Taps & Apps

TEMPURA MEDLEY OF CHEESE CURDS

domestic white & yellow cheese curd blend, battered in Cajun tempura
served with chipolte ranch 10

BURNT ENDS PORK BELLY

slow roasted, thick cut pork belly pieces, house BBQ, fresno arugula salad 10

SAUSAGE BOARD

chef’s selection of grilled sausages, parmesan truffle fingerlings,
caramelized onions, whole grain mustard and horsey sauce 10

ELK FOCACCIA

shaved elk, blueberry gastric, arugula, feta 10

BOAR FOCACCIA

wild boar, brussels, 4-year white cheddar, mustard vinaigrette 10

PRETZEL

house pretzel logs, spicy beer cheese spread 10

SAR VECCHIO TRUFFLE WEDGES

roasted potato wedges, sar vecchio, black truffle oil, bang bang sauce 10

CHARRED OCTOPUS SALAD

spinach, arugula, shaved brussels, cabbage, onion and bell pepper
with charred baby octopus and tangerine vinaigrette 10




