
Menu
APPETIZERS

SOUPS & SALADS

SANDWICHES
All sandwiches come with your choice of fries or a side salad.

Pickle Plate   5
Assorted pickled vegetables.  GF  V

Bread & Butter  6
House baguette, salted honey butter.  VG

Pimento & Crackers  7
Roasted pepper, cheddar cheese, house-made
crackers.  **

Frites  7
House fries, Parmesan, garlic aioli.  VG

Smash Fried Potatoes  9
Fried potatoes, chive crème fraîche.  GF  VG

Nashville Hot Chicken Strips  12
Hot oil, slaw, bleu cheese, house ranch.

Mac & Cheese  11
Rotini, Gruyère, Gouda, Fontina, bread crumbs.  VG

Baked Crab Dip  13
Crab, spinach, Fontina, crostini.  **

Steamed Mussels  13
Mussels, hard cider, leek, bleu cheese, green apple, 
bread.  **

Fried Brussels Sprouts  14
Crispy Brussels sprouts, champagne shallot vinaigrette, 
bacon, parmesan.  GF

Fall Arugula Salad  13
Arugula, champagne shallot vinaigrette, sliced pears, 
goat cheese, pecans.  GF  VG

House Salad  11
Greens, tomato, cucumber, radish, bell pepper, red 
wine vinaigrette.  GF  V

Butternut Squash Soup  5 cup / 10 bowl
Creamy butternut squash, bourbon crème, rye
croutons, toasted pepitas.  VG  **

Texas Style Chili  5.50 cup / 11 bowl
Braised beef, pepper, onion, cornbread croutons, chive 
crème fraîche.

Joe’s Burger  13
American cheese, garlic aioli, house pickles.  **

The All American 14
American cheese, ketchup, mustard, lettuce, tomato, 
onion, pickle.  **

Waldorf Chicken Sandwich  13
Grilled chicken, grape, pickled apple, walnut,
greens.  **

Patty Melt  14
Gouda, Gruyère, caramelized onion aioli, rye.  **

GF - Gluten Free		  VG - Vegetarian
V - Vegan		  ** - Gluten Free option available



Menu
ENTRÉES

Add side salad  4

DESSERTS

Steak & Potatoes  44
8oz Filet, roasted garlic butter, crispy herb
potatoes.  GF

Pan Seared Halibut  34
Seared halibut filet, braised kale, roasted fennel, par-
mesan broth.  **

Spicy Shrimp Linguine  27
Garlic marinated shrimp, Calabrian chilies, white 
wine, lemon, butter, fresh baked bread.

Seared Pork Chop  32
14-ounce bone-in loin chop, root vegetable hash,
mustard au jus, fried sage.  GF

Mushroom Ragu  23
Braised mushrooms, tomato, red wine, fried polenta 
cake, arugula, delicata squash, parmesan.  VG

Squash Carbonara  25
Fettuccine, butternut squash, egg yolk, black pepper, 
parmesan, pecan, chopped herbs.  VG

S’mores Bread Pudding  8
Chocolate, toasted marshmallow, whipped cream, gra-
ham cracker.  VG

Pumpkin Crème Brûlée  8
Pumpkin custard, burnt demerara sugar.  GF  VG

Apple Crostata  8
Apple tart, baking spices, caramel sauce, brown sugar, 
whipped crème fraîche.  VG

KIDS MENU
Cheeseburger with Fries or Salad  7

Chicken Strips with Fries or Salad  7

Mac & Cheese  7

GF - Gluten Free		  VG - Vegetarian
V - Vegan		  ** - Gluten Free option available

ADD-ONS
Ranch Dressing  1

Bleu Cheese Dressing  1.50

Fried Egg  2

Bacon  2.50

Grilled Chicken  8

Market Fish  17

Grilled Steak  35


