
Chicken Sandwiches 
 

Traditional Buttermilk Chicken | 11.00 

bread & butter pickles + mayo + sharp cheddar 
 

Karaage Ginger Marinated Chicken | 11.50   

homemade spicy kewpie mayo + pickled ginger  

+ bacon 
 

chicken is all breast meat, served on a brioche 

bun with housemade sea salt brined potato chips 

Waffles and Chicken 
 

Traditional Buttermilk Chicken | 12.50 

smoked cheddar + tomato jam + dijon mayo 
 

Karaage Ginger Marinated Chicken | 13.50   

homemade spicy kewpie mayo + pickled ginger  

+ bacon + cilantro  

Entreés  
 

Short Ribs | 22.00 

garlic smashed yukon gold’s + asparagus 
 

BBQ Ribs | 20.00 

mac & Cheese + apple slaw 
 

Pasta with Vodka Sauce  

and Italian Sausage | 18.50  

fresh pasta + san marzano tomatoes + 

shaved parmesan cheese  
 

Homemade Mac & Cheese | 12.50 

cheddar + cotswold cheese  

with a side of mixed greens 
 

Mac & Cheese with Short Ribs | 14.50  

cheddar + cotswold cheese + short ribs  

with a side of mixed greens 
 

Shrimp & Grits | 22.00 

choice of two sides  
 

Vegan Vegetable Pot Pie | 11.00 

root vegetables + peas + sweet Grilled Cheese Sandwiches 
 

 

Grilled Three Cheese | 9.50 

fontina + harvarti + mozzarella + tomato +  

basil + honey 
 

Short Rib Grilled Three Cheese | 11.50 

pulled beef short rib + house ammoglio sauce 
 

Bacon & Grilled Three Cheese | 11.50 

bacon + tomato + basil + honey 
 

choice of Zingerman’s organic sourdough, whole 

Burgers 
 

 

Provolone Cheese Burger | 10.75 
 

The Works | 14.50 

bacon + fried egg + cheddar cheese  
 

1/3 pound prime rib steak burger with  

lettuce, tomato and brioche bun.  

Ground turkey may be substituted. 
 

Vegan Burger| 10.75 

black bean + brown rice + red lentil + salsa 
 

served open face on grilled whole wheat 

bread 
 

all served with housemade sea salt brined 

potato chips 

Sides 
 

Smashed Yukon Gold’s | 4.00 
 

Baked Smashed Sweet Potatoes | 4.00 

with marshmallows 
 

Asparagus | 4.00 
 

Crispy Herbed Fingerling Potatoes | 4.00 
 

Seafood Cheddar Grits | 5.25 

crab + lobster stock 

Homemade Desserts 
 

Dessert of the Day | 5.00 
 

Butterscotch Pudding | 5.00 

crumbled toffee + chantilly crème  
 

Signature Chocolate Cake | 5.00 

Appetizers and Soups and Salads    
 

Bacon wrapped Dates | 8.00 (3) or 3.00 each 

dates + chorizo + bacon + tomato sauce 
 

Mushroom Bisque | 6.00 

exotic mushrooms + goat cheese + truffle oil 
 

Soup of the day | 6.00 

please ask your server 
 

Spinach Salad | 9.00  

sweet pickled apples + pecans + 

gorgonzola cheese + house vinaigrette  
 

add fried or julienne chicken  + 4.00 
 

Buratta Salad | 12.00 

arugula greens + warm exotic mushrooms +  

tomato pesto vinaigrette  
 

Watermelon Salad | 10.00 

english cucumbers + danish feta +  

mint + basil + lime vinaigrette  

all new SUMMER MENU 
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