STARTERS
Whbped Ficotta

Creamy whipped ricotta / marinated garden vegetables
fresh dill / toasted pine nuts / grilled naan / $16

Braised Beef £gg Folly
Brunty Farms ginger soy braised beef / cabbage
scallion / carrot / nuac cham / $15

Kimcke Fried

Spiced + fried cauliflower / kimchi/ sriracha aioli / $16

Tablow Fried Wings
8 crispy wings / choice of homemade bbq
garlic parmesan / sticky sesame / $15

Honey Tugfte Brussely
Fried brussels / truffle oil / parmesan
local honey / crispy bacon /7 $16

SALADS + SOUP

Add chicken + $7 / Flat Iron steak* + $14
Faroe Island salmon* + $15

Howte

Local greens / cheddar / cherry tomato / cucumber

homemade crouton / choice of dressing / Half $8 - Full $14

Seasonal

Local greens / feta / basil / snap pea / strawberry
shaved almond / aged balsamic glaze
strawberry basil vinaigrette / Half $11 - Full $20

Gnilled Cactar

Grilled romaine / shaved + grated parmesan

garlic butter crostini / caesar vinaigrette / $16 one size

(o4

Local greens / crispy bacon / cheddar / egg / avocado
pickled red onion / cherry tomato / homemade crouton
ranch or blue cheese / Half $12 - Full $22

Greet
Local greens / feta / cherry tomato / cucumber / red onion
kalamata olive / greek vinaigrette / Half $10 - Full $18

French Onion

Onion au jus / homemade crouton / baby swiss / $12

Soup of The Day | $9

SANDWICHES

All served with rosemary + garlic fries
Sub truffle parmesan fries + $2 / Side house salad + $3.5

7-F-R Burger :

Two Brunty Farms smash patties / american / caramelized onions

house burger sauce / homemade pickles / brioche bun /7 $19
Gluten free bun + $2 / Bacon +$3

Bluck: Tnuffle Pusty Mels

Two Brunty Farms smash patties / american + baby swiss

black truffle + roasted garlic aioli / caramelized onions
homemade buttered brioche / $21

lurkey Fastrame
House cured turkey pastrami / crispy bacon / heirloom tomato
local greens / mayo / homemade toasted brioche / $19

Lobaster 7l

Lobster claw + knuckle / homemade brioche roll
connecticut style / slaw / drawn butter / $34

Brisket Gnitled Cheese
Smoked brisket / american + cheddar / crispy onion straws
horseradish aioli / homemade buttered brioche / $21

Farmer s Cheesesteat
Roasted + shaved Brunty Farms beef / house cheese sauce
caramelized peppers + onions / demi baguette / $19

French Dip

Roasted + shaved Brunty Farms beef / crispy onion straws
white cheddar / horseradish aioli / au jus / demi baguette / $19

The Cubar

Brunty Farms mojo pork / prosciutto / baby swiss
black forest ham / homemade pickles
house mustard / cuban roll / $18

Buttermilk fried chicken / house hot sauce / Akron Hot Honey

shaved romaine + pickle slaw / brioche bun/ $19
Gluten free bun + $2

Mustard Clicken
Grilled chicken / baby swiss / crispy bacon

red onion / local greens / honey mustard / brioche bun / $19
Gluten free bun + $2

*These items are served raw or undercooked, and may contain raw or undercooked ingredients.Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. A 3% convenience fee
will applied to all sales to cover credit card acceptance. If paying with cash the convenience fee will be removed.



