
BIG AS FUNK

MOSTLY VEGGIES LITTLE MEATIER

R U B Y  T R O U T  
turnip chowder, baby carrot, pearl onion, 

fennel, pickled chilies
2 6

C O N F I T  P O R K  S H O U L D E R  
crispy cider-glazed pork, parsnip, apple,

smoked cippolini, walnut gremolata
2 7

A  W H O L E  M E S S  O F  C H I C K E N  
oyster mushrooms, mustard greens,

riesling 
2 4

P O R K  C H O P  ” C H O U C R O U T E ” 
sauerkraut, potato, wurst, mustard,

pork belly, love
2 8

1 6  O Z  W O O D - G R I L L E D  R I B E Y E  
grass fed & corn finished, herb marinade, 

sauerbraten beef jus, horsey sauce
4 9

L I L  S A L A D / B I G  S A L A D  
lettuce, herbs, parmesan, 

pickled red onion, apple, spa-
ghetti squash, sherry vin

 6 / 1 4

S W E E T  P O T A T O  
mustard green pistou, cider 
caramel, pickled mushrooms, 

apple chips
8

C H A R R E D  B R O C C O L I N I  
buttermilk dressing,  

golden raisin, cheddar, 
hazelnuts

1 1

S U N C H O K E 
smoked trout, trout roe, 
grapes, mushroom jam, 

sunflower sprouts & seeds
1 4

C A R O L I N A  G O L D  R I S O T T O 
braised field peas, mushrooms, 

parmesan, sherry butter,
truffle vinaigrette, herbs

1 5

F R E N C H  O N I O N  S P A E T Z L E  
caramelized onion, mornay,

pretzel crumbs
1 4

 

O Y S T E R S  H O C K A F E L L E R  
ham hock, creamed spinach, 

pickled chiles, 
chicharron

1 1

H A U S  H A M  “ T O N N A T O ” 
 smoked trout aioli, chili oil
   mustard seed, rye chips, 

marinated squash 
1 2

S Ü R F E N T Ü R F E N  
scallop, pork belly, 

kraut puree, spicy mustard, 
pickled quince

1 5

T H E  ( W E I S S )  W U R S T 
ham vinaigrette, frisee, 
charred herb dijonaisse, 
creamed pearl onions

 1 4

R I C O T T A  D U M P L I N G S 
riesling-braised rabbit, baby 
carrots, lardons, cippolini, 

ricotta salata
1 6

S M O K E D  S P A R E  R I B S 
dry rub, lots of smoke,

 white bbq sauce
1 6

7


