
S T A R T E R S 							       L U N C H

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

S A N D W I C H E S  A N D  M O R E

GRILLED VEGETABLE PANINI  ~ SQUASH, ZUCCHINI, ONION, PEQUILLO PEPPERS
    BASIL, BRIE   12

SHORT RIB PANINI  ~ GIARDINIERA, PROVOLONE, PICKLED ONION   12

SMOKED TURKEY PANINI  ~ OVEN CURED TOMATO, AVOCADO, JALAPEÑO
    SMOKED BACON, HAVARTI   11

CROQUE MADAME  ~ MADRANGE HAM, BRIOCHE, BECHAMEL, FRIED EGG   12

valencia salad ~ ROCK SHRIMP, bibb lettuce, citrus, olives, QUAIL EGG
    pequillo peppers, marcona almonds, sherry vinaigrette   13

ARUGULA  ~ CHICKEN, ROASTED BABY BEETS, SHAVED FENNEL
    CANDIED HAZELNUTS, wisconsin dunbarton blue cheese   14

GRIDDLED CHEESEBURGER  ~ BIBB LETTUCE, TOMATO, WISCONSIN CHEDDAR
    NUESKE’S BACON, HOUSE CUT FRIES   15

roasted salmon  ~ escarole, giant white beans, chorizo, sherry gastrique  16

black angus skirt steak  ~ Pickled onions, petite salad, dunbarton blue 18

S I D E S  ( 7 )

ESCAROLE / giant WHITE BEANS
HOUSE CUT FRIES / KETCHUP / SAFFRON AIOLI
CREAMY POLENTA

   

		

CHEF de cuisine: David connolly				   HOUSE WATER IS PURIFIED AND FILTERED	
						    


