fried home made pickles
chicken wings

golden calamari

east coast mussels

chips & salsa

artichoke soup

simple salad
farmers salad
classic caesar

chopped salad

we three pigs
b.l.t

smoked chicken

classic
northwest
southwest

house

roasted farm chick
atlantic salmon
grilled prime rib
pasta americana
pan seared tuna

crab cakes

PARK/CREEK

STARTERS

served with tarragon mustard sauce
served with wisconsin blue fondue < celery

served with green tomato relish = smoked chilies

smoked bacon < corn broth < scallions = candied garlic = grilled breadpickles

blue corn tortillas = guajilla tomato salsa

SOUPS & SALADS

california artichokes < alaskan king crab = sweet carrots

fresh local greens = golden balsamic < pickled green tomato = new york cheddar

pistachio crusted goat cheese = sweet potato croutons = carrot vinaigrette

idaho farms asiago = rosemary croutons

red onion = bacon = tomato < red cabbage < blue cheese < buttermilk ranch

Add: roasted chicken $4.00 < grilled salmon $6.00 < king crab $8.00

SANDWICHES e choice of house salad or root vegetable fries

fried pork cutlet = smoked bacon < pulled pork = amish swiss
1/2 pound smoked bacon < lettuce < grilled tomato =« homemade mayo

vinegar and orange soda sauce = coleslaw = cheddar cheese

BURGERS < houseground

shredded lettuce = tomato = american cheese = pickle = home made mayo
grilled mushrooms = taleggio cheese = caramelized onion = lettuce
fried green tomato < aged cheddar = quillija chilisauce < pickle

smoked bacon - shredded lettuce = tomato = blue cheese < fried pickle

PLATES

buttermilk potatoes = corn sauce = market vegetables

roasted fingerling potatoes < french beans < tomato lemon fondue

candied horseradish jus < signature skillet potatoes

fresh angel hair = wild mushrooms < roasted chicken « artichokes < garlic oil
crab ravioli = farmers vegetables = cognac butter sauce

fresh greens = remoulade = root vegetable fries
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