
B R E W E D

 
S T I L L W AT E R  W H Y  C A N ’ T  I B U  •  8

5.7 % • Baltimore, MD

 
O M M E G A N G  G R A I N S  O F  T R U T H  A L E  •  7

5.3 % • Cooperstown, NY  

 
V I C T O R Y  P R I M A  P I L S  •  7 

5.3 % • Downington, PA 

T W O  B R O T H E R S  E B E L’ S  W E I S S  •  7

4.9 % •  Warrenville, IL

O F F  C O L O R  T R O U B L E S O M E  G O S E  •  8

6.2 % • Chicago, IL

R O C K M I L L  T R I P E L  G O L D E N  A L E  •  1 2
9 % • Lancaster, OH

 
B R O K E N  S P O K E •  1 2

Contratto Apertif, Vermouth Rouge, Sparkling

H A R V E S T  H I G H B A L L •  1 2 
Fennel Vodka,  Apple Shrub, Celery Bitters, Soda

L O C A L  B A R T E R   •  1 2 
scotch, hopped-honey, lemon

H O R AT I O ’ S  D R E A M   •  1 0 
vermouth blanc, vermouth rouge, absinthe

B U C K W H E AT  O L D  FA S H I O N E D   •  1 3 
buckwheat- steeped bourbon, bitters

C R A F T E D 



W I N E S

R E D

W H I T E

b y  t h e  G l a s s

L E AV E  I T  T O  U S
 

O U R  K I T C H E N ’ S  C H O I C E

F R O M  O U R  H E A R T H

T O  S H A R E

 S PA R K L I N G  & R O S E

H O N E Y  G L A Z E D  Y O U N G  C H I C K E N  F O R  2  •  4 0
malted potato rolls, sprouted 3 bean salad, winter greens,

chicken skin caesar

C O M I N G  S O O N ! 

A SELEC TION OF  

PLATES TO SHARE  

REPRESENTING THE BEST  

OF WHAT OUR REGION 

HAS TO OFFER 

C R I S P Y  B R O C C O L I  •  1 1
pickled wood ears, chow chow, scallion

G R I L L E D  N E B R O D I N I  M U S H R O O M S  •  1 6
MN wild rice, chestnut & sunchoke, mustard apples

L A M B  TA R TA R E  •  1 6
burnt celery root, sunflower, cultured cashew, malted rye

C L A M  S T R I P S  •  1 6
habanero buttermilk

G R I L L E D  S Q U I D  •  1 4 
grilled carrots, pistachio, caramelized yogurt        

T R I P E  D I A V O L A  •  1 6 
sunchoke, grilled cucumber

S U N F L O W E R  S E E D  R I S O T T O  •  1 5
button mushrooms, pecorino

C A U L I F L O W E R  C A R A M E L L E  •  2 3
black garlic, buttermilk, rosemary

S E A W E E D  B U C AT I N I  •  2 5
njuda, fruits of the sea, breadcrumb

T O A S T E D  G R A I N S  PA C C H E R I  •  2 4
water buffalo bolognese, cloumage, watercress

G R I L L E D  A R C T I C  C H A R  •  2 6
crispy potato, mustard greens, pickled egg gribiche, 

black olive

L O N G  I S L A N D  D U C K  •  2 8
soured oats and grains, charred leek, turnip

H A P P Y  V A L L E Y  B E E F  •  2 4
crispy sweet potato, “thai beef” salad, broccoli jus

 

V O L L K O R N B R O T  •  9
charred rutabaga hummus, long hot chermoula,  

black sesame oil 

A N A D A M A  •  1 4
smoked eel, spicy radish, parsley 

 
D A I LY  B R E A D S  •  4 

with house made spreads  •  4 

P I N O T  N O I R  B R U T  •  N V 

Gruet •  NM

12/48

S A U V .  B L A N C  B L E N D  •  2 0 1 4

Bonny Doon  •  Santa Cruz  •  NY

13/52

G R E N A C H E  •  2 0 1 2

Tensley • Central Coast  •  CA

14/56

M E R L O T  B L E N D  •  N V

Shinn Estate •  North Fork   •  NY

P I C P O U L  •  2 0 1 2

Skinner •  El Dorado  •  CA

11/44

B A R B E R A  •  2 0 1 4
Giornata •  Paso Robles •  CA

16/64

 

C AY U G A  •  2 0 1 4

Ravines •  Finger Lakes •  NY

C A B  F R A N C  •  2 0 1 3

Onabay,  North Fork   •  NY

12/48

 G A M AY  •  2 0 1 4

Edmunds St. John •  El Dorado   •  CA

15/60

P I N O T  B L A N C  •  2 0 1 0

Red Hook Winery •   North Fork  •  NY

12/48

P I N O T  N O I R  R O S E  •  2 0 1 4

Ryan William •  NY

13/52

CONSUMPTION  OF ANY RAW & UNDERCOOKED FOODS MAY POSE A HEALTH RISK.  
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING.

G R U N E R  B L E N D  •  2 0 1 4

Fausse Piste  •  Colombia Gorge •  WA

14/56

C I D E R  •  2 0 1 3 

Shacksbury •  Shoreham •  VT

7/19


