
Cheese Curds

9 
DESSERT

Apple Crisp
Apple, Cinnamon, Vanilla Ice Cream

Alert your server of any allergies or dietary requirements.
These items are cooked to order. Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your risk of foodborne illness.

Harvest Roast VGN GF
Roasted Brussels Sprouts  & Carrots, 
Apple, Candied Pepitas, Citrus Vinaigrette 
(Add Feta +$3)

14 

22

Katsu Sando VGN 
Cauliflower, Katsu Sauce, Pickled Red Onions, 
Vegan Mayo, Fries
(Fries Tossed in Rosemary Oil +$2)
(Add Parmesan Cheese to Fries +$3)

19 

Chicken Sando*
Breaded Chicken Thigh, Homemade 
Coleslaw, Pickles, Brioche Bun, Fries
(Fries Tossed in Rosemary Oil +$2)
(Add Parmesan Cheese to Fries +$3)
Choice of Flavor:
-Alabama White Sauce
-Gochujang Sauce
-Lemon Pepper Dry rub

20 

Half Acre Burger*
Choice of All Beef Patty or Beyond Burger, Brioche Bun, 
American Cheese, 1000 Island Sauce, Onions, Romaine, 
Pickles, Fries
(Fries Tossed in Rosemary Oil +$2)
(Add Parmesan Cheese to Fries +$3)

21 

SHAREABLES 

Fries
(Tossed in Rosemary Oil +$2)
(Add Parmesan Cheese +$3)

9 

Caesar Salad
House Made Croutons, Parmesan Cheese, Aioli, 
Cured Egg Yolk  (Add Breaded Chicken Thighs +$5)

14 

12 

Bread and Butter Plate
Baguette and Focaccia, Herb Butter, Seasonal Spread, 
Pimento Cheese, Chorizo, Pickled Things
(Add Extra Bread +$3)

18 

Pimento Dip
Pimento Dip with Potato Chips

13 

Chicken Plate*
Breaded Boneless Chicken Thighs, Cornbread
Choice of Flavor:
-Alabama White Sauce
-Gochujang Sauce
-Lemon Pepper Dry Rub

20 

MAINS 

Mussels* 
Prince Edward Island Mussels Cooked in White Wine,
Fine Herbs, Toasted Baguette (Add Fries +$9)


