STEARS

SNACKHS

GRILLED SOURDOUGH FOCACCIA YV | 12
Whipped ricotta, smoked pepper jam, herbs

TRUFFLE FRIES V GF | 12
House made fries, parmesan, chives, truffle aioli

TEMPURA MUSHROOMS | 18
black garlic mousse, smoked maple vin,
pepper gremolata

SLAB BACON BOARD* GF | 18
Marinated slab bacon, shallot jam, grilled focaccia

BEER CHEESE FLATBREAD | 15
Beer cheddar bechamel, white cheddar cheese curds,

bacon, pepper jam, Miller sherry reduction

—— SALADS + SUCH ——

SPRING ROLLBOWL | 12
Peas, carrot, cucumber, lime peanut vinaigrette,

glass noodle

KALE CAESAR V | 14
Parmesan vinaigrette, cured egg yolk, pickled red onions,
garlic herb breadcrumb

FRENCH ONION SOUP | ¢
Bone marrow roux, caramelized onion, focaccia,
Roth grand cru, provolone

SALAD ADDITIONS
SALMON 12 SIRLOIN STEAK 18 SHRIMP 10 CHICKEN 14

ALL SERVED WITH
Beef tallow whipped potatoes, roasfed mushrooms,
black garlic bordelaise

BUTCHER’S CUT* ENHANCEMENTS

DUROC PORK CHOP AU POIVRE 6
160z | 36 TRUFFLE BEARNAISE 5
BONE MARROW BUTTER 6

CENTER CUT FILET
60z | 40 BLUE CHEESE CRUST 6
ADDITIONS
GRILLED BROCCOLINI . . ... ..o 6
ROASTED ASPARAGUS . ... .......... 5
GARLIC BUTTER SHRIMP . ... ... .. .. .. 15
MAC + CHEESE .. .................. 8

LARGE PLATES ——

MAC AND CHEESE V | 18
14 year aged cheddar, gruyere, brown butter panko

PORCINI PAPPARDELLE | 20
Wildblend mushrooms, porcini brandy cream, roasted garlic panko

MEDOW FARMS SMASH BURGER* | 18
Roth grand cru, caramelized onions, smoked paprika dioli,
lil pepper relish, house pickles, double blanched fries

ROASTED SALMON* GF | 30

Harrissa carrot puree, spring peas, zucchini, bacon, preserved blueberry jus

SMOKED TRITIP GF | 30
Pimento grits, bacon braised greens, horseradish BBQ

RISOTTO PRIMAVERA GF | 22
Spring peas, zuchinni, asparagus, fennel, preserved lemon, champagne parmesan cream

SEARED DUCK BREAST* GF | 30
Mole negro, smoked grape relish, carrot spatzel

*Consuming raw or undercooked meat, poultry, shellfish
or eggs may increase your risk of foodborne illness



DESSERTS

DARK CHOCOLATE OLIVE OIL CAKE | 11

Mascarpone mousse, mocha powder, espresso syrup
STRAWBERRY WHITE CHOCOLATE MOUSSE GF | 12

Preserved strawberries, stickey honey cake, toasted walnut, safforn

GRILLHOUSE

LEMON POUND CAKE | 9

Whipped mascarpone, lavender tea syrup, preserved blueberries

JEFFERSON STREET INN

DESSERT COCKTAILS

SEAN LYON
EXECUTIVE CHEF
PINERY PICK MEUP | 11

Mr Black liquor, Pinery espresso, Knowlton Vodka, Goodland liquor JACOB ROHRBACH

RESTAURANT MANAGER

TREVOR CARPER
THE CHOCOLATE SHOP | 12 SOUS CHEF

Bicerin chocolate, Kahlua, Knowlton vodka, chocolate bitters

ORACIO ZEPEDA

BANQUET CHEF



RID'S MENU

BUTTER NOODLES | 6
KID’S MAC | ©
CHICKEN TENDERS + FRIES | 10
CHEESEBURGER + FRIES | 10
CHEESE PIZZA| 10
PEPPERONI PIZZA| 10

SCOOP OF ICE CREAM| 2
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