gf =gluten friendly, v =vegetarian, ve =vegan

SMALL PLATES

DOYSTERS
BLooby MARY COCKTAIL SAUCE,
HARD CIDER MIGNONETTE
ORDERS OF 3-6-12 (MKT)

SoupP OF THE DAY

CALAMARI
SWEET & SPICY CHILI SAUCE,
CHERRY PEPPERSE 12

GERMAN PRETZEL (v)
SToOUT & SMOKED CHEDDAR
DiPPING SAauceE B

TAPHOUSE FRIES (g-ﬁ v)
JALAPERO AloL 6

DuckK POUTINE FRIES
Duck GravyY, CHEDDAR CHEESE CUurRDS,
FREBH THYME 9

PORK BELLY NACHOS (gf
HaBaNERDO JACK QUESO, BLACOK BEANS,
PICKLED JALAPENDOS & RED OMION 12

CHORIZD TACDOS (gf
HouseE MADE CHDORIZO, GOAT CHEESE,
RoasTED RED PEPPER SaLsAa 12

POLENTA CAKES (gf ve)
CarRiBBEAN BLADK BEANS, ROASBTED
VESETABLES, KaLE CHiIPE 10

PIEROGIES (v)
POTATO & CHEDDAR; CARMELIZED
ONMoONs, SOUR CREaM 10

1 ¥ MoDuULE FRITES
(PEI MusseLs & FRIES)
BLEu CHEESE, BaconN, SHALLOTS,
GaAaRLIC, BELEIAN BEER BROTH 15

Pl/ /7 A

(ADD CHICKEN OR CHOoRIZO + 4)

WHITE (v)
RoasTEDp GarLic, OuwvE OIL, BOURSIMN,
LocaL WHITE CHEDDAR 12

BRUSSEL SPROUT

ROASTED GARLIC PUREE, BaCcDOMN
LaRpDONE, CARAMELIZED ONIONS,
BUTTERMILK BLEU CHEESE 15

WILD MUSHROOM (v)
CARMELIZED ONMIONE, ROASTED GARLIC,
WHITE TRUFFLE OIL 15

CHORIZO
SMoOKED CHEDDAR, BOURSIN CHEESE,
ScaLLIiONS 14

sSous CHer! Kendyro Ewﬁm

et

BrROCCOLINI

BaLT-CURED EGG YOLK, BaRLIC, LEMON 7

EoAaT CHEESE GNOCCHI (v)
BrROWN BUTTER, CARAMELIZED ONION, KALE CHIPE B

SALADS

ADD CHICKEN +6, ADD SaLMON +12
HousEeE (v) '

FiIELD GREENS, CROUTONS, SHAVED PARM, RR PEFFER VINAIGRETTE B

CHICORY (v)
GoaT CHEESE, ROASTED GRAPES, TOASTED CASHEWS,
BUTCHER AND THE BREWER BEER VINAIGRETTE 9.5

APPLE AND FENNEL (v,gf)
PIiCkKLED FEWMKMEL, AGED GOUDA, ARUGULA, POTATO CROUTONS,
ERANEERR‘F, CIDER VINAIGRETTE B.5S

HAND HELDS

ROASTED TURKEY CLUB Avocapo, Bacow, FOMTINA, PICKLED
RED OMION, JALAPERDO AIOLL 14

%
0's BANH Mi LeEMONGRASS PoOrRk, PICKLED CARROTS, CUCUMBER,
CILANTRO, JALAPERDO, SRIRACHA Mavyo 12

FLANK STEAK Rep Onion JaM, SAUTEED PEPFERS, CHIPOTLE &
SMokeEDp Gouoa BECHAMEL 16

BLACKENED SALMON BLT RoasTED Roma TOMATOES,
ARUGULA,; BACON, LEMON-THYME AlOLI 18

OHIO PASTURE-RAISED BEEF

e

BURGLERS

HousE
WHITE CHEDDAR, LTO 12

JOsHUA
BacoM, SMOKED CHEDDAR, HOUSE Sauces 14

GREEN CHILI
PEPPER JACK, CRISPY SHALLOTS, JALAPENDO AIOLI 14

BLEU BURGER
ROTH KASE BUTTERMILK BLEW CHEESE
CarRMELIZED ONIONS 14

OUSE PLATI

HOUSE-AGED RIB-EYE @#
140z BLACK ANGUS, BLEU CHEESE & SHALLOT BUTTER, FRIES 32

TAPHOUSE MAC & CHEESE (v)
FONTINA, WHITE CHEDDAR, PARMESAN, CAVATAFRFI PasTta 14
[ADo CHIckEN OR CHoOrRIZo +4, SgasonaL VeEs +2)

BREADED PORTOBELLA (ve)
OrHIo CiTy PasTta ToMaTO BAsSIL FETTUCINI, HOUSE MARINARA,
BrROccOLiNi, ROASTED ROMA TOMATOS, TUSCAN KaLE 18

PAaN ROASTED AIRLINE CHICKEN
GoaT CHEESE GNOCCHI, WILD MUSHRDOOMS, LEEKS, BRUSSEL
SPROUTS, TRUFFLED CREAM SaAuUceE 22

OHID BoNE-IN PORK CHOP (gf)
APPLE BacoON FEMNEL RELISH, SMASHED FINGERLINGS WITH
ROSEMARY 22

BRUSSEL SPROUTS
BacON, APPLE CIDER REDUCTION 7

MaAc & CHEESE (v)
FONTINA. WHITE CHEDDAR. PARMESAN 7

20% Gratuity added to Parties of 6 or more & Unclosed Tabs

Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of food bourn iliness




