bread:bar

by kit of swiss

SOUPS + SALADS + VEGGIES

-

FRENCH ONION SOUP
SIMPLE SALAD
CAESAR SALAD
SMOKED WHITEFISH*

spring greens + almonds + cranberries +
minnesofa wild rice + maple vinaigrette

FOLEY LOADED WEDGE
bacon + tomatoes + crispy fried onions +
croutons + blue cheese + house ranch

ROASTED CAULIFLOWER
tahini + harissa + chimichurri

STARTERS
-

NANA’S MEATBALLS*
her recipe + her sunday sauce

FRENCH ONION PURSES

COCONUT SHRIMP*
sweet red chilisauce

THAI MUSSELS*
green curry + coconut milk + lemongrass
+ ginger

SHISHITO PEPPERS
charred eggplant puree + espelette vinaigrette

<327 SHUFFLE BOARD — ({{~

roasted tomato tartine + cambozola + aged gouda + chorizo +
prosciutto + lyonnaise sausage + olives + caponata + grilled bread 18

3%

FLAT IRON STEAK*

coffee rub + polenta + roasted tomatoes +

caramelized onions

SALMON*
spring ratatouille + lemon beurre blanc

GREAT LAKES FISH FRY*
ritz crackers + lake superior walleye +
coleslaw + crispy french fries

SRIRACHA CHICKEN*
chilled soba noodles + blue cheese +
tobacco onions

1/2 AMISH CHICKEN*
brined + mustard crusted + chimichurri +
chili cheese mash

* Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs may increase your risk for food borne iliness.

Chef/Owner Tim Foley
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Gift Cards Available

SWORDFISH*
lemon + spinach + israeli couscous +
parmesan

CACIO E PEPE
bucatini + zucchini + parmesan + black pepper

HARVEST BOWL (V + GF)
wildrice + quinoa + grilled vegetables +
thyme vinaigrette

CHILI LOBSTER TAGLIATELLE*
lobster stock + saffron + texas toast

PORK OSSO BUCCO*
saffron risotto
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Chef de Cuisine Brad Thornburg





