
SHARED
SOY AND MAPLE GLAZED PORK BELLY 13 
RICE NOODLES, PEANUT SAUCE, CILANTRO VINAIGRETTE

WARM BRIE 16 
WOOD-FIRED BRIE, BACON AND ONION JAM, TOASTED CIABATTA

WOOD FIRED SPROUTS 12 
HOUSE CURED PORK BELLY, MAPLE BUTTER SAUCE

SHRIMP TACOS 14 
SRIRACHA SLAW, CILANTRO VINAIGRETTE, FLOUR TORTILLAS

TRUFFLE ZUCCHINI FRIES 12 
TRUFFLE OIL, GARLIC, PARMESAN CHEESE, HORSERADISH AIOLI

CRAB AND ARTICHOKE DIP 16 
TOASTED PARMESAN BREAD CRUMBS, OLD BAY SEASONED CORN TORTILLA CHIPS

SHRIMP & CRAB CAKE 16 
LEMON POPPYSEED SLAW, PICKLED VEGETABLE REMOULADE

WOOD FIRED PIZZA
MARGARITA 14 
RED SAUCE, BASIL, FRESH MOZZARELLA

VEGGIE 16 
BASIL PESTO, ASPARAGUS, RED ONION, FRESH MOZZARELLA, TOMATOES, MUSHROOMS

WHITE 14 
EVOO AND GARLIC, BASIL, FONTINA, ARUGULA SALAD

PEPPERONI 16 
RED SAUCE, PEPPERONI, FRESH MOZZARELLA

MUSHROOM 16 
ROSEMARY CREAM, ROASTED MUSHROOM, FONTINA, ARUGULA SALAD

WE CELEBRATE OUR LOCAL FOOD SOURCES! 
MANY OF THE ITEMS AND INGREDIENTS YOU SEE ON OUR MENUS ARE PROUDLY SOURCED 
FROM OHIO FARMERS, CHEESEMAKERS AND ARTISANS.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Guests with known food allergies should alert their server prior to ordering.

SIDE SALADS

…ADD SALMON 13 | ADD CHICKEN 7

BRUSSELS 9 
ROASTED BUTTERNUT SQUASH, RED ONION, FETA, TOASTED PEPITAS, MAPLE BALSAMIC VINAIGRETTE

CAESAR 10   
LOCAL ROMAINE, SHAVED PARMESAN, HOUSE CROUTONS

TAVERN 8 
LOCAL GREENS, TOMATOES, CUCUMBERS, SHAVED PARMESAN, SHALLOT VINAIGRETTE

PICKLED BEET SALAD 14 
RED & GOLDEN BEETS, FRISEE AND ARUGULA, GOAT CHEESE, PICKLED RED ONION, TOASTED 
SUNFLOWER SEEDS, CRISPY SUNCHOKES, HONEY MUSTARD VINAIGRETTE

FEATURES
CHICKEN PASTA PRIMAVERA 24 
PENNE, SHALLOTS, SUMMER SQUASH, BROCCOLINI, SWEET CORN, PARMESAN, FRESH HERBS

BEEF BRISKET STROGANOFF 25 
OHIO CITY EGG FETTUCCINE, MUSHROOMS, ONIONS, ROSEMARY CREAM

HOUSE VEGGIE BURGER 15 
WILD MUSHROOM AND BLACK BEAN PATTY, FRESH MOZZARELLA, ARUGULA SALAD, BASIL MAYO, 
BRIOCHE, HOUSE CHIPS                                                                  

CHEF’S BURGER* 17 
HOUSE GRIND, MUSTARD BRAISED ONION, MIDDLEFIELD CHEDDAR, ARUGULA, PICKLED PEPPERS, 
TOMATO, BRIOCHE, FRIES

BUTTERMILK MARINATED PORK CHOP* 30 
JALAPENO SPOONBREAD, SUMMER VEGETABLES, CALABRIAN ORANGE-BLUEBERRY CHUTNEY

PAN SEARED SALMON 30 
FORBIDDEN BLACK RICE, LEMON BEURRE-BLANC, AVOCADO SMASH

GRILLED GREAT LAKES WALLEYE 28 
SWEET CORN RISOTTO, SUMMER VEGETABLES

BRAISED SCAMPI 30 
SPICY MARINARA, JALAPENO SPOON BREAD, BACON & ONION JAM, PARSLEY OIL

GRILLED SIRLOIN* 39 
BLACKBERRY CHIMICHURRI, HERBED REDSKIN POTATOES, BLISTERED SHISHITO PEPPERS, TOMA-
TOES, SHALLOTS, GARLIC                                                                            

14OZ STRIP STEAK* 48 
SWEET CORN RISOTTO, SMOKED KALAMATA TAPENADE, ARUGULA AND FENNEL SALAD, 
FRESH BURRATA, BALSAMIC REDUCTION                                                                     


