eI PASTA

TriANGOLI | 32

SNACKS

DeviLeDp Ecas | 5

paprika, parsley celeriac, burrata, arugula, smoked pine nut, meyer lemon

Misty PoiNT OYSTERS* | 7
caramelized onion mignonette, buckwheat groat, TAGLIATELLE | 34

pleasant ridge reserve FA I R C H I L D gulf shrimp, spinach, white wine,

HAMAcHT* | 12 lemon, basil, tarragon

pine, preserved lemon, chartreuse élixir végétal

MADISON, WIS RavioLo* | 34

PETERSON CRAFTSMAN BEEF TARTARE* | 15
dreamfarm duck egg, sunchoke,

bleu mont bandaged cheddar, potato pave,
oscietra caviar, koji wautoma family of farms duck ragu, kale
’ CHAMPAGNE FOR Two | 55

MAITAKE TEMPURA | 12 piper—heidsieck, cuvée brut
lemon aioli

CAPPELLETTI | 35

peterson spring lamb,

awmmmmmiz EN'TREES e green barn asparagus, pecora nocciola
APPETIZERS
OrA KING SALMON* | 38
RAMP VICHYSSOISE | 18 don's produce cucumber, lemon, horseradish,
kimchi panisse, potato, leek dreamfarm goat cheese
DO OSSOSO SIDES
Hupson VarLLey Fore Gras TorcHON | 28 SoFT SHELL CRAB | 42

cel, rhubarb, black pepper SNuG HAVEN SPINACH | 14

green barn asparagus, sauce gribiche ) )
caeser dressing, sarvecchio

YounGg EARTH

SEVEN SEEDS CHICKEN | 42
WHEY-BRAISED RADISHES | 18 |

manzanilla olive, murphy's cottage cheese ramp, lion's mane mushroom, SNUG HaVEN KALE SHOOTs | 14

don's produce gréen bean ’ white asparagus ramp pesto, dreamfarm feta, pistachio
*

SEVEN SEEDs POrRK BELLY* | 24 PETERSON NY STRI_P | 54 Tipt PrRoDUCE PARSNIPS | 12

poached egg, thai vinaigrette, snug haven turnip carrot, snug haven spinach,

) . nicoise olive tapenade
hashbrown, bordelaise, bearnaise

BoNE MARROW | 24
short rib, king trumpet mushroom, Crispy PoOLENTA | 12

*Consumi dercooked ts, . .
dreamfarm goat cheese, flyte farm blueberty oramng e orndertooted meat moody blue, grilled scallion

poultry, seafood, shellfish, or eggs may increase your risk of food-
borne illness, especially if you have certain medical conditions
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SNOWDRIFT | 15

- FAIRCHILD

hayman's gin, jasmine infused cocchi americano, vermouth

BeLk | 14
clément rhum agricole, suze, dill & cilantro cordial,
cacao butter

WAYWARD SonN | 15
hven aquavit, lemon, honey, absinthe, black pepper

MoroccaN MINT JuLep | 14
whistlepig lychee & oolong rye, mint

ABERTURA | 14
del maguey mezcal, fig and sherry vinegar, sfumato,
ginger, rosemary

Cross PLAIN SHAKE | 15
barr hill gin, dreamfarm whey, lavender & earl grey,
lemon, beeswax bourbon

Via FErrATA | 15

pear williams eau de vie, chamomile, genepy, sauternes

GWYNNE's ADVANCE | 14
whistlepig 6 yr rye, carciofo, aperol, zirbenz

OLD FasHIONED | 13
whistlepig 6 yr bourbon, angostura, luxardo cherry

MANHATTAN | 14
whistlepig 6 yr rye, angostura, cocchi vermouth di torino

RESERVE COCKTAIL

RooT BEER SAZERAC | 22
willett family estate rye, moscatel pasas, root beer

madeira, herbsaint, peychauds

WINES BY THE
GLASS

Prosecco | 14/56

nv bisol, jeio, valdobbiadene, italy

RosE | 14/56

‘23 peyrassol, 'la croix,' cotes de provence, france

CHENIN BLANC | 15/60

‘22 domaine fillatreau, 'lena,’ saumur, france

CHARDONNAY | 25/100

‘19 ancien, carneros, california

WHITE BLEND | 13/52

‘22 can feixes, blanc seleccié, penedes, spain

PiNoT BLANC | 16/64

‘22 st. innocent, freedom hill vineyard, oregon

PinoT NoOIR | 25/100

¢ . 1. . ' . . . .
22 ancien, 'jouissance', russian river valley, california

NEGRETTE | 15/60

‘22 jérémie mourat, 'grenouillére, loire, france

SYRAH | 16/64

‘16 nicolas badel, 'intuition,' collines rhodaniennes, france

SANGIOVESE | 16/64
‘21 volpaia, chianti classico, tuscany, italy

.....

SrorTED Cow | 5

cream ale, new glarus brewing co, wisconsin

Pseubo Sue | 6

american pale ale, toppling goliath, decorah, iowa

Hazy IPA | 6

'little thing,' sierra nevada brewing co,

chico, california & mills river, north carolina

PiLsNER URQUELL | 6
lager, plzen, czech republic

VicTorIA | 6

lager, mexico

SATIN SOLITUDE | 6
imperial stout, central waters brewing co,

amherst, wisconsin

Niavras IPA | 5

summit brewing co, st. paul, minnesota

BuckLER LAGER | 5
holland

Fic | 10

ginger beer, sherry vinegar, rosematry

SPARKLING RIESLING | 12
leitz, 'ein zwei zero, germany

FeEvER TREE | 3
club soda // tonic // ginger beer
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