
C E L L A R
D I N N E R
M E N U

add a meat 6

Cheese Shop
CHEESE BOARD

CHARCUTERIE

SPANISH BOARD

HOUSE OLIVES

seven cheese 35 three cheese 15 five cheese 25 

three sliced meats & accoutrements 26

cheese, charcuterie, stuffed peppadews & accoutrements 28

heirloom mix, fresh herbs, citrus 7 

Share
brussel sprouts 

SMASHED FINGERLINGS

beef tallow, romesco, bacon, pickled onion, fried egg  18

FRIKADELLER

TRUFFLE POPCORN

SIDEWINDER POTATOES

FLATBREAD

HUMMUS

house ground meat balls, pickled red cabbage, lingonberry, gravy, whipped potato  22

parmigiano reggiano, truffle oil, flakey sea salt 11

curled potato french fry, ranch dust, house ranch dip 12

daily flavors, house made dough, ask your server mp

olive oil, za’atar, house garlic naan, heirloom carrots 15

beef tallow, herbs de provence, old bay aioli, flakey sea salt 15

Dish
12 oz prime ribeye mashed potatoes, asparagus, shiitake, merlot reduction, crispy shallot  45

CHICKEN

SALMON

MAC & CHEESE

CELLAR BURGER

FRIED CHICKEN SANDWICH

gnocchi, midnight moon, white cheddar, brioche dust  16

house blend, LTP, Charred onion, smokey aioli, white cheddar, fries or greens 21

Old Bay Aioli, Romaine, House Pickle, fries or greens 20

24 hr marinated half chicken, potato au gratin , charred broccolini, garlic butter  28

shiitake, butternut squash, risotto, parmigiano reggiano, pan sauce  32 

Greens
heirloom tomato bisque brioche crouton, parmigiano reggiano, micro chives   10

harvest salad

MIXED GREENS

CAESAR

organic blend, strawberry, pepita, citrus vinaigrette  15

honey gem, scratch caesar, red onion, parmigiano reggiano, olive oil croutons 16 

fennel, kale, arugula, roast squash, burrata, apple, peptic, pomegranate vinaigrette  19

ADD TO ANY DISH grilled salmon 15    chicken|grilled or fried 10    avocado or bacon 4 

Dessert

warm cookie skillet homemade chocolate chip, vanilla bean ice cream   15

seasonal cheesecake

carrot cake

crème brulee

ginger spice carrot cake, pistachio brittle, brown butter cream cheese   14

vanilla bean, fresh berries, a classic   12

seasonally rotating, ask your server   14

*Consumer advisory, consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase risk of foodborne illness.

Thank you for joining us. Please note we are proud to be a scratch kitchen where
most everything is made in house without seed oils. 

Please inform your server of any allergies. 

Executive Chef Cooper Bird 

January 23

ravioli housemade beet ravioli, goat ricotta, confit garlic, kohlrabi, crispy onion  30


