STARTERS LUNCH

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

SANDWICHES AND MORE

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, JALAPENO
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

SIDES (7)
ESCAROLE / GIANT WHITE BEANS

HOUSE CUT FRIES / KETCHUP / SAFFRON AIOLI
CREAMY POLENTA

CHEF DE CUISINE: DAVID CONNOLLY HOUSE WATER IS PURIFIED AND FILTERED



