
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  Menu subject to change. 

A 19% service charge will be added to parties of six or more guests. There is a maximum of six separate checks per table. 

     
  

 

 

Jumbo Pretzel 

spicy maple mustard, warm beer cheese dip

16 

Charcuterie  

today’s selection of Midwest salami and house specialties 

3 for 15 

5 for 18 

Fried Artichokes  

curry aioli 

11 

House Pub Cheese Spread  

crackers, market vegetables, pickles 

14 

Chicken Wings  

signature dry rub, smoked blue cheese dressing  

14 

Crab Fritters  

saffron aioli, pickled Fresno chilies  

18 

Fromage Board 

local cheeses, seasonal mostarda, pickles, crisps 

16 

Avocado Toast 

lemon, shaved radish, hot pepper 

Smoked Eggplant Dip  

pita chips with kibbeh, apple saba, purple cauliflower 

 

 

13 

 

15 

 

  

  

Grilled Asparagus Salad* perfect egg, shaved asparagus, green goddess dressing  16 

Little Gems Salad “Greek Town” whipped feta, cucumber, cured tomatoes, olives, oregano 15 

Beet Salad ruby red grapefruit, citrus ricotta, pistachio, raspberry vinaigrette 15 

Rotisserie Chicken Salad kale, farro, broccolini, radish, pesto vinaigrette  19 

Grilled Salmon Salad  pastrami spice, market lettuces, tomatoes, artichokes, quinoa, chickpea dressing 21 
  

Corn Soup  corn nuts, white lime crème fraîche, espelette   12 
 

 

served with French fries, salt & malt vinegar chips, or mixed salad

 

Tap Burger*  

American gruyère, sneaky sauce, lto, bread and butter pickles 

add Nueske’s thick cut bacon or cage free fried egg - $1 each 

24 

Lobster Roll 

fried garlic, fresh herbs  

24 

Libby’s Salmon Burger 

tartar sauce, fresh cucumbers, wakame 

24 

Whitefish Melt  

Swiss cheese, giardiniera, cilantro, pickled ramps, ciabatta bun  

21 

Fried Chicken Thigh Sandwich  

kohlrabi coleslaw, pepper relish, Fresno pepper and garlic hot sauce  

22 

 

 

 

 

Branzino  

cannellini bean panzanella, niçoise olives, fried basil  

24 

Seared Scallops  

carrot coconut curry, Swiss chard, roasted baby carrots 

24 

Fish & Chips  

cod, tap batter, crushed peas, malt vinegar tartar sauce 

22 

Bucatini Pasta* 

egg yolk, morels, peas, mint 

22 

Pan Seared Chicken Breast 

brown butter mashed potato, smoked olives, chicken velouté 

24 

Pork Belly  

apple purée, charred spring onions, watermelon radish 

24 

Steak Frites 

NY Strip, chimichurri, garlic aioli    

34 

  
 


