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STARTERS 

House-made Chips — 6.5 
Late-night caramelized onion dip 

Calamari Fritti — 11 
Lemon aioli 

Beer-Battered Shrimp or Tofu — 11.5 
Chipotle aioli 

K.F.C. Wings — 9.5 
(Korean-fried chicken wings) 

Three Mini Meatball Heroes — 9 
Bel Fiore mozzarella, San Marzano  
tomato jam, on house-made rolls 

Chicken Liver Terrine — 9 
Olives, cornichons, Acme baguette slices 

Mezze Platter — 9 
Hummus, baba ganoush, feta, tomatoes, 
cucumber, house focaccia (serves 2-3) 

 

SALADS 

Arugula House — 9 
Toasted pine nuts, caramelized shallots, 
Grana Padano, balsamic walnut vinaigrette 
Entrée Portion — 12; Add grilled chicken — 2 

Caesar — 9 
Romaine, house croutons, Parmigiano 
Reggiano, classic anchovy dressing 
Entrée Portion — 12; Add grilled chicken — 2 

Mesclun with Stella Beets — 10 
Bacon, avocado, goat cheese, pistachios, 
balsamic walnut vinaigrette 

Frisée with Roasted Pork Belly — 11 
Poached egg, croutons, Dijon vinaigrette 

 

KIDS — 6 

Crusty Cheese-n-Mac 

Butter Pasta 

Meatballs with Penne 

Evi Burger 
Add cheese — 1 

Aidell’s Chicken and Apple Sausage 
With side vegetable 

Add fries or side vegetable — 2 

ENTRÉES 

Pulled Pork Sandwich — 12 
Smoky pork shoulder, house BBQ sauce, 
coleslaw, on a potato roll; fries or side salad 

Wilderness Burger — 12 
Certified Angus beef, lettuce, tomato, on a 
house-made potato roll; fries or side salad 
Add: 
Caramelized onions, avocado, or bacon — 1 
Sharp cheddar, blue, American, or soy — 1 

Spaghetti with Creamy Pesto — 12 
Fresh basil, Parmigiano Reggiano 

Nonna Teresa’s Pappardelle — 14 
Fatte in casa, porcini mushroom sauce, 
Parmigiano Reggiano 

Lamb Bolognese Penne — 16 
Pecorino, fresh ricotta, mint 

Loch Duart Salmon — 21 
Asparagus, Meyer lemon risotto, beurre 
blanc 

Minnesota Fried Chicken — 16 
Mary’s bacon-braised greens,  
Rancho Gordo butter beans 

Hampshire Pork Carnitas — 17 
Cheese-n-mac stuffed chili rellenos, 
cornbread, ancho chile sauce 
Vegetarian — 14 

New York Strip Steak — 22 
Spicy aleppo pepper butter, sour cream 
mashed potatoes, Swiss chard 

 

SIDES 

Quatro Cheese-n-Mac — 6 

Mary’s Bacon-Braised Greens — 5 
Vegan option available 

House-Cut Kennebec Fries — 5 
Add truffle Parmesan — 1.5 

Roasted Asparagus — 5  
Parmigiano Reggiano, Dijon vinaigrette

Focaccia served upon request. Our breads and focaccia are baked in-house and our ingredients are locally sourced  
and organic wherever possible. Gratuity of 18 percent may be added for parties of six or more.
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