MODERN TAVERN DINNER
BLUEPRINTS

CROSSCUTS
$ 12.00

BURRATA RUSTICA

$ 14.00

CRAB DIP

$ 13.00

strauss lamb mini meatballs and feta
cheese in a mediterranean tomato sauce

$ MKT

GNOCCHI

CHEESE BOARD

$ MKT

SHORT RIB gf

$ 26.00

OXTAIL BOLOGNESE

$ 23.00

DUCK

$ 32.00

CHICKEN

$ 28.00

PORK*

$ 28.00

LOBSTER CARBONARA

$ 38.00

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

$ MKT

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

$ 16.00

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

iowa duroc pork belly, over fried polenta
cake, with a spicy orange fennel broth

SHUMAI

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

$ 13.00

STRUCTURE
$ 4.00

gf

simple salad with choice of dressing
mixed greens, roasted pears, candied walnuts,
and bleu cheese tossed in a maple balsamic
vinaigrette,
gf

$ MKT

$ MKT

BUTCHER’S STEAK

Our house butcher's choice. Ask the host
what's on the grill today

$ 12.00

gf

SPINACH AVOCADO

Sustainably source fish handled with
the loving care of a craftsman

$ 4.00

ask your server for soup of the day

PEAR WALNUT

$ MKT

Come in and ask our host what chef
has on the drawing board for today!

FISH SPECIAL

SOUP

SIDE SALAD

CHEF’S SPECIAL

BUTCHER’S SAUSAGE

spinach and triple threat mixed greens with
avocado, carrots, cucumbers, fuji apples and
cashews in red wine vinaigrette

BEET & BURRATA gf

$ 12.00

roasted victory farms beets, burrata, spinach, red
peppers, and spiced almonds in honey lemon
vinaigrette

gf-gluten free

*

cajun chicken roulade stuffed with
andoiuille sausage and bacon, over
creole slaw with jambalaya and hush
puppies

herb rubbed pork tenderloin with potato
croquettes, sauteed carrots, and whole
grain mustard demi-glace

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

LAMB*

gf

5 spice crusted pinn oak farms lamb rack
puy lentils sauteed carrots green
peppercorn demi

$ MKT

come in and ask our host what the butcher
has on the drawing board for today

$ 11.00

cdk farms oxtail and house ground pork,
in a rich tomato sauce over handmade
fettuccine noodles

traditional 5 spice maple leaf farms duck
breast served with orange braised fennel,
farro, and anise blueberry sauce

MASONRY

$ 16.00

PORK BELLY

house-made gnocchi in crushed tomato rustica
sauce, with capers, herbs and shaved parmesan
braised strauss short rib with charred
broccolini, wild mushroom demi-glace,
over manchego polenta

COMBINATION BOARD

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

TUNA POKE

$ 23.00

CHARCUTERIE BOARD

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

LAMB MEATBALLS

FOUNDATION

-easily made gluten free

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.

HOUSE BURGER*

$ 28.00

$ 17.00

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

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

