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Crab Cakes
Jumba lump crob cakes fried and sarved on @ chitled
sweet com puree, drizzled with chitl and citentro all

Pub Picnic
duck ritlette. domestic prosciutta. seasoml farmer's
cheese and giardiniéra, served with grilled baguelte

Tuna Confiture*
alive oWf poached tuna served with pckled celery
haart avocado ond creamy pink pEpPercorn saice

Sweet Corn Arancini
creamy corn risotto balls, fried and served an a bed of
frash herb puree with chipotie-blackbery salsa

Scallops*
handpicked scallops over hlack rice puree. ginger
pickled carraf, horissa yogust and honay aspuma

Brochettes
grifled skewors served with thai paanut siaw
Firecracker Shrimp or Haple-Sey Pork Belly

Fresh Bread
housemade preczel baguette with mustard-ale
whipped butler

CEHAINTS
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Truffle Potato Leek
©lon. PO%atD and IONGlcs pureed with fresh cream
and Itatian white truffle oll

Chef's Choice

soasonal soup of the day
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Arugula Salad
local arugula watermelon beet-pickled anion. crispy
fried pork belly and mission fig baisamic reduction

Asian Tuna Salad*
seared tuna served chilled with bady greens. shaved
fennel, radish, avocado and orange miso dressing

Kale Caesar
‘baby kale with candied garlic, pan-fried pretzal
erouton, anchavy vinaigréfie and manchego chéese

Qualil Panganella*

gritied quail served atop local hairioam tomata
cucumber, shallot fresh bread. anugula and bright
herb vinaigrette

Mixed Greens

frosh groons, artichabe. alive, red anian, tomata and
crumbled feta and choice of herb inoigrette or
green goddess dressing
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served with chace of daily vegetable o fries, sub safad ar soup 515

Stacked BLT
focol treod foaded with house caréd bacon. local
tamate, bibb lettuce and house alali

Porchetta Street Sandwich

gar
greens and house aioli on a bricche bun

Crispy Walleye
beer-battorsd willeye topped with a Citrus pepper
slow and fresh citantro ar a drioche ban

Pimento Cheese
housemade pimanto cheese spread. fred tamatillos
and sprouts servd open-foce on toasted lacal bread

Merchants Burger®

grilled and topped with cobernet anion jam van
FOph chasse ocal micro greans i Rouss aloli ona
Brioche bun

+bacon 51

Classic Burger*

gritled and topped with alma cheddar pickied cnion.
bbb lettuce and fomato on @ briccke bun

+bacon SI
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grifled and topped with battery castelvetrana offves
and grated parmesan

Creamed Greens

in @ mixture of cream, harbs and baursin cheese

Yam Fries
served with & sweet malaysian chifl aioli

Heirloom Carrots
tappad with housamade ricotta. toasted almonds
and carro! frond pesto
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Crispy Heritage Pork Cutlets* 7
Deev-Brindd park loin dreaded and friéd. topped with a
fennel-apple siaw and served aside hoppln john

wild striped Bass 23
saared NY bass served atop a partic-pea mash, malted
swwet potata chips and femon dill cream

Sweetlove Farm Chicken 8
grilled local chicken Sraast served with creamed greans.
yam fries and bright tomato-pappadew jam

Mac & Cheesemonger 5
baked cavatell! pasta tassed in a rich sauce of brie.
goida and griyers, topped with bréaderumb

Creekstone Farms Ribeye* 32
12-ounce bonelass rib chop served with orlspy potatoes rostl

and blistared broccolinl. tapped with fried tobaceo enians,

with a side of house steak sauce

Rare Hare Rabbit Cacciatore* 22
robixt legs braised in white wine. tomato and hevbs, served

over a bad af creamy asiago grits and toppad with a crispy

buttermilk fried rabbit loin

Kale & White Bean Griddle Cakes Ie
twa creamy white bean cabes mixed with (resh kole, pan

fried and roasted

tousemade ricotte. toasted aimands and carrot frond pesto

Lamb Sausage Pappardelile 8
smokwd merguez sausage s griled and served with thin

slrips of housemade pasta fossed with sweet peas,

fresh mint and light ale-cream sauce

“consuming undercooked of raw magt poultry. seafood
of eggs can ncrease the risk of foodborne iliness
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