a 
clean, tangy finish  

M E AT

Dry Rubbed 
Smoked NY Strip 

D
 

$7.5 for three or more 
or $10 a la carte.

C H E E S E

Ubriaco Del Piave 
Italy, Cheese that has 
bathed in wine… yep 

Comté,  
Marcel Petite 
France, Too many fla-
vors to describe,  
just delicious  

Farmstead  
Manchego 9 Month 
Spain, Age intensified 
creaminess and tang 

Rogue Creamery 
Smoky Blue 
Oregon, A hint of smoke 
gives way to sweet and 
salty  

Uplands Pleasant 
Ridge Rsv.  
Wisconsin, Only a 
pastured cow can make 
something like this  

Appenzeller  
Reserve 
Switzerland, Nutty and 
fruity palate intensified 
with age   

M E AT

Smoked Duck 
Breast with  
Cherry Chutney

Type of Milk

	 C O W

	 G O A T

	 S H E E P

	� R A W / 
U N P A S T E U R I Z E D

A D D I T I O N S .

$1 
Clover honey, Poached 
apricots, Fresh-sliced 
apple, jalapeno mus-
tard

$2 
Tomato Jam , Orange-
chili marmalade, Cher-
ry Chutney, Toasted  
hazelnuts, Quince 
paste, Extra focaccia 
Roasted garlic cloves

$3 
Roasted Tomatoes, 
Mixed olives, Black  
pepper flatbread, 

P I C K L E S .  $2

Grapes, Beets, Haricot 
Verts, Cornichons,  
Onions, Garlic, Roasted 
red peppers, Baby  
Carrots, Mushrooms


