
caprese salad 
Fresh  mozzare l la ,  tomato ,  r ed  onion ,  bas i l ,  ba l samic  reduct ion  (Cerveza  De l  Costa)

STARTERS

MAIN

DESSERT

MENU
Restaurant Week

Three courses -  $25; Add beer pairing for $10

signature wing sampler
Four  s ignature  wings-  one  each  whiskey  g inger ,  bourbon barbeque ,  cus tom dry  rub ,

t radi t ional  buf fa lo  (Gi tche  Gumee)

Candied bacon Brussel Sprouts
Fried  brusse l  sprouts ,  candied  bacon ,  hot  honey  g laze  (Hot  Fake  B londe)  

beef bourguignon
Red wine braised bee f ,  mushrooms ,  on ion  & bacon,  cr i spy  f inger l ing  potatoes  (Old  Toad)

Prosciutto & Goat Cheese,  flatbread
6"  caul i f lower  crus t ,  o l ive  o i l  base ,  shredded  mozz  b l end ,  prosc iut to ,  goat  cheese ,  sun dr i ed

tomatoes ,  r ed  onion ,  ba l samic  reduct ion  (Fa l l  Fes t )  

Risotto 
Arbor io  r i ce ,  whi te  wine ,  vegg i e  s tock ,  mushrooms ,  parmesan .  Topped  with  cr i spy  ch icken

or  sauteed  mushrooms (Race  Pace ) .  

Tiramisu 
Cof fee ,  lady f inger s ,
mascarpone ,  cocoa
(O‘Porter  House )

Fried ice cream 
Golden cook ie  crumble ,
s t rawberry  reduct ion

(Bas i c  White )  

All  menu items are  made with g luten free
ingredients .  i f  you have  ce l iac  or  a  severe

sensit iv ity ,  p lease  let  your  server  know and our
staf f  wi l l  take  extra  precaution


