Plates

SUCCOTASH SALAD

Roasted Vegetables, Chipotle Orange Vinaigrette, Fry Bread 12
TROUT SALAD
Arugula, Pine Nuts, Grana Padana, Green Tea Vinaigrette 15
llDOGll
Wild Boar Sausage, Sweet & Spicy Peppers,
Pretzel Bun, Sweet Potato Chips 13
S.0.B. BARPIE
Roasted Tomatoes, House Made Mozzarella, Basil 9
. . ) ) S.0.B. Burger
GAS-TRO-PUB Vgastre’peb\ noun Guinness Porter, Pancetta, Crispy Onions 12
environment with a STRONG emphasis on
. . SEARED CHICKEN SANDWICH
CHEF-DRIVEN FOOD, paired with Swiss Cheese, Sweet Bacon, Pineapple 12
GOOD ALE & WINE in a casual setting
GRILLED SALMON
w Pomegranate Gastrique, Hericot Vert 15
SHRIMP & "GRITS"
Grilled Shrimp, Cheddar Grit Fries, Smoked Tomato Butter 18
é’k} GRILLED PORK LOIN
Bacon & Apple Hash 15
PRETZEL
Mustard BBQ Sauce 6 BISON SIRLOIN
Sage Sauerkraut, Goat Cheese Gnudi 25
CHIPS & DIP
House Cut Chips, Homemade Dip 7 SEARED DUCK
Duck Fried Rice, Sunny Side Egg 19

HUMMUS
Olives, Roasted Tomatoes, Eggplant, Anchovies, Grilled Pita 13
SEARED SCALLOPS ﬁ

Bacon and Grape Salad 11
desserts

BRISKET EGG ROLLS
Horseradish Sauce 9
APPLE WONTONS
SESAME SEARED TUNA Cinnamon Ice Cream 6
Crispy Sushi Rice Cake, Spicy Mayo, Avocado 13
BEIGNETS
SHRIMP ROLLS Espresso Ice Cream 6
Cucumber, Watermelon, Tomato Relish 9
BANANAS FOSTER CHEESECAKE
Whiskey Caramel Sauce 6

ﬁ PEANUT BUTTER MOUSSE
Chocolate Whipped Cream 6

SIDES 5
Side Salad Duck Fried Rice * BRUNCH -
House Cut Chips Sage Sauerkraut Every Sunday 11AM-4PM
Sweet Potato Chips Bacon & Apple Hash
* HAPPY HOUR -

Monday - Friday

Cheddar Grit Fries
$3 Drafts, $4 Wells, $4 House Wine

CERTIFIED
PROJECT
GREEN * PINT NIGHT -
Sunday & Wednesday $3 drafts all night

FORK



