Bites te Share

“Frickles”| 8
crunchy fried pickles, secret sauce

1842 Pretzel | 8
house-made ‘Merican cheese fondue

Duck Spring Rolls | 13
ginger-chili dipping sauce, butter lettuce,
mint, cilantro

Crab Louis Deviled Eggs | 9
bibb lettuce cups

Tempura Maitake Mushrooms | 14
green onion mousseline

Lobster Corndogs | 14
whole grain mustard créme fraiche

Crispy Chicken Wings | 1l
chipotle lime glaze, smoked blue cheese
dressing

1842 Nachos |15
chili, merican cheese, scallions, pickled
fresno, creama

Pork Spareribs | 13
cumin-scented peanut crumble

DINNER

Appetizers, Soup + Chili

“Bowl of Vegetables” | 12

hummus, kalamata olive tapenade, grilled pita

Ahi Tuna Poke | 16
avocado, shrimp crackers, butter lettuce

Michael’s Crab Cakes | 19

shaved apples & endive, white balsamic vinaigrette

Roasted Tomato Soup | 18
maine lobster grilled cheese sandwich

Green Chili - Heritage Pork | 11

crispy chip strips, house-made crema, grilled tortilla

Oysters |18
champagne and shallot mignonette

Spice-Poached Prawns | 18
vodka cocktail sauce

Shellfish platter | 49

oysters, littleneck clams, lobster, crab, shrimp

Selevely

Simple Green Salad | 9
balsamic vinaigrette, shaved vegetables,
crispy chick peas

Heirloom Tomato 12
mozzarella, red onion, basil balsamic

~ (lassic Caesar |1l _
romaine lettuce, parmigiano reggiano, garlic
croutons

Butter Lettuce |11
cippolini onions, parsley potatoes, warm
mustard vinaigrette

“BLT” Salad | 12
oven-dried tomatoes, smoked bacon,
avocado, green goddess

Add:

grilled chicken 10
marinated skirt steak 13,
garlic shrimp 16
seared salmon 13

Burgen, Jammies and Dogs

Steak Burger |19

crispy cheddar, shredded romaine, secret sauce

1842 Burger |18

caramelized onions, mushrooms, blue cheese, truffle aioli

Enhées

Alaskan Cod Fish & Chips | 22

phyllo crust, house-made tartar sauce, lemon wedges
Grilled Organic Chicken Breast | 21

truffle mac & cheese, lemon-charred broccolini, wild mushroom vinaigrette

Grilled Yellowfin Tuna “Puttanesca” | 32

Double-Smoked Bacon Cheese Burger |17

pepper jack, ‘Merican cheese
Heritage Turkey Burger |16

roasted eggplant, arugula and green bean salad
Cedar Salmon | 31

Horseradish mashed potatoes, dill, grain mustard

guacamole, jack cheese, harissa

Marinated Shrimp “Scampi” | 28
garlic, olive oil, fettuccine

St. Louis BBQ | 38
ribs, charred chicken skewers, beef brisket, beans & slaw

~ Kick Ass Lobster Boil | MP
maine lobster, clams, mussels, potatoes, corn

. with vasemasry garlic fries, 1842
Woodfined Sleals ., ... o o immases
Snake River Farms Skirt Steak | 32
Cowboy Rib Eye | 48
Filet | 49

Vegetarian Falafel Burger |15
tahini sauce, tomato confit, tzatziki

Griddled Foot-long Hot Dog | 13
what do you want on it?

Lobster roll | 18
buttered parker roll, tarragon créme fraiche

Classic Italian Sausage | 15
hoagie roll, peppers & onions

Jides 9

roasted magical mushrooms
grilled asparagus, parmesan
grilled peppers, capers, feta

baked potato, cheddar, bacon bits, chives, sour cream

lemon-charred broccolini, garlic bread crumbs
macaroni & cheese, aged cheddar, black truffle
charred sweet corn, roasted shallots

rosemary garlic fries, trio of sauces
sweet potato tots, cool buttermilk ranch
potato-top gratin

