SALADS

Winter Salad - 15.00

Spinach, Baby Arugula, Garlic Citrus Vinaigrette, Pickled Shallot, Crispy
Pumpkin Seeds, Poached Cranberries

Classic Caesar Salad - 14.00
Chopped Romaine Lettuce, House Crouton, Shaved Parm, Creamy C

APPETIZERS

Charcuterie Board - 22.00

Local Blue Cheese, Smoked Cheddar, Parmigiano Reggiano, Aged Chorizo, Prosciutto De Parma,
Fresh Fruit & Accompaniments

Mezze Platter - 14.00
White Bean Hummus, Eggplant Baba Ganoush, Warm Pita, Mixed Olive Tapenad

Fried Wisconsin Cheese Curds - 14.00
Lightly Breaded Fried Cheese Curds served w/ Rustic Tomato Sauc

Pigs in a Blanket - 12.00
Smoked Sausage, Honey Dijon, Brick's Cheese Sauce

ENTREES

Steak Frites- 42.00 Hudson Valley Burger - 20.00
Dry Aged Hand Cut Ribeye, Olive Oil & Rosemary  Thick Cut Bacon, Smoked Cheddar, Garlic Herb Aioli,
Fries, Au Poivre Sauce Mixed Greens, Heirloom Tomato on a Toasted
Brioche Bun

Pan Seared Airline Chicken - 22.00
Pan-Roasted Bone-in breast, Creamy Polenta,

i i Brick's Chicken Sandwich - 18.00
Broccolini & Heirloom Carrots

Hand Breaded Fried Chicken Breast, Citrus Slaw,

Mom's Meatloaf - 22.00
Cherry Ketchup Glaze, Parmesan & Garlic Mashed

Potatoes, Broccolini & Heirloom Carrots Wild Mushroom Banh Mi Sandwich -18.00

Sautéed Wild Mushrooms, Pickled Vegetables, Fresh
Fish & Chips - 20.00 Cilantro, Ginger & Soy Sauce, Sriracha Aioli, Served
Build it Boss IPA Battered Black Cod, French Fries,  ©" a Toasted Baguette

House Tartar Sauce

Ginger Scallion Noodles - 18.00
Stir Fried Rice Noodles, Pickled Ginger & Carrots,
Ginger & Soy Glaze, Shaved Scallion, Chili Qil

Pizzas 16in Round

The Meats - 27.00 House Made Rustic Tomato Sauce, Shredded Mozzarella, Cup & Char Pepperoni,
Aged Chorizo & Shaved Prosciutto

Pepperoni - 25.00 House Made Rustic Tomato Sauce, Shredded Mozzarella, Cup & Char Pepperoni

Cheese - 20.00 House Made Rustic Tomato Sauce, Shredded Mozzarella

Pickle Chips & Sriracha Aioli on a Toasted Brioche Bun §

Notiee. Consuming raw or undeked meats, poultry, seafood shellfish or eggs may increase your risk of foodborne illness.

WHERE DO COWS
GO ON A SATURDAY NIGHT?

TO THE MOOOOOO-VIES!
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MENU oy

Kids Mac & Cheese w/ Fries

[z Chicken Tenders w/ Fries

/ﬂ Personal Pepperoni Pizza

g/ﬁ" Personal Cheese Pizza

'j Kids Cheeseburger w/ Fries
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WHAT DID AN ANGRY
CUSTOMER AT THE ITALIAN
RESTAURANT GIVE THE CHEF?

A PIZZA HIS MIND!

DESSERTS 12.00

, Balsamic Glaze

Caramelized Cheesecake w/Blueberry Lemon Compote
French Fries

Fudge Brownie Sundae

Sautéed Seasonal Veg . -
Lemon Bar with Fresh Berries




