dinner

snacks

caramel popcorn, candied pecans,
bourbon maple, aged gouda 6

wedge fries, shallot salt, cheese
sauce, smoked chili ketchup 6

stracciatella, sunflower seed
romesco, pickled beans, shallots,
sprouts, grilled bread 10

breads

whole wheat rye bread, dried fruit,
maple butter 7

biscuits, n'duja butter, peach
preserves 7

winter squash bread, whipped
goat cheese, spicy candied
pumpkin 7

boards

la quercia acorn prosciutto,
local cheese, preserves, pickled
vegetables, pecans, crackers 22

fried duck leg, duck liver mousse,
cherry mustard, pickled cauliflower,
grilled bread 24

sweets

cookies and milk jam 7

parsnip cake, apples, cranberry,
olive oil, hickory nuts 9

pumpkin tart, creme fraiche,
pumpkin seeds, cocoa nibs,
bourbon maple 9

brown butter rye cake, citrus curd,
dark chocolate pudding, candied
pecans 9
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plates

local lettuces, radishes, shaved squash, herbs, sherry
vinaigrette 10

seasonal vegetable tartare, quark, egg yolk, sprouts,
fried bread 12

kale salad, apples, turnips, local cheese, croutons,
bacon-buttermilk vinaigrette 14

charred cabbage and roasted carrots, yogurt, hickory
nuts, sesame, lemon, pea shoots 13

beets, roasted mushrooms, farro, onions, nasturtium,
dill 12

chitarra pasta, spinach, egg yolk, sheep’s milk cheese,
black pepper, bread crumbs, lemon 18

beef burger, aged cheddar, butterkase, smoked chili
ketchup, aioli, pickles, house bun 14

pork stew, navy and pinto beans, farro, greens,
pickled vegetables, chili oil, herbs 21

pliatters

whole roasted rainbow trout, celery root, celery-raisin
chimichurri, radishes 28

half chicken, yogurt, brussels sprouts, preserved
gooseberries, pickled corn, cilantro 27

pork collar, sweet potatoes, collard greens, apples,
kohlrabi, mustard 28

beef shoulder, potato polenta, spinach, leeks, pickled
carrots, horseradish, beef jus 29

local farms & producers

1871 dairy - blis gourmet « genesis growers - green acres
farm « growing power - gunthorp farms - hazzard free farm

- kilgus farmstead - la clare farm - la quercia - leaning shed
farm - local folks foods « local foods - lonesome stone milling
« marcoot creamery - ‘nduja artisans - nordic creamery « rare
tea cellar - river valley ranch - seedling orchard - slagel family
farm . stover farms - three sisters garden - wisconsin sheep
dairy co-op - zingerman's creamery

consuming raw or undercooked meats may increase your risk of foodborne illness.

we're very sensitive to food allergies and dietary restrictions and will
accommodate whenever and wherever possible. please inform your server of
any concerns as many of the dishes contain ingredients that are not listed on the
menu. you're in good hands. thank you for joining us.