Big Chocolate Layer Cake, Boiled Chocolate Icing

malled milk shake

Lemon Curd Chiffon Cake, Raspberry Preserves
erange vanille Proppe

Caker & Shakes 12

Apple Upside Down Cake, Gooey Caramel Glaze
cinnamon conchele
Coconut Snoball Cake, Shredded Coconut Icing
fdna colada milk shake



LUNCH

Jdnacks + Biles

“Frickles”| 8
crunchy fried pickles, secret sauce

1842 Pretzel | 8
house-made ‘Merican cheese fondue

Duck Spring Rolls | 13
ginger-chili dipping sauce, butter lettuce, mint, cilantro

Crab Louis Deviled Eggs | 9
bibb lettuce cups

Tempura Maitake Mushrooms | 14
green onion mousseline

Lobster Corndogs | 14
whole grain mustard créme fraiche

Ahi Tuna Poke | 16
avocado, shrimp crackers, butter lettuce

Crispy Chicken Wings | 1l
chipotle lime glaze, smoked blue cheese dressing

o 1842 Nachos | 15
chili, merican cheese, scallions, pickled fresno, creama

Michael’s Crab Cakes |19
shaved apples & endive, white balsamic vinaigrette

Pork Spareribs | 13
cumin-scented peanut crumble

“Bowl of Vegetables”| 12
hummus, kalamata olive tapenade, grilled pita

Salady
buila yowr own
Simple Green Salad | 9
balsamic vinaigrette, shaved vegetables, crispy chick peas

Cobb Salad | 12
iceberg, bacon, tomato, eqg, blue cheese

_ Classic Caesar [l
romaine lettuce, parmigiano-reggiano, garlic croutons

Add: grilled chicken 10, marinated skirt steak 13,
garlic shrimp 16, seared salmon 15

clasic handle bok sodads
Warm Kale Salad | 21
grilled salmon, shallot vinaigrette, candied pecans, ricotta, dried fruits

Butter lettuce, | 19
crispy duck leg, cippolini onions, parsley potatoes,
warm mustard vinaigrette

“BLT” Salad | 21
grilled-marinated heritage farm turkey breast, avocado, green goddess

Burgers, Sammies + Dogs
Steak Burger |19
crispy cheddar, shredded romaine, secret sauce

1842 Burger |18 .
caramelized onions, mushrooms, blue cheese, truffle aioli

Peanut Butter Crunch Burger |17
bacon jam, potato chips, pimento cheese

Double-Smoked Bacon Cheese Burger | 17
pepper jack, ‘Merican cheese

Grilled Chicken Shawarma | 16
hummus, tzatziki

Heritage Turkey Burger |16
guacamole, jack cheese, harissa

Vegetarian Falafel Burger |15
tahini sauce, tomato confit, tzatziki

Korean BBQ Salmon Burger |19
cucumber kimchi, ginger aioli, pickled fresnos

Griddled Foot-long Hot Dog | 13
what do you want on it?

Lobster roll | 18
buttered parker roll, tarragon créme fraiche

Classic Italian Sausage | 15
hoagie roll, peppers & onions

Steak Frites | 26

grilled Snake River Farms skirt steak, handlebar steak sauce,
rosemary garlic fries

Alaskan Cod Fish & Chips | 22
phyllo crust, house-made tartar sauce, lemon wedges

Grilled Organic Chicken Breast | 24
lemon-charred broccolini, wild mushroom vinaigrette

Grilled Yellow Fin Tuna “Puttanesca” | 32
roasted eggplant, arugula and green bean salad

Joup + ‘Chili

Roasted Tomato Soup, Maine lobster grilled cheese sandwich | 18
Green Chili, Heritage Pork, crispy chip strips, crema, grilled tortilla | i

hies + Jidesr 9
Rosemary Garlic Fries, trio of sauces
Sweet Potato Tots, cool buttermilk ranch
Macaroni & Cheese, aged cheddar, black truffle
Lemon-Charred Broccolini, garlic bread crumbs
Wood-fired asparagus, lemon, shaved parmesan

Desrertr

5 Layer Chocolate Cake 7

Warm All-American Apple Pie 1

Caramelized Banana Sundae 17
Rum Raisin Jee Cream

Stout Float* 12

Root Beer Float* 17

“C” is for Cookie 2
chocolale chip-walnut cookie
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