
Menu
APPETIZERS

SOUPS & SALADS
Ranch Dressing  1         Bleu Cheese Dressing  1.50

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

Arancini  16
Fried, cheesy risotto balls, parmesan, piperade,
herbs.  VG 

Baked Crab Dip  16
Crab, spinach, Fontina, crostini.  **

Bread & Butter  7
Local molasses bread, salted honey butter.  VG

Deviled Eggs   10
Smoked egg white, cheddar, paprika, pickled mustard 
seed.  GF  V

Mac & Cheese  13
Rotini, Gruyère, Gouda, Fontina, bread crumbs.  VG

Nashville Hot Chicken Strips  14
Hot oil, slaw, bleu cheese, house ranch.

Smash Fried Potatoes  11
Fried potatoes, chive crème fraîche.  GF  VG

Spinach Artichoke Dip  14
Baked spinach and artichoke, roasted garlic, parmesan, 
crostini.  VG  **

Fried Brussels Sprouts  15
Flash fried sprouts, champagne vinaigrette, slab bacon, 
parmesan.  GF

Steamed Mussels  17
Mussels, leek, shallot, apple, hard cider, cream, blue 
cheese, garlic toast.  **

Whipped Goat Cheese  15
Creamy goat cheese, pumpkin seed dukkah, pickled 
grapes, pumpkin maple glaze, fried pita.  (Contains 
Nuts)  VG  **

Arugula Salad  14
Arugula, apple, goat cheese, pecans, champagne vinai-
grette.  (Contains Nuts)  GF  VG

House Salad  12
Greens, tomato, cucumber, radish, bell pepper, red 
wine vinaigrette.  GF  V

Butternut Squash Soup  6 cup / 12 bowl
Puréed butternut squash, bourbon crème, pepitas, rye 
croutons.  VG  **

Texas Chili  6.50 cup / 13 bowl
Braised beef, peppers, onions, chive crème, cornbread 
croutons.  **

Joe’s Burger  16
American cheese, garlic aioli, house pickles.  **

Patty Melt  17
Gouda, Gruyère, caramelized onion aioli, rye.  **

The All American  17
American cheese, ketchup, mustard, lettuce, tomato, 
onion, pickle.  **

The Blue Burger  19
Blue cheese, seared mushrooms, caramelized onion 
aioli, shaved red onion.  **

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



Menu
ENTRÉES

Upgrade your side 2.50

DESSERTS

Steak & Potatoes  45
8oz Filet, roasted garlic butter, crispy herb
potatoes. GF

Halibut  36
Pan-seared halibut, parsnip purée, braised greens, 
brown butter, pickled shallot, herbs.  **

Spicy Shrimp Linguine  29
Linguine, garlic shrimp, Calabrian chili, shaved red 
onion, white wine, butter, herbs, baguette.

Pork Marsala  35
Bone-in loin chop, crispy broccolini, mushrooms, mar-
sala wine sauce, pickled mustard seed, herbs.  GF

Delicata Red Curry  26
Delicata squash, Thai red curry, carrot, mushroom con-
serva, steamed rice, green onion.  GF  V

Squash Carbonara  27
Fettuccini, roasted butternut squash, egg yolk,
parmesan, black pepper, herbs.  VG

S’mores Bread Pudding  12
Chocolate chip bread pudding, toasted marshmallow 
whip, Graham struesel.  VG

Apple Crostata  12
Flaky apple tart, vanilla ice cream, caramel sauce.  VG

Pumpkin Crème Brûlée  11
Baked pumpkin custard, demerara sugar crust.  GF  
VG

KIDS MENU
Cheeseburger with Fries or Salad  10

Chicken Strips with Fries or Salad  10

Mac & Cheese  9

Buttered Noodles  6

Kids 12 and under eat for free.

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

ADD-ONS & SIDES
Grilled Chicken  10
Grilled Steak  40
Grilled Shrimp  14
Broccolini  9
Crispy, flash-fried broccolini, champagne vinaigrette.  
GF V

Frites  8
House fries, Parmesan, garlic aioli.  GF  VG

Mashed Potatoes  9
Creamy potatoes, chopped herbs.  GF  VG

Roasted Carrots  9
Honey glaze, chili crisp.  GF  VG

Simple Salad  5
Tender greens, choice of roasted garlic, ranch or bleu 
cheese dressing.


