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CHARCUTERIE & CHEESECHARCUTERIE & CHEESE

SMALL PLATESSMALL PLATES
HERITAGE DEVILED EGGS (DF)HERITAGE DEVILED EGGS (DF)

~ crispy pork ~ whitefish salad  ~ spicy tuna ~
three  ~ 9  |  half dozen ~ 18  |  dozen ~  adds truffled egg ~ 32

GRILLED LITTLE GEM CAESAR GRILLED LITTLE GEM CAESAR 
fried anchovy, brioche crouton, ramp root salt, sarvecchio, cracked black pepper

16
POACHED FIG & ROASTED BEET SAL AD (V,GF)POACHED FIG & ROASTED BEET SAL AD (V,GF)
 buttered pecans, Grand Cru Reserve, tawny port poached fig

Badger Flame beet, pickled poached pear, red wine vinaigrette, dark chocolate
16

AUTUMN CHICORY & CONCORD GRAPEAUTUMN CHICORY & CONCORD GRAPE
warm pork fat vinaigrette, bacon lardon, spinach, delicata squash, garlic-rye tuile

compressed honeycrisp apple, sherry, macadamia nut butter, Pleasant Ridge Reserve
17

MARINATED & GRILLED BABY OCTOPUS (GF,DF)MARINATED & GRILLED BABY OCTOPUS (GF,DF)
smashed fingerling potato, honeynut squash, blistered shishito, cranberry,                                                                                                                                                                                                                     

tempura maitake, pepita, red napa kimchi aioli, chili gastrique 
22

CURRIED PUMPKIN & SQUASH SOUP (V)CURRIED PUMPKIN & SQUASH SOUP (V)
cilantro chutney, masala crema, cashew granola, garlic naan

18
 CRISPY PORK BELLY & TUNA (DF)  CRISPY PORK BELLY & TUNA (DF) 

Heritage pork belly, sashimi tuna, pickled mango, macadamia nut miso, pineapple mango compote
21

add foie gras +9

LARGE PLATESLARGE PLATES
  CHILI CRUSTED WILD COHO SALMON (GF)   CHILI CRUSTED WILD COHO SALMON (GF) 

baby carrot, green bean, bibb lettuce, fingerling potato, cherry tomato, pickled leek, chive oil, white wine cream 
45

ATL ANTIC MONKFISH (GF)ATL ANTIC MONKFISH (GF)
togarashi-fried rice cake, tatsoi, plum, cauliflower, late summer peppers

miso furikake, pickled horseradish beurre blanc, wasabi foam
43

BOUILL ABAISSE BOUILL ABAISSE 
market fish & shellfish, fingerling potato, roasted fennel, saffron tomato broth, garlic sabayon, grilled toast

37
BERKSHIRE PORK SCHNITZEL & BOUDIN BL ANCBERKSHIRE PORK SCHNITZEL & BOUDIN BL ANC

braised red cabbage, herbed sour cream spaetzle, mushroom Robert, pickled aronia berry 
36

MUSHROOM-PEPPERCORN CRUSTED STRIP LOIN & BRAISED SHORT RIB MUSHROOM-PEPPERCORN CRUSTED STRIP LOIN & BRAISED SHORT RIB   
fingerling potato, foraged mushroom, onion ring, spinach, sweet potato

demi-pickled shallot, juniper-caraway sabayon, sauce forestiere
57

SICHUAN FROMAGE BL ANC AGNOLOTTI (V)SICHUAN FROMAGE BL ANC AGNOLOTTI (V)
honeynut squash & walnut oil puree, marinated mushroom

hakurei turnip, delicata squash, scallion, sesame tuile, smoked shoyu
34

 FAMILY STYLE  FAMILY STYLE 

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

(GF) : gluten free, (V) : vegetarian, (DF) : dairy free
20% gratuity for parties of 6 or more

guanciale wrapped figs
nduja toast & garlic sabayon

pate de campagne
gin & juice salame

foie gras mousse & concord grape gelee

Wischago, raw sheep's milk, Hidden Springs Creamery
Moody Blue, cow's milk, Roth Kase
2 yr white cheddar, cow's milk, Hook's 
Trillium, cow's milk, Tulip Creamery
Pleasant Ridge Reserve, raw cow's milk, Uplands

~ one for 5 ~ three for 14 ~ six for 27 ~ full board for 45 ~

CHAR SIU BERKSHIRE PORK SHOULDER & TUNA CHAR SIU BERKSHIRE PORK SHOULDER & TUNA (DF) (DF)   
sashimi tuna, caramelized market vegetables, ssamjang

ginger-soy reduction, traditional accompaniments
46 per person for parties of  two or more

 HERITAGE TAVERN  HERITAGE TAVERN 

RIBEYE PLATTER FOR TWO (DF) RIBEYE PLATTER FOR TWO (DF) 
32oz butcher cut ribeye, fingerling potato, summer peppers

spinach, foraged mushroom, fried egg, onion ring, demi glace
140
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