
 
Dinner 

 

Shared Plates 
 

Fried Prosciutto Wrapped Asparagus with Truffle Aioli   16 
 

Duck Fat Fries          15 
With Roasted Garlic-Red Pepper Spread 
 

Artisan Bread Basket        14 
Craft Butter – Rotating Assorted House made Breads 

 

Bacon Flight           18 
Cured – Candied – Seasoned – Craft Jam - Cornbread 
 

Venison “Porcupine” in Roasted Tomato Gravy     16 
   Venison & Rice Meatball Cabbage Rolls (5) 

 

Charcuterie Board         20 
 Specialty Meats – Cheeses – Pickled & Grilled Vegetables – Toast Points 

 

Starters 
 

Winter Orchard Salad        14 
Apple & Pear Chips – Candied Walnuts – Sage Derby – Champagne Vinaigrette 

 

Chili & Cornbread          12 
With Hot Sauce and Honey 

 

“Proper Chef” Salad        16 
  Romaine- Mixed Greens– Candied Bacon– Grilled Chicken–Tomatoes– Croutons 
   Watermelon Radish – Marinated Asparagus Tips – Pickled Red Onion – Eggs  
 

Hearts of Romaine          12 
  Cotija – Shaved Parmesan – Smoked Lemon/Parmesan Dressing    

Add Grilled Chicken 5  Add Flat Iron Steak  8 
 

Lighter Fare 
 

The Powerwagon Double        19 
   2 – 5oz patties – White Cheddar Cheese- Roasted Poblano, Sweet Pepper 
   Chow Chow – Seasoned Mayonnaise – Served Duck Fat Fries or House Chips 
 

Classic Cheddar Burger        16 
5 oz patty – Yellow & White Cheddar – Crisp Lettuce – Tomato - Red Onion – 
Served Duck Fat Fries or House Chips 

 

Beef Yaka Mein         35 
   Grilled Flat Iron - Udon Noodle – Creole Beef Broth – Vegetables – Boiled Egg 

 

Butternut Squash Risotto (V-GF)       30 
Asparagus Tips – Cilantro Pepita Pesto – Squash Medley - Avocado Oil 

 

Main Plates 
Add Side Winter Orchard or Side Caesar   6 

 

Grilled Filet Mignon         50 
Garlic Red Wine Demi – Marble Fingerling Potatoes – Squash Medley   

Pan Roasted Chicken Breast with Natural Jus     40 
Sage Spätzle- Baby Carrots 

 

Smoked Pork Porterhouse with Cider-Bourbon Reduction   45 
Caramelized Shallot Whipped Potatoes – Broccolini  

 

Duck and Dumplings        40 
Duck 2 Ways - Roasted Root Vegetables  

  

Grilled Ribeye         55 
Caramelized Shallot Whipped Potatoes – Butter Asparagus – House Steak Sauce 
 

Arctic Char          42 
Your server will share tonight’s presentation 

 

 Braised Lamb Shank        45 
 Hearty mushroom barley risotto 
 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 


