
 START 
 HERE 
 CRISPY 

 BRUSSELS SPROUTS 
 parmesan & balsamic - 12 (v) 

 - or - 

 with slab bacon lardons - 15 

 MAC & CHEESE MENU 
 plain jane -  11 

 bacon & jalapeno -  15 

 BUTTERMILK FRIED 
 GREEN TOMATOES 

 green goddess remoulade -  10½ 

 ROAST 
 BONE MARROW 

 smoked sea salt, crostone -  13 

 SLAB WHISKEY BACON 
 whiskey honey glaze 

 smoked garlic aioli  - 14 

 AUTUMN to WINTER 
 PANZANELLA 

 heirloom beets, goat cheese 
 balsamic, pistachio  - 18 

 SMORGAS”BOARD” 
 artisan cheese & cured meat 

 brie de meaux | triple cream | FR 
 seasonal chef’s choice | INT 

 prairie breeze | 9mo. cheddar | IA 
 ⌾⌾⌾ 

 prosciutto di san danielle | IT 
 sopressata | molinari | CA 

 house made charcuterie | milestone 
 pickles, fixins  - 32 

 LUNCH PLATES 
 WILD CAUGHT 
 FISH & CHIPS 

 wild alaskan cod | tempura style vodka batter 
 house seasoned fries, caper dill tartar sauce - 19 

 PICANHA-CUT 
 GRILLED STEAK FRITES 

 10 oz garlic herb rubbed & grilled 
 house chimichurri sauce 

 french fries - 29 

 SEARED 
 SALMON 

 salt & pepper seared salmon fillet 
 lemon caper cream sauce 

 dressed green salad - 17 

 WILD CAUGHT 
 FISH TACOS 

 wild alaskan cod, pineapple pico 
 house fixin’s corn tortillas 

 salad or french fries - 16 
 (fried or seared a la plancha) 

 VEGETARIAN 
 RISOTTO 

 FORESTIERE 
 tru�e asiago, fall squashes 

 mushrooms, parsnip puree  - 21 

 TARTINES (on toast) 
 open-faced sourdough toasts served a la carte 

 (add a house salad or french fries  + 2 1/2 ) 

 SALMON LOX, ONION, RICOTTA, BEET CRUDO(v) - 15 

 ROASTED MUSHROOMS, GOAT CHEESE, GREENS - 12 

 SALADS 
 salads are prepared with baby mixed leaf lettuce 
 ( adds | avocado 2½ | chicken 6 | salmon 10 | prawns 11 | steak 14) 

 CALI-CHICKEN 
 almonds, carrots, shaved onion, sliced apple 
 ginger & mandarin dressing - 16 

 PROPER COBB 
 sliced avocado, blue cheese, applewood bacon 
 shaved onion, carrots, tomato, cucumber 
 hard egg, goddess dressing - 16 
 ‘ 

 CAESAR 
 house made dressing, shaved parmesan 
 hard egg, croutons - 14 

 SANDWICHES 
 all sandwiches are served on 
 truckee sourdough artisan breads available at lunch- served with fries 
 substitute for a house salad +  2 ½ 

 60 day DRY AGED GRASS FED HAMBURGER 
 6 ounce dry aged charbroiled patty, brioche butter bun, onion 
 living boston lettuce, sliced tomato, house pickles, house sauce - 20 
 - add thick steak cut slab applewood smoked bacon +4 
 - add cheese | cheddar, swiss, american, or blue |  +2 
 - add artisan cheese | humboldt fog or prairie breeze | +4 

 SIGNATURE 
 FRENCH DIP 
 10 oz. thinly sliced angus tri-tip, 
 melted house cheese blend, horseradish aioli 
 french baguette, grilled onions, au jus - 19½ 

 DOUBLE CHICKEN 
 two ground chicken patties, emmentaler cheese 
 cranberry bacon jam, lettuce, chef’s spread  - 16 

 WALNUT CHICKEN 
 chicken salad, candied walnuts, dried cranberry 

 apple butter, greens, soft roll - 15 

 BACON & EGG SALAD SANDWICH 
 egg salad, cherry wood smoked bacon 
 tomato, whole grain mustard - 14 


