
BLUEPRINTS FOUNDATION

STRUCTURE

HOUSE
BURGER

BEET

SUMMER 
SALAD

SOUP

$ 17

$ 14

$ 13

$ 15

$ 4

$ 12

$ 21
$ 13

$ 11

$ 16

$ 16

$ 12

$ 9

$ 26

$ 24

$ 38

$ 38

$ 27

$ 19

$ 28

$ 28

$ 80

ask your server

watermelon, heirloom 
tomatoes, basil, ancho chili 
garlic vinaigrette, arugula

arugula, goat cheese, 
toasted pine nuts, shaved 
fennel, sherry shallot dressing

warm bacon vinaigrette over 
mixed greens, bacon lardons,  
strawberries, egg, spiced 
almonds

heirloom tomatoes, burrata 
cheese, basil, olive oil ,crostini

open faced pork carnitas,  slaw, 
honey chipotle cream

fresh lump crab , cheese spread, 
leeks, scallions, crostini

domaine dupage tempura fried 
summer vegetables, spicy aioli

sushi grade tuna marinated in 
a ponzu salsa, avocado, spicy 
aioli, wonton chips

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

house made sausage, butcher's 
choice

seared pork belly, ginger garlic 
plum sauce, carrot bell pepper 
cucumber slaw, pickled ginger

CROSSCUTS
CHARCUTERIE BOARD

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

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.

STEAM BUNS

GNOCCHI
SPREAD

VEGETABLES

TUNA

PORK 

CHEESE

SAUSAGE

OXTAIL

HOUSE
STEAK

FISH

TOMAHAWK

PORK

LAMB

DUCK

BISON
BURGER

CHICKEN 

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.
*

TOMMY MICHEL, Executive Chef
JASON ROBINSON, Chef de Cuisine

JOHN SCHIVER, House Butcher
DAN CZUBA, Sous Chef

*

*

*

*

*

*
SPECIALTY HAM

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

ALL BOARDS SERVED 
WITH cornichons

rye mustard
beer crackers

spiced almonds

marinated olives $4.00

gf

gf-gluten free -easily made gluten free

gf
PLUM 

half pound house dryaged 
ground beef, smoked cheddar 
cheese, bacon spread, rye 
mustard, brioche bun, craftsman 
fries

shiitake mushroom, arugula, 
asparagus, beet gnocchi, brown 
butter sauce, grapefruit

outlaw 2.0 braised oxtail green 
beans, asiago polenta,wild 
mushrooms, sherry shallot demi

two pound bone in ribeye,, house 
made shiitake demi glace,  
brussels sprouts, potatoes 
lyonnaise

pan roasted duck, summer 
vegetable barley succotash, 
peach ginger chutney

pan roasted chicken roulade, 
prosciutto & Swiss, mashed 
potatoes, green beans,herb 
mushroom pan sauce

pepper crusted pork tenderloin, 
summer vegetable gratin, 
maple  balsamic reduction

pan roasted sea bass, andouille 
hash, frisee salad, garlic  
vinaigrette,, sweet pea puree

beelers farm, bone in pork chop, 
roasted garlic mashed potato, 
sugar snap peas, whole grain 
mustard gastrique

1/2 rack of lamb, quinoa, roasted 
carrots, strawberry rhubarb 
sauce

half pound ground bison, brie 
cheese, and caramelized pears, 
craftsman fries

POKE *

*

*

gf

STRAWBERRY 
BACON gf

$ 16

CAPRESE

gf






