NOSH
Block bread

house popcorn 2

Oysters MP*

W/ whipped butter 2

Coconut chili chicharrones 4

Bacon flight 7

W/ roasted garlic 4

herbed asiago fries 5

Meat tasting 14*

W/ berry ricotta 5

Pickled Vegetables 6

cheese tasting 12

Olives & peppadews 7

both 26*

Salads & soup
house salad 6 / 10

Potato & caramelized leek 5 / 9

Spinach, arugula, shallot, tomato, cucumber, cranberry,

Crème fraiche, chives, brioche crouton

Asiago crisp, poppy seed vinaigrette

Steak salad 15
6 oz hanging tender, mizuna, spinach, peppadew, tomato, gorgonzola,
Kalamata, giardiniera, tarragon vinaigrette, basil, brioche crouton

grill
House-butchered, char-grilled, served al a carte

10 oz Hanging beef Tender *

16 oz Pork Chop

28

22

béarnaise or black garlic soubise

Tangy mustard or smoked garlic bbq

8 oz Coulotte *

Colorado lamb chop* 32

22

Roasted garlic fennel pan sauce

Béarnaise or black garlic soubise

Plated
Composed cuisine

Smoked bison short rib

Fried chicken

32

Smoked grits, bbq sauce, haystack onions

Crab agnolotti

18

Hot honey, steak fries, pickles

Garden gnocchi

26

22

Roasted mushroom, arugula, preserved lemon white

Spinach gnocchi, sweet peas, fennel, spinach,

wine sauce, tomato, herbs

green apple, parsley puree, herbs, gremolata

SHARE
Bacon baked Mac & cheese

Corn fritters

12

8

Smoked cheddar, peas, Black garlic, cornbread crust

Raspberry pepper jam, honey butter

Roasted Mushrooms

Pan Roasted vegetables

10

Arugula, crispy garlic, goat cheese

9

Marinated tomato, candied pecan, smoked grits

sandwiches
Served with fries & Pickles

House-Grind Burger

12*

Custom beef & pork grind, aged cheddar
Raspberry pepper jam, arugula, tomato,
whole grain Mustard-mayo

Roasted pork dip

B&L BLT 12
B&L bacon, arugula,

12

Marinated tomato,
Mayonnaise, rye

12

Pickled onion, cucumber, gochu jang aioli,
Hoagie, sesame soy dip

Wild mushroom melt
Arugula, onion, fennel, roasted
garlic, dill Havarti, ranch, rye

Cheese steak

15

Caramelized onions, mushrooms,
provolone, Citrus aioli, hoagie

Please let our staff know if you have any dietary restrictions or food allergies.
a common kitchen is used in all food preparation, Therefore we cannot guarantee that food meets all dietary restrictions or is allergy
free. We will do our best to accommodate any dietary needs.
*These items may be served raw or undercooked or contain raw or undercooked ingredients.
Consuming raw or undercooked food may increase the risk of food borne illnesses.

