opening
ac t
DF = Dairy Free | GF = Gluten Free | V = Vegan

meat & s e a f o o d
spicy pork skewer | 7.5
habanero pineapple hot sauce,
coconut rice | DF, GF
chicken & waffles | 8
vanilla waffle batter,
maple rosemary butter
fried mac & cheese bites | 8
bacon, jalapeno, smoked cheddar cheese sauce
crispy calamari | 8
spicy pepper aioli

vegetar ia n
hemp seed hummus | 6
flatbread, veggies | DF
green beans | 6.5
sea salt, olive oil, toasted almonds | GF, V
balsamic mushroom bruschetta | 6.5
oyster mushrooms, smoked tomato aioli,
roasted red peppers, parsley
sauteed brussels sprouts | 8
manchego, almonds | GF
zucchini pancakes | 6
goat cheese, pickled red onions,
thyme creme fraiche

Soups
daily soup special
cup | 4
bowl | 6

salad

headliner

quinoa kale | small 7 | large 10
shaved cauliflower, pickled
radish, parmesan cheese,
carrot, sherry vinaigrette | GF
fig & cherry mixed greens | small 7 | large 10
walnuts, goat cheese, creamy balsamic | GF
caesar | small 7 | large 10
romaine, parmesan, garlic croutons*
grilled oyster mushroom | 13
romaine, red cabbage, sesame vinaigrette, pickled
onion, cashews, poached pear, sesame seeds | GF, V
kimchi steak | 14
house-made kimchi, flat iron korean beef,
cabbage, sesame vinaigrette | DF, GF
beet | 8
chevre, pistachio praline, sherry gastrique | GF

accompaniment
4oz flat iron korean beef 7 | 5oz chicken 4 | 6oz salmon 9

signat ur e
green chili pork stew | 10
house-roasted pepper stew topped with baked
corn tortilla chips, cilantro, avocado cream | DF, GF
three mushroom stir fry | 11
cremini, oyster, shiitake, cashews, onions, peppers,
rice or coconut cauliflower rice | DF, GF, V
grilled citrus salmon with zucchini noodles | 16.5
apple cider vinegar, orange, ginger* | DF, GF, no sugar added
brisket ragu | 12.5
rigatoni, grilled baguette
shrimp & grits | 14.5
jalapeno chedder grits, sautéed mushrooms
& spinach, bacon | GF
steak frites | 13
steak skewer, chimichurri, house-cut fries*

flatbr e a ds
mushroom | 9.5
sweet potato puree, cremini, oyster, shiitake,
roasted garlic, walnut, goat cheese, fresh herbs
bbq chicken | 9.5
bacon, pineapple, cilantro
pepperoni | 8.5
crushed red chilies, marinara
bacon date | 8.5
blue cheese, sherry honey drizzle

burge r s
cheeseburger | 11.5
sharp cheddar, dressed greens,
tomato, onion, house-made
pickle, smoked tomato aioli*
wisconsin cheddar burger | 12.5
white cheddar sauce, bacon, fried onions*
horseradish smoked cheddar | 13.5
horseradish aioli, candied bacon, bourbon caramelized
onions, fresh jalapenos, house-made pickles*
three mushroom burger | 12.5
cremini, oyster, shiitake, provolone, truffle aioli*

sandwich e s
chimichurri fried chicken sandwich | 11.5
chimichurri aioli, cilantro carrot slaw, pickled red onion
spicy jerk chicken wrap | 12
spinach wrap, cilantro carrot slaw,
habanero pineapple hot sauce
kimchi banh mi | 11
roasted pork, house-made kimchi, sautéed
onions & peppers, chimichurri aioli, baguette
sirloin french dip | 12
provolone, garlic mayo, au jus

tacos
fish tacos | 12
fresh cod filet, kettlehouse cold smoke beer batter,
pico de gallo, cabbage slaw
korean bbq beef tacos | 11
napa cabbage, daikon radish, scallion, carrot, cilantro
green curry shrimp tacos | 11.5
toasted peanuts, cilantro, lime vinaigrette

desser ts

encore

molasses cookie | 5
big chewy spiced molasses cookie,
scoop of big dipper vanilla ice cream
caramel apple crisp | 7
sweet crumble topping, house-made caramel sauce,
two scoops of big dipper vanilla ice cream
• above items come with your choice of cup of soup,
fries or house-made tater tots
• above items can be substituted with a salad | 2
• any burger can be substituted with a marinated,
grilled portobello mushroom
• any burger can be substituted with a gluten free bun | 2
• any taco can be substituted with a corn tortilla
* Consuming raw or undercooked eggs, fish or meats may increase your risk of food borne illness

