
EXACTA BOX / PICK TWO

Choose one creation from each box  18

Smoky Chipotle Patty Melt
 Local corn fed beef ground chuck pattied and cooked medium, topped with Wisconsin smoked gouda cheese, 

chipotle aioli and a balsamic onion jam on grilled garlic focaccia bread

American Spiced Shrimp and Grits
 Kentucky white grits infused with cream and artisan cheeses, topped with spiced American large shrimp and our 

house bacon and tomato pan sauce with fresh herbs and garlic 

Braised Chicken Basmati Bowl
 Slow braised chicken thighs, hand pulled and tossed with a quick cucumber and radicchio kimchi, house pickled 

vegetables, ginger, carrots and fresh herbs over sweetened basmati rice and a creamy coconut sauce 

Local Pork Sausage and Pimento Cheese 
Local Woodsmoke Farms ground free range pork seasoned with herbs and spices, pan roasted and served on our 

house buttermilk biscuit with our smoky pimento cheese and dressed arugula

 House Brined & Smoked Salmon Pasta 
Smoked Scottish salmon, Iberico spiced hard chorizo, parmesan and Israeli couscous folded with a white wine beurre 

blanc with English peas, Peruvian pepper drops and fresh basil 

Marinated and Charred Tofu
 Extra firm tofu marinated in pasilla, guajillo and ancho chilies with garlic, pan roasted in olive oil and served over 

stewed roasted garlic and lemon lentils, finished with Peruvian peppers and arugula

Caramelized Cauliflower and Local Honey 
Caramelized in olive oil with herbs, sea salt and chile flakes, finished with local honey and candied nuts 

Coconut Chile Roasted Heirloom Carrots
 Colorful roasted heirloom carrots caramelized with brown sugar, mirin and roasted garlic chile paste, served over a 

Thai style coconut broth with chile roasted peanuts 

Charred Radicchio and Roasted Yellow Beets 
Sweet roasted yellow beets served room temperature with charred radicchio leaves over a whipped feta cheese with 

orange segments, toasted almonds and an apple cider glaze 

Roasted Heirloom Baby Potatoes 
Roasted baby heirloom potatoes tossed in a warm bacon vinaigrette, hardboiled eggs and chives 

Blackened Green Beans 
Fresh green beans blackened in olive oil with our house cured smoky bacon lardons with shaved fennel and sweet 

onions, finished with a fresh lemon roasted garlic butter

*THESE PRODUCTS ARE SERVED UNDERCOOKED OR RAW - CONSUMING UNDERCOOKED OR RAW MEATS OR EGGS MAY INCREASE YOUR RISK OF A FOODBORNE ILLNESS.

Featured Wine Pairings
Domaine Musset Roullier Anjou Blanc and Banshee Cabernet


