FOUNDATION

BLUEPRINTS
PORK

crispy pork belly,
lingonberry & cherry sauce,
savory pancake, micro greens

STEAM BUNS northwind beer cheese,

dried cranberries, onions,
red pepper jam

SPREAD

$ 12.00

*

autumn vegetables, spicy aioli

BOLOGNESE house made fettucine,

$ 11.00

house ground beef and pork,
pecorino cheese

RICOTTAgf
CHEESE
SAUSAGE

gf

cracked pepper & black sesame
crusted sushi grade ahi tuna,
citrus mirin salsa, chili oil

$ 15.00

sheep’s milk ricotta,
toast, local honey,
balsamic reduction

$ 13.00

warm burrata cheese,
marinara, black sea salt,
olive oil, grilled crostini

$ 12.00

house made bacon & shallot
pork sausage, giardiniera,
bourbon stout bbq sauce,
smoked gouda cheese

BEET

gf

OCTOPUS gf

*

tempura battered shrimp,
ponzu sauce, mache lettuce,
nappa cabbage, carrots, fennel,
snow peas, sesame seeds

$ 13.00

CHEESE BOARD
a rotating selection of
artisan cheeses hand picked
by our chefs

MEAT & CHEESE BOARD
a combination of the
above boards.
please ask your server
for details and pricing.

CITY HAM & COUNTRY HAM
$ 15.00

arugula, goat cheese,
$ 13.00
toasted pine nuts, shaved fennel,
sherry shallot dressing
grilled octopus, baby arugula,
roasted red peppers,
red onions, greek chili oil,
orange shallot vinaigrette

beer braised oxtail, edamame,
$ 23.00
asiago polenta, wild mushrooms,
sherry shallot demi

HOUSE
STEAK

dry aged, brussel sprouts,
au gratin potato,
garlic and herb butter

*
FILET *

add to any board.
please ask your server
for details and pricing.

ALL BOARDS SERVED WITH
cornichons
rye mustard
pear jam
beer crackers
spiced almonds

$ 16.00

contains (or may contain) raw or undercooked ingredients. consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness.

marinated olives $4.00
gf-gluten free

-easily made gluten free

$ MKT

8oz usda prime tenderloin,
$ 43.00
garlic and herb butter,
brussel sprouts, au gratin potato

CHICKEN
CHASSEUR
FISH

STRUCTURE
PONZU

a rotating selection of
artisan meats hand picked
by our in house butcher

$ 21.00

OXTAIL

CROSSCUTS
CHARCUTERIE BOARD

TUNA

8oz house ground beef,
$ 17.00
smoked gouda cheese, arugula,
bourbon caramalized onions,
brioche bun, craftsman fries

$ 12.00

edamame, tofu, garlic, scallions, $ 11.00
yuzu dressing, beer crackers,
black sesame seeds

VEGETABLES domaine dupage tempura fried

HOUSE
BURGER

*

herb crusted chicken,
cremini mushrooms, tomato,
garlic mashed potatoes

$ 23.00

ask your server

$ MKT

PORKgf

coffee crusted pork tenderloin, $ 28.00
spinach, sweet potato puree,
burnt orange sauce

LAMB
MEATBALLS

herbed quinoa, red onions,
$ 25.00
grilled scallion, dried cranberries,
parsley citrus yogurt

DUCK

*

BISON
BURGER

cured duck breast, celeriac
puree, sour cherry pan sauce,
crispy rainbow chard

*

$ 27.00

8oz ground bison,
$ 17.00
cheddar cheese, jalapenos,
shallots, jalapeno cream cheese

TOMMY MICHEL, Executive Chef
JASON ROBINSON, Chef de Cuisine
JOHN SCHIVER, House Butcher
DAN CZUBA, Sous Chef

