
M E N U

French fries 3.00

Roasted vegetables 4.20

en salad 

STARTERS AND APPETIZERS

Grilled Fish Tacos
Sliced green apple, tarragon aioli, shallot, mixed greens, lemon

16.5

Buttermilk Fried Chicken 
House BBQ, honey 

16.5
 Ancho Mayo

9.5Fried Dill Pickle Chips 

*Caesar Salad 
Pecorino, cracked pepper, farm egg, croutons

16.5

Field Greens Salad 
Dried cherry, candied pecan, crumbled stilton, shallots, croutons &
lemon oil 

16.5

Red Beet Salad 
Toasted sunflower seeds, honey crème, shallots, citrus

14

Fire Roasted Tomato Soup 
Brioche grilled cheese with munster & chive evoo

13.5

SOUP AND SALADS

5.90Add for ENTREE Salads ONLY :
       

Shaved Zucchini Crudo 
Pecorino romano, evoo, radish, shallot, lemon & brioche crouton

12.5

2.90

SIDES

French Fries 5/9
Mini Grilled Cheese & Tomato 2.75
Tater Tots & Ancho Mayo 6/11

Spicy Fries 6/9
Belgian Waffles with Maple Butter &
Huckleberry

12

Roasted Brussel Sprouts with Chive &
evoo

9.5

Kohlrabi Brussel Sprout Slaw with green
apple, candy pecan & honey  cider
vinagrette

9.5

5Cowboy Beans
Garlic, onion, smoked habanero, lime,
paprika, tomato

          *Grilled Flank Steak         12
          Grilled Salmon                 11  

 Grilled Chicken Breast  9 
 Fried Chicken                  9     

Side Ceasar Salad
Side  Mix Greens Salad 

7
5.75

SNAPPY PATTYS

THE ORIGINAL
American cheese, ketchup and
dill relish

BBQ

TEXAN
Cheddar cheese, bacon secret
sauce

CALIFORNIAN
Munster, fresh avocado
mayonnaise, marinated tomato

3 of a kind  10        
mix               3.50 EA

Mild Colby cheese sauce,
house BBQ sauce

MEXICAN 
Smoky ancho cheese, house
made cilantro and lime salsa

PLAIN

NO MODIFICATIONS ALLOWED
HOUSE BAKED BRIOCHE 

French fries 3.00

Roasted vegetables 4.20Crab Cake
Maryland blue crab, tarragon aioli, citrus zest

13



SANDWICH CLASSICS

ENTREES

SIDES

*THE BURGER
10 Oz House Blend Beef, brioche bun, lettuce, tomato &  bermuda onion

Fried Chicken & Waffles 
Two Belgian Pearl Sugar Waffles, Half Pound of House Fried Chicken Thighs, Whipped
Maple Butter, Wildflower Honey

22.5

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
ALL OF OUR MENU ITEMS MAY CONTAIN TREE NUTS – WE DO NOT CARRY ANY PEANUT PRODUCTS IN HOUSE
MENU ITEMS MARKED WITH AN ASTERISK MAY BE UNDER COOKED – CONSUMING UNDER COOKED FOOD MAY INCREASE YOUR ABILITY TO
CONTRACT FOOD BORNE ILLNESS

½ Gallon Bucket of Buttermilk Fried Chicken & Fries
House sauces

22.5

SANDWICHES Come with accompaniment of French fries 

Pasta Primavera
Cavatappi pasta, zucchini, mushroom, cherry tomato, shallots, roasted red onion and
garlic, herbs, evoo, pecorino, arugula

20

*Steak Frites
8oz Flank Steak, house chips, garlic aioli, chives, lemon, arugula, kolhrabi slaw, EVOO,
pecorino

28

*Atlantic Salmon
Cold water run, caramelized corn, house made pico de gallo, avocado frite, kohlrabi

28

20

Mac & Cheese 
Colby, chorizo & chive              

16

Roasted Turkey BLT 
Rosemary focaccia, thick cut bacon, herb mayo & fries

    17.5

Grilled Chicken on Focaccia 
Fine herbs, mozzarella, tomato & basil oil

Flank Steak Sandwich 
Griddled focaccia, bleu cheese, lemon oil, shallots & greens

    21.5

   17.5

The Patty Melt
1/3  Pound Grilled Beef,  Thick Cut Brioche, Ancho Mayo, Tom, Let,
Blue Cheese Sauce

RD
17.5

Veggie Patty $17.50
Made from brown rice, quinoa,

bulgur wheat, corn, black beans and
roasted red peppers

Spicy Crispy Chicken on Brioche 
Serrano aioli, dill pickle, tomato, iceberg

18

Crispy Mahi Sandwich
Tarragon sauce, lemon, shredded lettuce

19

Crispy Chicken Schnitzel 
Sweet chili mayo, american & iceberg lettuce

18

***  ADD ONS   ***

Cheese:                                      $1.50 

American, Cheddar, Munster, Smokey Ancho Cheese Sauce,
Pepper Jack, Swiss Cheese, Bleu Cheese Sauce 

Toppings:        
Grilled Onions                            $1.50
Grilled Mushrooms                   $1.50
Bacon                                           $3.50

HOUSE MADE SAUCES:           $0.50

Secret Sauce, Avocado Mayo, BBQ, Dill Relish,
Sweet Chilli Mayo, Serrano Aoli, Ancho Mayo


