STARTERS
Cral Caked

Lump crab / panko / arugula salad
roasted red pepper aioli / $18

Lightly breaded + fried / bell pepper + onion medley
chile spiced slaw / sambal / $16

labtow Fried Wings
Choice of sauce: homemade bbq
garlic parmesan / sticky sesame / $15

Loat

Homemade beef + pork'meatballs / marinara
mozzarella + parmesan / garlic bread baguette / $17

7

Homemade sausage / provolone
house marinara / parmesan / $16

#anmmas & Spiced Beef
Za'atar spiced beef / hummus / feta / pine nuts
grilled naan / lemon / $18

Hancki Fried

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

Duffte Brussels
Fried brussels sprouts / truffle oil / grated parmesan
local honey / crispy bacon / $16

*

vutine
House fries / pulled pork / white cheddar curds
bbq / pickled jalapefios / sunny side up egg / $17

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

SALADS & SOUP

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

Howte

Local greens / cheddar / cherry tomato / cucumber

h hoice of dressing / Half $8- Full $14 ©
. homemade crouton / choice of dressing / Ha $8-Full'$ i | shaved parmesan / truffle oil / caramelized pecan gremolata / $29 :

Local greens / goat cheese / roasted winter squash
apple / cranberry / spiced nut medley
rosemary dijon vinaigrette / Half $10 - Full $18

Grnitled Caesar

Grilled romaine / shaved + grated parmesan

garlic butter crostini / caesar vinaigrette / $16 one size

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

B

Local greens / goat cheese / spiced nut medley
fresh berries / creamy balsamic / Half $10 - Full $18

Greet

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

French Onion

Onion au jus / homemade crouton / swiss / $12

Sowp of The Day / $9

Daily Selection / MP 8 oz Center Cut/ $58

THE BUTCHER BLOCK"

Choose from one of our freshly cut steaks served with
your choice of preparation:

30/:@0%346}0

Filet

Dy Aged

24 0z / $68

1. Mushroom demi-glace /smashed red skin potatoes
2. Bleu cheese / cracked pepper / smashed red skin potatoes

3. Mashed potatoes / asparagus / compound butter + $6

ENTREES

Wild caught halibut / parmesan risotto :
sun dried tomato / beurre blanc / $39 :

Fave Jsbands Sabmon’
Sesame crusted salmon / cauliflower fried rice |
CLE kitchen kimchi / sriracha aioli / togarashi / $34 :

Boneless chicken breast / Moroccan couscous
lemon / vegetable medley / tzatziki / $29 ;

Posk: Chap”

Ohio raised porterhouse pork chop :
apple chutney / brussels sprouts + sweet potato hash / $35 :

Braised short rib / mashed potatoes / roasted carrots / demi / $49

Braised Beeof + Fierogis
Braised beef / Ohio City Pasta pierogis / house demi !
Epiphany local mushrooms / horseradish créme fraiche / $32 :

Tuffle Fi

Homemade pappardelle / Epiphany local mushrooms / alfredo

Add chicken + $7 / Faroe Islands Salmon + $15

Bucf Botoguese

Homemade pappardelle / braised beef bolognese
red wine + roasted tomato gravy / shaved parmesan / $30 :

BURGERS

Served on our homemade brioche bun with rosemary + garlic fries

Sub gluten free bun + $2 / Bacon + $3 / Egg + $2 / Pulled Pork + $4

Truffle + parmesan fries + $2 / Side house salad + $3.5

FF-7

Two Brunty Farms smash patties / american cheese / caramelized

onions / house burger sauce / homemade pickles / $19

Mushroom + Swiss

Two Brunty Farms smash patties / caramelized onions
baby swiss / sautéed local mushrooms / horseradish aioli / $20

3‘3‘& + 3“0/0
Two Brunty Farms smash patties / white cheddar
bacon / bbq / crispy onion straws / $20

*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 foodborne 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.



