SOUP + SALAD

PETTIBONE ONION SOUP 13
Caramelized Onion, Braised Beef Shank, Rye Crostini, Gruyere, Pecorino, Herb

SOUP DU JOUR 8
Seasonal, Rotating

HOUSE SALAD 13 &
Bitél;dLegtLllcg,lgrench Feta, Cucumber, Pickled Onion, Avocado, Herb + Lemon Vinaigrette
= Side Sala

CAESAR SALAD 14
Baby Romaine, Classic Dressing, Pecorino, Garlic Breadcrumb, Cracked Black Pepper
= Side Salad 10

CITRUS & ROASTED BEET SALAD 14 ©O
Arugula, Radish, Blood Orange, Clementine, Red + Golden Beets, Pickled Onion, Shaved
Almond, Lemon, Olive 0il, Oregano

APPLE + CRANBERRY SALAD 14
Bibb Lettuce, Radicchio, Apple, Red Onion, Radish, House-Made Granola, Sweet + Sour
Cranberry Vinaigrette

Ask About Qur Daily Rotating Salad | | Chicken Breast 8 Breaded Chicken 10

Petite Filet 18 Salmon 14 Bacon 3
5 i . H

SALAD DU JOUR [J ADD PROTEIN O ANY SALAD L}

FIRSTS

GREEK SPICED SWEET ROLLS 9
Warm, Butter Basted, Greek Spice, Sesame, Whipped Feta Butter

CUCUMBER + PROSCIUTTO TOAST 14
Rye, Spring Onion Cream Cheese, Pickled Fennel, Pea Tendril

CRISPY CHICKEN STRIPS 15

Naturally-Raised Chicken Breasts, Crispy Fried

= Choice of Dry Rub: Ranch, Szechuan or Sweet + Smoky BBQ

= Choice of Dipping Sauce: Ranch, Honey Mustard or Sweet Chili

MAVERICK FRIES 14 &
House-Made Sloppy Joe Mix, Ground Beef, Provolone Cheese Sauce, Pickled
Peppers, Onion

CHILI-ROASTED BROCCOLINI 13 &
House-Made Tzaziki, Scallion, Garlic Chip, Sesame Seed

CORNMEAL DUSTED + FRIED CALAMARI 16 &
Arrahbiata, Lemon Vinaigrette, Caper, Parsley

CHARCUTERIE 25
Rotating Curation of Cured Meats, Nuts, Jam, Dried Fruit + Cheese

SHRIMP COCKTAIL 20
Five Colossal Shrimp, House Cocktail Sauce

@ GLUTEN-FREE ) VEGAN

PRINCIPALS + HANDHELDS

HERB CRUSTED WALLEYE SANDWICH 19
Paprika + Garlic Mayo, Grilled Eggplant Olive -Caponata, Baby Arugula,
House French Fries, Sesame Bun

CARAWAY SALMON 34 &
Toasted Rye Berries, Warm Beet + Kale Salad, Dill Yogurt

CRISPY CHICKEN HERO 18

Natural Raised Chicken Breast, Smoked Paprika + Horseradish Cream,
Speck, lceberg Lettuce, Pecorino, Tomato, House-Made Wishbone
[talian Dressing, House French Fries, Sub Bun

CHICKEN CAESAR WRAP 18

Baby Romaine, Classic Caesar Dressing, Pecorino, Grilled Chicken Breast,
Garlic Breadcrumbs, Tortilla, Served with House Fries

= SUB: Breaded Chicken 2

= ADD: Bacon 3

VEGAN ROASTED CAULIFLOWER TACOS 22 ©0O
Corn Tortilla, Spicy Chipotle Romesco, Avocado Salsa Verde, Red Cabbage,
Slaw, Pepita, Lime

RIGATONI WITH SAUSAGE + TRUFFLE 24 @
House-Made Italian Sausage, Palomino Sauce, Black Truffle, Pecorino

FRENCH OMELET 15 &
Three Eggs, Gruyere, Chive, Fingerling Potato, Arugula Salad

STEAK FRITES 26

4 0z. Petite Filet, House Fries, Horseradish Cream + Chimichurri
= Au Poivre Steak: Black Pepper Crusted, Brandy Sauce 5

= Truffle Your Fries 5

PETTIBONE BURGER 20

Pettibone Special Beef Blend, Double 4 oz. Patty, American Cheese,

Roasted Garlic Mayo, Pickle Chips, Shaved Iceberg, Sesame Bun, House Fries
= ADD: Nueske’s Bacon, Fried Egg, Roasted Mushroom, Caramelized Onion 3

WILD GAME MEATLOAF SANDO 19
Bison, Vienison, Beef, Bacon-Wrapped, Tomato Ammaoglio, Arugula, Herb Mayo,
Pecorino, Hoagie Bun

SIDES

House-Truffle Fries, Roasted Garlic Mayo 13 @
House Fries, Roasted Garlic Mayo 7 @&

Crispy Fingerling Potatoes 8 @

Broccolini 8 &

PLEASE ALERT YOUR SERVER TO SPECIAL DIETARY RESTRICTIONS DUE TO FOOD ALLERGIES OR INTOLERANCE AND ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



