
	   	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  

	  

	  

	  

	  

	  

	  

	  

	  	  	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	  

	   	  

	  

	  

 
 
 
ENTREES  
 
RYE CAVATELLI    28 
FOIE CREAM, PANCETTA, PUMPERNICKEL CRUMB  
 
GREEN CHILI POSOLE   25 
HOMINY, DUCK CONFIT, QUESO, CILANTRO, FRESNO 
 
FARMER’S RAGU   24 
MUSHROOM, SPAGHETTI SQUASH, HAZELNUTS, RAMP PRESERVE 
 
FAROE ISLAND SALMON   34 
BEET, RIESLING BRAISED TURNIPS, FORAGED MUSHROOM  
 
RED PRAWNS       38 
PUMPKIN MISO, CHARRED BROCCOLI, PICKLED PEANUT, YUZU VIN 
 
30 DAY DRY AGED RIBEYE   51 
CHARRED ONION, BLUE GOUDA CREPINETTE, ROASTED RADISH 
 
WOODLAND FARM HOT HOG   29 
KALE SALAD, ALABAMA WHITE SAUCE, PICKLED RAISIN  
 
PROOF BISON BURGER*  17 
TILLAMOOK CHEDDAR, SMOKED BACON, JEZEBEL SAUCE 
	  
HERITAGE TURKEY FEAST   33 
ROASTED BREAST, SMOKED LEG, BUTTER WHIPPED POTATO,  
PORT CRANBERRY, GINGER BRUSSELS 

	  
	  

	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  

	  
	  
 

THANK YOU TO ALL OF OUR LOCAL PARTNERS	  	  	  	  	  
*CONSUMING RAW OR UNDERCOOKED FOODS MAY RESULT IN FOODBORNE ILLNESS.	  

FAVORITES 
 
WHIPPED RICOTTA   14 
OREGANO, HORSERADISH, TRUFFLE  
 
CHARRED OCTOPUS   16 
BAGNA CAUDA, LIME, TOAST   
 
     

APPETIZERS 
 
MATZO BALL SOUP   10 
DUCK CONFIT, CALABRIAN CHILI, ROOT VEGETABLE  
 
SPICY FIELD GREENS  12 
BOURBON ASH APPLE, BROWN BUTTER VIN, BAY 
CRACKER  
 
ASHBOURNE FARM KALE  13 
SMOKED EGG, CRISPY GARLIC, WALNUT, 
BOQUERONES, PARM 
 
SMOKED KY CATFISH DIP   12 
HOUSE HOT SAUCE, SEA SALT CRACKER 
 
SOURDOUGH ENGLISH MUFFIN   10 
ONION MOSTARDA, BISON HEART PASTRAMI, 
CRANBERRY, GREENS 
 
JERK SPICED KIELBASA    13 
PARKER HOUSE ROLLS, BOURBON BARREL KRAUT 
 
 
 
 
 
 

	  

SIDES 
$7 EACH, GREAT FOR ONE OR FOR THE TABLE 
 
LOUISMILL CHEDDAR GRITS 
PICKLED PEANUT, FIRE ROASTED JALAPENO  
 
WOODAND FARM CRISPY SWEET POTATO 
MAPLE FISH SAUCE, TOGARASHI, SESAME  
 
CRISPY CAULIFLOWER  
COCONUT CURRY, RAISINS, CASHEWS 
 
WOODLAND FARM BLISTERED SHISHITOS  
CHILI , CRISPY GARLIC, LIME 
 
BUTTER WHIPPED POTATO  
CRISPY GARLIC, CHIVE, BLACK PEPPER 
 
 
 
 
 
 


