
state and lake tapas

CARPACCIO  ~ ARUGULA, SHAVED TRUMPET MUSHROOMS
    GARROTXA, LEMON VINAIGRETTE   12

BEIGNETS  ~ “savory doughnuts”, sMOKED PROSCIUTTO
    stravecchio   11

ROASTED MUSHROOM  ~ anson mills polenta, sweet garlic   10

Grilled MAYA prawns  ~ watercress, bacon-butter vinaigrette   14

brandade  ~ Whipped salted cod, toasted pine nuts
    currants, grilled bread   12

mozzarella  ~ oven cured tomato, FRISEE, hazelnut pesto   10

potato gnocchi  ~ wild boar ragu, STRAVECCHIO   14

grilled calamari steak  ~ saffron potato, shaved celery
    radish   12

truffled mac & cheese  ~ ORecchiette, truffle butter
    bread crumbs   10

pub soup  ~ chef’s soup of the day   8

valencia salad  ~ bibb lettuce, citrus, olives, QUAIL EGG
    pequillo peppers, marcona almonds, sherry vinaigrette   11

GRIDDLED CHEESEBURGER  ~ BIBB LETTUCE, TOMATO		                 
    wisconsin cheddar, nueske’s bacon, house cut fries   15


