COCKTAILS

Jacks Martini 8.

vodka, ginger, pomegranate, lime

High Tide 8.

gin, tangerine, lime, mint

Negroni 9.

209 gin, vermouth, campari

Dark and Stormy 8.

dark rum, lime, house made ginger beer

Ways & Means 9.

bourbon, sweet vermouth, 2 bitters, maple

Devils Slipper 8.

tequila, hibiscus, agave

Starters

Crispy Cheese Curds simmered tomato ( ) 6.
Fried House-made Pickles cornmeal batter with spicy ranch 7.
Fire Roasted Veggies scarlet carrots, Tokyo turnips, lime, butter 7.
Mussels wood oven baked, spicy beer broth, toast 11.
Potato Skins wood oven baked, guanciale, taleggio cheese whiz 8.
Smoked Chicken Wings buttermilk blue cheese, celery 8.

Soup & Salads

Soup of The Day cup 5 bowl 7

Goddess chicories, shredded egg, anchovy, green goddess dressing 10.
Wedge iceberg lettuce, bacon, croutons, buttermilk blue cheese dressing 9.
Arugula citrus, frisee, pecorino, parsnip ribbons, honey vinaigrette 9.
Chopped 1ittle gems, red onion, speck, piave, chickpeas, red wine vinaigrette 11.
Pizzas
Marinara tomato sauce, oregano, niscoise olives, sliced garlic 12.
Margherita fresh pulled mozzarella, tomato sauce, grana 13.
Sausage tomato sauce, house made sausage, Jjalapefios, cured olives 15.
Potato yellow fin potato, piave, wild nettles 14.
Three Cheese with green garlic, wild lemon tossed arugula 15.
Pancetta long cooked broccoli, pancetta, Calabrian peppers 17.
Pepperoni tomato sauce, house made pepperoni, Calabrian peppers, cream 15.
Additions arugula 4. pepperoni/sausage/pancetta/bacon 4. anchovies 3.
calabrian peppers 2. cage-free farm egg 2.
Entrees
Fresh Fish manilla clams, white chowder and herbs A.Q.
Chicken Pot Pie free-range chicken, whole grain mustard, vegetable 17.
Pork Meatballs house-made with simmered tomato sauce and parmesan 17.
Cheese Burger 8ozs of grass fed ground beef, brioche bun, french fries 12.
cheddar, bleu 1.
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