The Kirkland Tap & Trotter Dinner Menu

Appetizers

6 Wellfleet Oysters 16
House-made Farmhouse Terrine, red onion compote, beer mustard 14
Wellfleet Clams, toasted garlic, saffron, herbs 16
Kirkland smoked Salmon and Roasted Beet Salad 15

Buttermilk Vinaigrette

House-Made Spaghetti, chicken liver, brown butter 15
Grilled KT&T Bacon, tomato, herb aioli, rye bread 16
Tangier-Spiced Carrot salad, shoots, leaves 14
Grilled Merguez Sausage, eggplant, arugula 17
Entrees

Grilled Salmon Head, radish and arugula salad 24
Beer-Braised Veal Ribs, egg noodles, bacon 28
Braised Local Swordfish, smoked tomatoes, beans 28
Smoked and Roasted Berkshire Pork Neck 22

lentils, kimchee
Choucroute Garni
Pork Belly, Kirkland Sausages, braised kraut, potatoes 26
Fire-roasted % Chicken, sweet potato-miso puree, rapini 24

The KT&T Burger
grass fed, waffle-cut fries, house pickles 17

Alsatian Tarte Flambe, chicory and pear salad 18

Grilled Big Piece of Meat (for 2 people)
spiced turnip and rutabaga, braised greens MKT



Dessert
Taza Chocolate Tarte, bourbon cream

Market Fruits Crisp, walnut streusel,

lemon verbena ice cream

Buttermilk Panna Cotta, coriander-cashew granola, huckleberries

Rawson Brook Farm “Monterey” Chevre,

boozy pickled peaches
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