
We are commited to the freshest ingredients the 
Lakeland Region has to offer. Whenever possible we 

bypass commercial food networks to partner 
with local farmers, ranchers, and food producers. When 
the seasons shift, so do we, ensuring you experience the 

best of what our local soil has to offer. 

We use beef tallow exclusively in our fryer. 
Tallow is a healthier more natural choice. Unlike highly 
processed seed oils, tallow is stable at high heat, and is 

rich in healthy vitatmins and offers a superior, crisp 
finish with a cleaner more natural taste.

SNACKS

Fries 

Wings  

Bison Smokey 

LITTLES MENU 
Chicken Tendies 

Grilled Cheese 

Mac + Cheese

BOWLS 
Cobb Salad  

Steak+Wild Berry Salad 

HANDHELDS 
Smoked Chicken Club 

Baja Tacos  

The Butchers Burger 

The Traditional Burger 

ENTREES 

Chicken Thigh Gnocchi

Pickerel Fish + Chips

Duck Confit

Beef Ribeye 14 oz. 

Bison Ribeye 14 oz. 

SWEET TOOTH 
Chocolate Torte

Sticky Toffee Pudding

$18 

$8 

$12

$12

 $14

$19

$24

$18

$14 

 $24 

$22 

$36 

 $28 

$44 

$52 

$60 

$14 

 $14 

Choose your protein:

Fry Bread $14 

$10 

Beet + Burrata Salad $24 

Warm Potato Salad $24 

Warm Olives 

Pairing - Belleruche Rose

Pairing - Kung Fu Girl Riesling

Pairing - Corona

Pairing - Sea Change Light Lager

Pairing - Sea Change Light Lager

Brisket Sandwich  $26 

Pairing - Cune Reserva Tempranillo

Spiced Cauliflower $32 

Pairing - Kim Crawford Sauv Blanc.

Pairing - Sea Change Light Lager

Pairing - Trivento Malbec

Pairing - Stags Leap Cab. Sauvignon

Pairing - Stags Leap Cab. Sauvignon

Citrus Cake  $14 

Pairing - Kung Fu Girl Riesling
Pairing - Santa Cristina White Blend

BEEF TALLOW FARM-TO-TABLE

Pairing - Sea Change Light Lager

Pairing - Hierogram Zinfandel

EDIBLE FLOWERS
Our edible flowers bring a burst of color and light to the 

plate. The edible flowers bring a peppery and sweet 
finish to each bite. 


