
WHITES  BY THE GLASS           
09  riesling, schwibinger,	    9/36
      rheinhessen, germany	
      Hand-harvested, sustainably farmed, 
      embodies classic typicity of a 
      Rheinhessen riesling	 	  

11  pinot gris, brouhaha,	    9/36
      paso robles, california   
      Extremely small batch wine, fresh, lively, 
       sessionable, green apple, lime

11  elbling, dostert, mosel,	    9/36
      germany                     
      Rare, still version has a great streak of                      
      acidity, peaches, lemon zest, a hint of sugar

11  kiralyleanyka, szoke, hungary 9/36
      Dry, bright, zesty fruit and native to        
      Hungary, its perfect for the patio

10  assyrtiko, domaine mercouri, 10/40
      peloponnese, greece
      Only 400 cases made, its citrus and fresh                
      lemon aromatics are intoxicating	

10  melon de bourgogne,                9/36 
      muscadet, france       
      Dry, fresh, sea salt and great minerality

10  falanghina, terredora 	   10/40    
      di paolo, campania, italy	  
      Apple, pear and pineapple, with a clean and  
       crisp finish. 

10  albarino, abadia de 		  10/40
      san campo, rias baixas, spain
       Grapefruit, green apple, apricot and good     
       acidity make it a fantastic seafood wine

10  sauvignon blanc, neudorf,      11/44
      nelson, new zealand
       Neudorf has been making small batch,          
       organic, family owned estate wines since ‘78

10  chardonnay, barra, 	               12/48
      mendocino, california
       100% estate grown, hand picked, organic
	
10  rose, lambert, chinon, france10/40
       Beautiful fresh strawberries, 
       small production rose of cabernet franc

STARTERS
house pickles			            5
seasonal selection of pickled vegetables

egg salad			            7
tapenade, capers, housemade whole wheat 

pimento cheese			            7
sharp cheddar, pepper aioli, 
housemade whole wheat

crispy flatbread		           9
fresh mozzarella, basil oil, oven dried tomato

tuna lettuce wraps		         13
coconut rice, kim chi

fra’ mani charcuterie board    3 for 21
mortadella 8	
sopressata 10
salume toscano 10
served with pickled onions, mustard, cornichons

cheese & accompaniment	
robiola, peach jam

prairie breeze american cheddar, grapes, walnuts

pierre robert, grilled lettuce, peppers

bleu de basques, orange marmalade,

mahon-membrillo

SOUPS & SALADS
chicken caesar salad 		         15
white anchovy, shaved parmesan

beets and confit of duck 	        16
mixed greens, crema

grilled salmon skewers		        17
mixed greens, shaved seasonal vegetables

chopped salad			          15
chicken, corn, avocado

salad lyonnaise 		         16
crispy pork belly, poached eggs

chicken noodle soup		           9
mirepoix, chicken broth

SPARKLING
nv  prosecco, santome, veneto,      9/36 
italy           

09  cider, eric bordelet, 	    8/36
normandy, france	      

10  moscato d’asti, vietti,	    9/36
piedmont  italy     	      

07 pinot noir rose, 	                14/60
lucien albrecht, alsace, france

nv  champagne, thierry fluteau   19/70
gye sur seine, france (grower)  
 

BEERS
allagash white ale, portland, maine    7

metropolitan flywheel lager,	          6
chicago, illinois

brasserie st feullian saison,              9
belgium 

triple karmeliet, belgium                  10
	
bear republic racer 5 ipa, 	          6
healdsburg, california

anderson valley boont amber	          6
california
	
lagunitas dogtown pale ale,  	          6
petaleft, california

coast 8 ball stout, eureka,  	          7
california

SANDWICHES
lobster				          21
brioche, hollandaise, tomato confit

steak sandwich			          15
smoked blue cheese, pickled beets, watercress

fried flounder			          15
tartar sauce, pickled shallot

tuna melt			          13
cucumber, bacon, fontina

cru burger			          15
cheddar, bacon, frites

sandwiches-served with fresh side of the day

ENTREES
pork loin			          14
mascarpone agnolotti, peach

shrimp spaghetti		         16
pancetta, peas, mint

"bits and pieces"  		         13
seven seasonal vegetable dishes

quiche				           10
side salad
	

DESSERT
coffee brownie coffee gelato, 	            8

hazelnut crumble

strawberry shortcake berries,                  8
whipped cream, bubbles

vanilla panna cotta chocolate crisps          8 

passion fruit curd semifreddo 	          8
shortbread, honey mustard, allspice meringue

apple galette cinnamon ice cream               8

REDS BY THE GLASS
10  gamay noir, cambon,                11/36
      beaujolais, france	
       Fresh strawberries, cherry and great acidity    
       make it a fantastic alternative to pinot noir

10  pinot noir, brooks “runaway  13/52
      red”, willamette valley, oregon 
        This wine is a celebration of organic 
        farming. Great fruit and drinking pleasure

09  cabernet franc, filliatreau,   12/48
      grand vignols, saumur-champigny
       Biodynamically farmed, fresh herbs, 
        spice and black pepper. Very aromatic

09  grenache/ syrah/tempranillo,  9/36
      domaine bourdic, “zappa,” france 
       Black cherries jump out of the glass, 
       spicy black licorice, juicy, delicious wine

09  prokupac, ivanovic, serbia        9/36
       Organically farmed, eucalyptus, 
       morello cherry and fresh black raspberries

09  nebbiolo/barbera, farina       10/40
      piedmont, italy 	    
       Classic example of tar and roses 
       Piedmont style

08  xinomavro, karydas,                12/44
      naoussa, greece	   
       Old vines, dry, rustic, persimmons, rose hips

