
* *

BORDEAUX
Mixed greens, tomato, cucumber, red onion,
toasted almonds, dried cherries, dried cranberries,
blue cheese vinaigrette……….…….half 5….full 10

CAESAR
Romaine, Caesar dressing, Parmesan cheese,
croutons……………..………………..half 5.…full 10

PECAN GOAT CHEESE
Pecan-crusted goat cheese, arugula, roasted
beet, house vinaigrette, crispy shallots…….….12

ROASTED CAULIFLOWER NIÇOISE
Mixed greens, haricot vert, grape tomatoes,
olives, egg, herbed redskin potatoes, lemon Dijon
vinaigrette……………………………..…………….13

A LIL’ DICEY
Romaine, local ham, turkey, Cheddar cheese,
cucumber, red onion, red peppers, croutons, with
your choice of dressing……..………….………….12

*These items may be cooked to order. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

:GLUTEN-FREE ITEMS :VEGETARIAN :VEGAN

//// SMALL ////
CALAMARI
Lightly breaded and flash-fried, with chili aioli…13

RICOTTA CHEESE DIP
Housemade ricotta cheese, grilled green onion,
garlic, olive oil, and herbs, with grilled pita……..10

CRISPY BRUSSELS
Flash-fried Brussels sprouts, sherry-herb vinaigrette,
sun-dried tomatoes, Parmesan cheese, buttery
bread crumbs……………………………………….11

BUTTERNUT SQUASH HUMMUS
Roasted butternut squash, chickpeas, lemon,
ancho chile, cinnamon, housemade flatbread…9

FRICKLES
Housemade dill pickles, hand  breaded and
fried, with roasted garlic aioli..…………….……8

LAMB MEATBALLS
Roasted and simmered in a spiced tomato
sauce..…….……………...……...……...……...…..10

RIB FINGERS
Slow-cooked St. Louis ribs, housemade BBQ
sauce, housemade pickles……….…………….12

//// SPOONFULS ////

SOUP DU JOUR……...………………cup 5….bowl 8

CLASSIC FRENCH ONION……………….……crock 8
(Gluten-free when ordered without croutons)

//// SHAREABLE ////
CURED
A selection of pâté, salami, and sausage, with
mustard, pickles, toast……………...……..………15

CURD
A selection of artisan cheeses with fruit mustard,
housemade crackers, candied walnuts…...….14

GRILLED VEGETABLE PLATTER
Winter squash, red onion, fennel, beet, carrot,
herb vinaigrette……………………………..…….13

TRIO
Crispy Brussels sprouts, ricotta cheese dip, and
butternut squash hummus, with grilled pita,
crostini, housemade flatbread.…………………14

ITALIANO
Italian sausage, roasted red peppers, onion,
wild mushrooms, mozzarella cheese….….….12
MARGHERITA
Tomato confit, basil, fresh mozzarella cheese...10

THE OINK
Ham, caramelized onion, Swiss cheese sauce,
arugula...............…………..…………….…………12

BBQ CHICKEN
House BBQ, chicken confit, shaved red onion,
provolone cheese………………….……………..11
B&B
Butternut squash purée, pickled butternut squash,
caramelized leeks, crispy Brussels sprouts…….11

//// FLATBREAD PIZZETTES ////
RUSTIC HOUSEMADE FLATBREADS, GRILLED,

TOPPED WITH FRESH INGREDIENTS AND BAKED



*These items may be cooked to order. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

:GLUTEN-FREE ITEMS :VEGETARIAN :VEGAN

   >>> YOUR ENTRÉE COMES WITH FRESH BREAD AND CHOICE OF
   BORDEAUX SALAD, CAESAR SALAD, OR A CUP OF OUR DAILY SOUP

RIBEYE*
Roasted garlic whipped potatoes, caramelized
shallot sauce, Chef's vegetable……….……..…..28

PRIME PUB STEAK*
Chimichurri sauce, house cut fries, housemade
ketchup….…….…….………………………….…….24

FILET MIGNON*
Herb butter and veal reduction, herb-roasted
redskins, Chef's vegetable………………………….31

PORK POT ROAST*
Braised pork, tomato mushroom sauce, roasted
garlic whipped potatoes….……………………….26

BEEF BURGUNDY*
Seared beef tips simmered with mushrooms in a
rich sauce, roasted garlic whipped potatoes,
Chef's vegetable………………………………….…26

POTATO-CRUSTED LAMB CHOP*
Seared lamb chops alongside an herb crème
fraiche, house-dried cherry tomato couscous,
Chef's vegetable…………………………………….28

PORK CHOP*
Grilled pork chop paired with an apple cider
sauce, sweet potato purée, Chef's vegetable…26

//// GRAZERS ////

//// FROM THE SEA ////

SEARED TUNA
Sushi grade yellowfin tuna, roasted mushroom
thyme aioli, herb-roasted redskin potatoes,
Chef's vegetable………….……………………….32

SCALLOPS
Seared sea scallops, brown butter, and pepper
relish, with house-dried cherry tomato couscous,
Chef's vegetable….…………………………………29

WHITEFISH
Herb-crusted whitefish fillet, lemon caper  sauce,
roasted garlic whipped potatoes, Chef’s
vegetable………………….……………………...….25

SALMON
Peppercorn-crusted salmon, bourbon sauce,
sweet potato purée, Chef's vegetable…….....27

ROASTED CHICKEN BREAST
Maple-thyme roasted chicken breast, natural
reduction, herb-roasted redskins, Chef's vegetable…25

DUCK*
Pan-roasted duck breast, orange marmalade
glaze, duck confit, sweet potato purée, Chef's
vegetable.………………………….…….…………..28

TURKEY CUTLET
Lightly breaded turkey breast, gravy, roasted
garlic whipped potatoes, cranberry chutney,
Chef's vegetable…………………………………..24

//// FLAPPERS ////

BOW TIE MAC ‘N’ CHEESE
Bow tie noodles in a rich five cheese sauce…18

COUSCOUS
Toasted chickpeas, Kalamata olives, orange
supremes, dates, mint….………….……………….18

BAKED PENNE
Penne pasta, housemade Italian sausage, tomato
sauce, and roasted red peppers, baked with
a breadcrumb crust……………………………..20

//// OODLES OF NOODLES ////
ENHANCE YOUR PASTA SELECTION:

Chicken….5 Shrimp….8 Salmon*….8 Steak*….6

//// MAINS ////


