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

SCALLOPS

CHEESE BOARD

$ MKT

SHORT RIB gf

$ 26.00

TOFU

$ 22.00

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

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

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

$ 16.00

TUNA POKE

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

pheasant, wild mushroom and pea shoots
risotto

$ 13.00

SHRIMP

CHEF’S SPECIAL

STRUCTURE

FISH SPECIAL

ask your server for soup of the day

$ 4.00

gf

simple salad with choice of dressing

PEAR WALNUT

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

SOUP

SIDE SALAD

$ MKT

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

sauteed laughing bird shrimp in a mix of chick
peas, tomatoes, celery , onion, and garlic
with a side of naan bread

BUTCHER’S SAUSAGE

$ MKT

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

$ 11.00

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

*

seared scallops served over ratatouille
with a balsamic reduction and herb oil
braised strauss short rib with charred
broccolini, wild mushroom demi-glace, over
manchego polenta
grilled tofu served over a mix of pea
shoots, tokyo turnips, patty pan squash
and arugula in a yellow tomato sauce

DUCK

$ 32.00

CHICKEN

$ 25.00

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

MASONRY

$ 14.00

RISOTTO

$ 28.00

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.

adobo marinated airline chicken breast
served over cumin black beans and basmati
rice with pico de gallo, mole and salsa verde

PORK*

$ 28.00

LOBSTER CARBONARA

$ 38.00

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

$ 31.00

vadouvan rubbed half rack of lamb, served
with saffron rice, braised kale and a parsley
garlic yogurt sauce

HOUSE BURGER*

$ 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
WARREN HUTCHINSON, Chef de Cuisine
DAN CZUBA, Sous Chef
JOHN SCHIVER, House Butcher
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