
Snacks & Starters
Chili-Lime Mixed Nuts   5

Pretzel Sticks with goat cheese dip   6

Cheese Puffs baked pastry puffs   5

Fried Pickle Spears spiced ranch   6

Toasted Ravioli cheese or meat, house marinara   8

Calamari jalapeño tomato sauce   7

Herb Hummus
sun-dried tomato tapenade; vegetable crudités or toasted pita   7

Pull Apart Onion Bread
bone marrow butter, blue cheese butter, garlic confit purée  8

Substitutions   3 
v: vegan         gf: gluten-free

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

DINNER

Soups & Salads
Mushroom Soup   6

Vegetable Chili   5
French Onion Soup   
Swiss, beef fat croutons   6

Caesar
romaine, croutons, parmesan   6

Brussels & Apples Salad
roasted Brussels sprouts & mushrooms, 
mixed greens, apple, pickled onion, 
sharp cheddar crisp,  smoked apple 
vinaigrette   7

Grains & Broth Salad
farro, quinoa, arugula, baby sprouts, 
goat cheese, with seasoned vinegar, 
chili flake & bone broth   7

Chop Salad
romaine, chicken, bacon, cucumber, 
blue cheese, egg, red onion, tomato, 
ranch   8

Small Plates
Stuffed Pepper
with lime & roasted jalapeño   10

Spicy Crab & Shrimp Dip
with jalapeño & baguette   12

Sausage Board
G&W sausage, house chicken paté, 
pretzel, smoked mustard, pickled 
onion, apple, cornichon   13

Lobster Shells ‘N’ Cheese
sausage, garlic confit purée, 
baguette   14

Mains
Seared Scallops
roasted Brussels sprouts, Ozark mushrooms & grapes, with garlic 
polenta, french onion broth & bone marrow beurre blanc   27

Red Beans & Rice
roasted peppers, onions, tomatoes, red beans & spice-dusted tofu   13
sub sausage for tofu 1         add chicken   5         add shrimp    7

Strip Steak
10 oz grilled, roasted Brussels sprouts, Ozark mushrooms & grapes, 
with smoked salt   26         add marrow butter   3

Butter Burger
honey arbol butter, bacon, caramelized onion, smoked 
gouda, charred lemon, pretzel bun   16

House Porcini Pasta
porcini fettuccine, Ozark mushrooms, caramelized onions, 
white wine cream, fresh herbs & parmesan   16
add chicken   5         add shrimp   7

Seared Salmon
Ozark Forest mushrooms, grilled asparagus, smoked blueberry 
vinaigrette   21

Beef Medallions
grilled asparagus & roasted tomatoes, with blue cheese 
roasted smashed potatoes   22

Braised Pork Shank
garlic polenta, braise jus, roasted tomatoes   20

Roasted Chicken
potato gratin, grilled asparagus, pan jus   18
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