
Starters  

Thai Curry Wings 12   
Red curry. Coconut milk. Micro cilantro. 

Three-Cheese Mac and Cheese 10
Fontina. Gruyere. Roasted jalapeño. Bacon. 

Parmesan crumble. 

Flash-Fried St. Louis Ribs 12 
Mangalitsa pork fat. Served with tomato  

jalapeño jam.

Truffle Fries 9  

Fresh herbs. Truffle oil. Parmesan.

Lobster Quesadilla 16 
Mozzarella. Cheddar. Diablo butter.

Avocado Tacos 11  
Mango aioli. Lavender lime slaw. Queso  

fresco. Cilantro. Chipotle ranch. Corn tortilla. 

Eclipse sources from the following local vendors.

Ole Thyme Produce

Sunfarm

Ozark Forest Mushrooms 

Midwest Pasta

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food 

borne illness. Please inform your server of any allergies or dietary restrictions.

Entrée 
A L L  S A N D W I C H E S  S E R V E D  W I T H  F R I E S .  S U B S T I T U T E  G L U T E N  F R E E  B U N  $ 3 .  

Double-Decker Grass-Fed Burger 14 
Two 4 oz. grass fed patties. Cheddar. Lettuce. Tomato. Onion. House pickles.

Impossible Burger 15 
Vegan patty. Lettuce. Tomato. Onion. Pickles (bun contains egg.)  

Cubano 14
House-made Cuban bread. Black Forest ham. Mojo pork. Swiss. Yellow mustard. Pickle. 

Reuben 12
Corned brisket. Sauerkraut. Russian dressing. Swiss. Marble rye.

Squash Noodles & Spicy Tofu 14  

Yellow squash & zucchini “noodles.” Spicy seared tofu. Red onion. Heirloom cherry tomato.  

Basil oil. Substitute chicken 5

Fish & Chips 16
Haddock. Civil Life brown ale batter. Peas. House-made tartar.

BBLT 12
Double the bacon. Lettuce. Tomato. Mayonnaise. Tuscan bread. 

Turkey Club 10
Turkey. Lettuce. Tomato. Bacon. Mayonnaise. Choice of white or wheat bread. 

Half & Half 14
Choose two of the following: Cup of soup / Half salad / Turkey Club / Cubano / BBLT / Reuben 

Soup & Salads
Caesar 12
Crispy prosciutto. Bread crumbles. Shaved egg yolk. Parmesan. Add chicken 3

Garden Salad 12
Chef's selection of locally sourced ingredients and house-made dressings. 
Ask server for details.

Citrus Salad 13  

Baby green oak. Grapefruit. Orange. Feta. Radish. Avocado. Mint. Lemon poppy seed  

vinaigrette.

Roasted Tomato Bisque 5/10  

$3 fee for substitutions. $5 fee to split entrées.