09  cab/syrah, chateau musar,	   12/48
      bekaa, lebanon	    
       Old vines, medium-bodied, fresh cherries, 
        baking spice and red licorice

09  petite sirah/petite verdot,      10/40
      dexter lake, california 
       Big, bold, unique. Dark chocolate, nutmeg

09  cabernet sauvignon,                14/56
      seven hills, washington  
       Full-bodied, generous deep fruit, 
       espresso beans and vanilla

09  malbec, zonda, mendoza,         11/44
      argentina		     
       Ripe red and black fruits, vanilla, 
       fresh herbs, violets & spice 
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       spicy black licorice, juicy, delicious wine
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09  cab/syrah, chateau musar,	   12/48
      bekaa, lebanon	    
       Old vines, medium-bodied, fresh cherries, 
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09  petite sirah/petite verdot,     10/40
      dexter lake, california 
       Big, bold, unique. Dark chocolate, nutmeg

09  cabernet sauvignon,               14/56
      seven hills, washington  
       Full-bodied, generous deep fruit, 
       espresso beans and vanilla

09  malbec, zonda, mendoza,         11/44
      argentina		     
       Ripe red and black fruits, vanilla, 
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SPARKLING
nv  prosecco, santome, veneto,       9/36 
italy           

09  cider, eric bordelet, 	     8/36
normandy, france	      

10  moscato d’asti, vietti,	     9/36
piedmont, italy     	      

07 pinot noir rose, 	                14/60
lucien albrecht, alsace, france

nv  champagne, thierry fluteau    19/70
gye sur seine, france (grower)  
 

BEERS
allagash white ale, portland, maine    7

metropolitan flywheel lager,	          6
chicago, illinois

brasserie st feullian saison,              8
belgium 

triple karmeliet, belgium                  10
	
bear republic racer 5 ipa, 	          6
healdsburg, california

anderson valley boont amber, 	          6
california

lagunitas dogtown pale ale,  	          6
petaleft, california

left coast 8 ball stout, eureka,          7
california

SNACKS
marinated olives 		           6
fennel seed, crushed pepper

house pickles 			            5 
selection of seasonal pickled vegetables

pimiento cheese 	                       7
sharp cheddar, pepper aioli, 
house made whole wheat

egg salad 			            7
tapenade, fried capers, house made whole wheat 

chicken pate 			            9
plumped prunes, spiced red wine, sourdough

crispy flatbread 		           9
fresh mozzarella, basil oil, oven dried tomato

fra’ mani charcuterie board    3 for 21
mortadella 8	
sopressata 10
salume toscano 10
served with pickled onions, mustard, cornichons

cheese			        6 / 3 for 15
robiola, peach jam
prairie breeze american cheddar, grapes, walnuts
pierre robert, grilled lettuce, peppers
bleu de basques, orange marmalade,
mahon, membrillo

SMALL PLATES
classic caesar salad 		           9
white anchovy, shaved parmesan

beets & confit of duck 		         11
baby lettuce, crema

fresh pea soup 			           9
radish, turnip, pancetta 

cobia crudo  			          16
tempura artichoke, pickled mushroom

grilled octopus 		         13
fennel, orange, chick peas

chorizo & clams 		         12
potatoes, celery

lobster 			          16
asparagus, lime mousseline, chervil

roasted pork loin 		         12
mascarpone agnolotti, peach

MAINS
halibut	 			          25
creamed corn, sweet potato, cilantro

pan seared chicken breast & thigh    19
leek, mushroom, watercress

duck breast 			          26
polenta, grilled broccoli, hazelnuts

scallops 			          24
pork belly,  lemongrass, bok choy

lamb loin			          28
peas and carrots, caramelized onion

tuna & fresh pasta		         24
nicoise olives, tomato, chives

pork shoulder 			          22
green beans, pepper jus, mustard, 
ham & cheese croquette

quinoa cake			          17
eggplant, cucumber, tomato broth

ribeye				           32
potato + onion ragout, cabernet jus

cru burger 			          16
cheddar, bacon, tomato aioli, frites

SIDES
frites 				             6
lemon aioli, curried ketchup

grilled broccoli 		           6
hazelnut vinaigrette 

black kale 			            6
polenta, tomato sauce

spaghetti squash 		           6
coconut curry, peanuts

simple green salad		           6
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COCKTAILS
   the classics

old fashioned 
Templeton Rye, macerated cherries, 

orange, coco nib syrup, soda 12

bramble 
Small’s Dry Gin, creme di mur, 

fresh blackberry, lemon 12

gin & tonic 
Ransom Gin, chinchona, 

tonic syrup, lime juice, soda 12

aviation 
Death’s Door Gin, luxardo, 
creme di violette, lemon 12

margarita  Ochos Platos tequila, 
grand combier, lime 12

le fleur 
St. Germaine, sparkling wine 12

pimm’s cup 
Pimms liquor #1, house made ginger beer, 

cucumber, mint and orange peel  12

   seasonal
dark & stormy 

House made ginger beer, 
Appleton’s dark rum, lime peel  12            

hibiscus lemonade 
Hibiscus infused vodka, fresh lemonade, 

basil syrup, basil 14

whiskey smash 
Hirsch’s bourbon, lemon, herb simple syrup, 

mint served over a big cube 14

summer classic 
Sparkling wine, sugar cube, grapefruit bitters  12

COOLERS AND SODA
 

dry cucumber and lime 6 
With vodka or gin 11

strawberry balsamic shrub 6
With vodka or tequila 11

lemon rosemary  6
With vodka, tequila, whiskey or gin 11
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