
 

 

Fettuccine Bolognese  18 
Braised ground beef, pork & veal, tomato 

sauce, Grana Padano. 

Herb-Rubbed Chicken  20 
Quinoa pilaf, sautéed kale, roasted red 

pepper pesto.  

Pork Chop  22 
10oz bone-in, house-brined, brown butter 

apple bacon puree, shallot & garlic 
confit roasted potato, seasonal 

vegetable, cider reduction. 

Mushroom Penne   15 
mixed mushroom cream sauce, thyme 
infused butter, garlic & parmesan

Atlantic Salmon  22 
Roasted potatoes & cauliflower, sautéed 

kale, creamy cauliflower puree.   

8oz Flat-Iron Steak  22 
Grilled to your specification, shallot & 
garlic confit roasted potato, seasonal 

vegetables, herb pesto drizzle. 

The Roncy Burger 
House-made beef patty, topped with all 
the fixin’s. Served with Fresh-cut fries. 

Au natural 13 
Mushroom Smother: roasted mushroom & 

feta 16 
Smokey BBQ: applewood smoked bacon, 

smoked cheddar, bbq sauce 16 

Substitute Salad or Onion Rings 
instead of fries. 3

Add bacon or aged cheddar to any sandwich. 2

The Roncy BLT 13 
Crispy cider-glazed pork belly, tomato, 

lettuce, herb aioli, fresh-cut fries.  

Chicken Club  15 
Herb-rubbed chicken, bacon, lettuce, herb 

aioli, tomato. 

Pulled-pork sandwich   15 
Braised pork shoulder, shaved cabbage, 

apple bacon puree, fresh-cut fries.  

The Roncy Veggie Burger 14 
Grilled portobello mushroom cap, seasonal 

vegetable, herb aioli, fresh-cut fries. 

Executive Chef Jeffrey Kraakman 

Mains

Fried-Chicken and waffles   20 
Buttermilk-battered fried chicken, 

cornbread waffles, seasonal compote, 
maple bbq sauce, bacon butter.

Sandwiches


