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Starters Full Plates

Sandwiches, etc...  

              served with chef’s side

Greens

miso, sesame & butternut squash HUMMUS - 9 
duck WINGS - 6/9 
 garlic parmesan, chimichurri, hickory dijon, zesty orange 
boursin MAC & CHEESE - 7 
tomato & basil NACHOS, balsamic, mozzarella, provolone, asiago, parmesan - 9  
yucca, sweet or potato FRIES - 3/6               
 tosses: chimichurri, cinnamon maple, garlic parmesan, chili garlic nori 
 sauces: aji sauce, hickory dijon, green tomato chutney, vegetarian gravy 
PAT’S PHILLY PRETZEL nuggets, BIER cheese - 8 
vegan CHILI, sweet corn cake - 4/7 
black bean & corn FRITTERS, cilantro cream - 8 
citrus spiced SEITAN, chimichurri - 9 

ESCAROLE  potato, beet, butternut, smoked gouda, pomegranate vinaigrette 
SPINACH    goat cheese, roast pepper, avocado, pepitas, creamy cilantro dressing 
ARUGULA  apple, blue cheese, hazelnut, cider & molasses vinaigrette 
HOUSE      romaine, green beans, radish, egg, capers, parmesan, lemon & olive oil            
               small - 4   large - 8   wrapped - 7               
ADD       chicken - 4   salmon - 5    bacon - 3    seitan - 4 
 

herb roasted CHICKEN, mirepoix & green bean gravy, potato dumplings - 18 
PORK T-BONE, pomegranate glaze, escarole & white beans - 19 
grilled SALMON, orange miso, beet, carrot & cauliflower hash - 18 
NO MEATLOAF, gravy, green beans, country mash & crispy onions - 15  
bison SHORT RIB, sage & goat cheese polenta, mushroom ragout - 22 
BIER battered WALLEYE potato fries, tartar sauce - 11/16

cuban PORK, green tomato chutney, savory cheddar waffle - 9 
walleye TACOS, jerk rub, honey cider slaw, tomato, red onion - 12   
SMOKED GOUDA, sage, butternut, roasted garlic, seeded semolina loaf - 8 
griddled CAPOCOLLO DI DORMAN, boursin mac & cheese, sourdough - 9 
LAMB, onions, poblanos, mozzarella, french roll - 12 
BACON, lettuce, tomato, avocado, aji sauce, sourdough - 9

Pretzel Flatbreads  

           by Pat’s Philly Pretzels

CUBAN pork, capocollo, pickle, mozzarella, grain mustard - 9 
BEET, blue cheese, bacon, pomegranate molasses - 10 
vegan CHILI & cheddar - 7 
bechamel, ESCAROLE & WHITE BEANS, parmesan - 8 
charred tomato, GOAT CHEESE, balsamic syrup - 8

CAULIFLOWER BEET HASH - 5             GRAVY & DUMPLINGS - 5 
SAGE & GOAT CHEESE POLENTA - 5     POTATO FRIES- 3  
COUNTRY MASH - 3                        SWEET FRIES - 3 
GREEN BEANS - 4                   YUCCA FRIES - 3 
FRIED EGG - 2

Sides

pork patty, apple, arugula, smoked gouda, hickory dijon - 10 
beef patty, mushroom, onion, spinach, boursin - 10 
lamb patty, chimichurri, roast pepper, goat cheese, romaine - 12 
bison patty, blue cheese, bacon, onion straws - 13 
no meatloaf, tomato, spinach, mozzarella, parmesan sourdough - 9 
build your BURGER... we’ll start you with beef, LT & O - 8+

HOOSIER 
NEW YORKER 
GOUCHO 
BLUE BISON 
MEATLESS MELT 
WHATEVER

Consuming undercooked &/or raw meat may be hazardous to your health



SHOEFLY PIE, crystalized ginger gelato - 6  
BROWNIE BATTER WONTONS cinnamon anglaise - 5 
toasted APPLE CAKE, streusel crust, vanilla ice cream - 6 
griddled POUNDCAKE, citrus cream cheese, raspberry jam - 7 
chocolate hazelnut, pretzel, BREAD PUDDING - 7

Sweets

‘fly Soft Drinks

Kid Stuff
ANNA       gnocchi, tomato sauce - 6 
JULIO      pork tacos, yucca fries - 6 
CAMILA      pulled roast chicken, sweet potato fries, veggies - 7 
AVALENA   grilled cheese & potato fries - 5 
LILAH  no meatloaf, gravy, country mash, veggies - 7 
LUCY   french bread pizza - 6 
AUDREY     vanilla ice cream, chocolate & caramel, whipped cream - 4

HOUSE BOTTLED GINGER BEER - 5 
EGG CREAM a bronx classic - 4 
THAI ICED TEA - 4 
FRESH HOMEMADE LEMON or LIMEADE - 3 
ITALIAN POMEGRANATE SODA - 4

chip in so they can have a DRINK while they’re cleaning up
Kitchen Bar Tab

We do our best to use high quality ingredients, prepare them in a simple way, and are proud 
to offer may products that are sourced locally. 

FISCHER FARMS, MILLER’S AMISH CHICKEN, VIKING LAMB, SMOKING GOOSE, 
 KILLER TOFU, & AMELIA’S BAKERY


