
f r ied  home made p ick les    |
chicken wings   |

golden ca lamar i    |
east  coast  mussels    |

chips  & sa lsa    |

S T A R T E R S

served with tarragon mustard sauce $ 6

served with wisconsin blue fondue  •  celery $ 7.5

served with green tomato relish  •  smoked chilies $ 8.5 

smoked bacon  •  corn broth  •  scallions  •  candied garlic  •  grilled breadpickles $ 8  

blue corn tortillas  •  guajilla tomato salsa             $ 5

art ichoke soup   |
s imple  sa lad   |

farmers  sa lad   |
c lass ic  caesar    |
chopped sa lad   |

S O U P S  &  S A L A D S

california artichokes  •  alaskan king crab  •  sweet carrots  $ 6 

fresh local greens  •  golden balsamic  •  pickled green tomato  •  new york cheddar  $ 4  |  6

pistachio crusted goat cheese  •  sweet potato croutons  •  carrot vinaigrette  $ 6  |  8 

idaho farms asiago  •  rosemary croutons  $ 5  |  7 

red onion  •  bacon  •  tomato  •  red cabbage  •  blue cheese  •  buttermilk ranch  $ 6  |  8 

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

we three p igs    |
b. l . t    |

smoked ch icken   |

S A N D W I C H E S   •  choice of house salad or root vegetable fries

fried pork cutlet  •  smoked bacon  •  pulled pork  •  amish swiss $ 8 

1/2 pound smoked bacon  •  lettuce  •  grilled tomato  •  homemade mayo  $ 6.5

vinegar and orange soda sauce  •  coleslaw  •  cheddar cheese  $ 7.5 

c lass ic    |
northwest    |
southwest    |

house   |

B U R G E R S   •  house ground 

shredded lettuce  •  tomato  •  american cheese  •  pickle  •  home made mayo $ 7 

grilled mushrooms  •  taleggio cheese  •  caramelized onion  •  lettuce  $ 8

fried green tomato  •  aged cheddar  •  quillija chili sauce  •  pickle  $ 8

smoked bacon  •  shredded lettuce  •  tomato  •  blue cheese  •  fried pickle  $ 8.5 

            

roasted farm chick    |
at lant ic  sa lmon   |

gr i l led  pr ime r ib    |
pasta  amer icana   |
pan seared tuna   |

crab cakes   |

P L A T E S

buttermilk potatoes  •  corn sauce  •  market vegetables $ 16 

roasted fi ngerling potatoes  •  french beans  •  tomato lemon fondue  $ 17

candied horseradish jus  •  signature skillet potatoes  $ 25

fresh angel hair  •  wild mushrooms  •  roasted chicken  •  artichokes  •  garlic oil  $ 15 

crab ravioli  •  farmers vegetables  •  cognac butter sauce  $ 15

fresh greens  •  remoulade  •  root vegetable fries                                                                 $ 20           


