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FOR US SMALL BITES
TO SHARE

Amber Ale Steamed Clams
manilla clams, saffron potatoes, 
crusty bread, fresno peppers  $16 

Pork Belly
tamarind-honey glaze, cilantro, 
corona bean cassoulet, radish  $12

Drakonic Braised Beef Brisket
roasted mire poix veg, wild & tame 
mushrooms, draconic jus, 
house-made cornbread  $19 

 

Fire Roasted Sunchokes
pistou aioli, fried shallots  $7

Burratta
chili oil, crusty bread, micro 
basil, maldon salt  $10

The Ploughman
chef's selection of cured meat 
and cheese with house-made 
pickled veg  $16

WOODFIRED PIZZAS
’89
pepperoni, pickled goathorn peppers, 
shaved red onion  $15

Dude’ya
N’duja sausage, pepperoni, Italian 
sausage  $18

R.J. Finnie
mozz curd, basil, pecorino  $14 

New Haven Style A’pizza
mozz, pecorino, oregano  $11

Eb
pickled pineapple, spicy sausage, 
jalapeño, sriracha sauce  $14

Eustace
butternut squash, sage, almonds, 
joey sauce, red onions  $14

Monroe
sausage, kale, mozz,
mushrooms, joey sauce  $16

Colby
sopperasatta, mozz, almonds, 
roasted red bell peppers,        
pizza sauce, pecorino  $17

Ralf & Alf
ham, provolone, tomato sauce, 
roasted onion, mire poix greens, 
pecorino  $16

All pizzas are 14” with 8 slices and feature our 
house made tomato sauce and mozzarella cheese, 
unless noted otherwise. 
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KIDS
I Don’t Care
9” personal pizza either cheese or 
pepperoni with red sauce  $8 

Blue Box Blues
mac and cheese mozzarella béchamel 
and elbow noodles  $7

Following served with choice of green salad with 
*barn dressing, carrot, celery & cucumber sticks, 
or chips

I Want That
grilled cheese, buttered sliced bread 
and cheddar cheese toasted  $7

Can You Cut it Up for Me?
fire roasted hot dog, served with side
of mustard or ketchup  $6 

Why Isn’t It Dinosaur Shaped?
fire roasted chicken tenders with bbq 
sauce  $7

*(creamy buttermilk herb pesto dressing - ranch) 

All kids items include a drink: 
soda, juice, milk

House Made Carrot Cake  $9

Maple Budino / Biscotti  $9

Porter Beer Bread
roasted pear ricotta, 
fruit preserve  $9 

DESsERT
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FLATBREAD & STUFF TO
DIP IT INTO

Hummus
za’atar pickled peppers  $8  

When we Dip
olive oil, caper, parsley, garlic  $6  

SALADS
Trendy
arugula, goat cheese, green apples,
candied walnuts, lemon vinaigrette  
$10  

3-Row
millet, quinoa, Bhutanese rice, 
golden raisins, shaved shallots, 
dino kale, chimichurri vinaigrette  
$12

Chioggia Beet Salad
kale, arugula, olive oil crutons, 
pecorino, lemon vinaigrette  $13
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