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CHARCUTERIE BOARD

CHEF’S SPECIAL

FISH SPECIAL

BUTCHER’S STEAK

BUTCHER’S SAUSAGE

THE CRAFTSMAN

PEAR WALNUT

BEET SALAD

SOUP

$ 13.00

$ 14.00

$ 13.00

$ 4.00

$ 12.00

$ 17.00

$ 26.00

$ 31.00

$ 28.00

$ 28.00

$ 38.00

$ 31.00

$ 21.00

$ 13.00

$ 13.00

$ 16.00

$ 16.00

$ 15.00 $ MKT

$ MKT

$ MKT

$ 28.00

$ 38.00

$ 39.00

$ 8.00

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

seared half rack of lamb on roasted vegetable 
quinoa with strawberry rhubarb sauce

pretzel crusted sable fish served over andouille 
corn pepper hash, sweet pea puree, grilled 
asparagus with a chili garlic vinaigrette

10oz meyer new york strip with herb butter, 
brussels sprouts and potato lyonnaise

house-made fresh cardamom and maple sausage 
with shaved fennel and sweet chili drizzle

chopped romaine topped with caramelized 
peaches, walnuts, radishes, pickled asparagus and 
avocado in green goddess dressing

mixed greens tossed in a maple balsamic 
vinaigrette, topped with roasted pears, candied 
walnuts and blue cheese

arugula topped with goat cheese, toasted 
pine nuts and shaved fennel in sherry shallot 
dressing

ask your server for soup of the day

open faced spicy hoisin amish chicken with sesame
seeds, apple carrot slaw and crumbled cashews

a rotating selection of artisan cheese hand 
picked by our chefs

a combination of the above boards. please ask 
your server for details and pricing.

two brothers house blend beef topped with 
north country smokehouse bacon, aged cheddar, 
lettuce, tomato, onion and chipotle aioli

outlaw braised short rib with charred 
broccolini, local scavenged mushroom demi-
glace over manchego polenta

brown sugar cured duck breast served over 
potato pancake with sauteed spinach and
pan jus

airline chicken breast braised in red wine served
over garlic mashed potato, rainbow carrots 
served with a redwine mushroom sauce

coffee crusted duroc pork tenderloin with 
burnt orange demi-glace sauteed spinach and 
sweet potato puree

butter poached lobster with house-made pasta, 
creamy pecorino, english peas and lardons 

herb panko crusted lamb sirloin served with 
polenta, green beans, carrots and lovage pesto

house-made gnocchi in crushed tomato rustica 
sauce with capers, herbs and shaved parmesan

creamy asiago with buttered leeks, jalapenos, 
and louisiana lump crab

duroc pork and wasabi wrapped in a wonton with 
carrot bell pepper cucumber slaw & soy ginger 
sauce

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

seared iowa duroc pork belly in ginger garlic plum 
sauce with carrots, bell peppers, cucumber slaw 
and pickled ginger

warm burrata cheese served with our rustica 
sauce, and house parmesan garlic bread

STEAM BUNS CHEESE BOARD

COMBINATION BOARD

HOUSE BURGER*

SHORT RIB

DUCK

CHICKEN

PORK*

LOBSTER CARBONARA

LAMB*

GNOCCHI

CRAB DIP

SHUMAI

TUNA POKE

PORK BELLY

BURRATA RUSTICA

  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

gf-gluten free -easily made gluten free

MODERN TAVERN DINNER

$ 23.00
cdk farms oxtail and house ground pork
slow cooked in a rich tomato sauce over 
handmade fettuccine noodles

HALF DAY BOLOGNESE

gf

gf

gf

gf

gf

gf

gf

gf






