bar snacks

marinated olives
4

honey roasted NUtS, spicy cayenne
5

truffle pomme frites, sauce flight
5

appetizers

smoked salmon, caper, onion, egg,
creme fraiche

10

assorted “la quercia” cured meats,
cornichons, mustard (enough for 2!)
15

wagyu beef tartare, greens,

18 month parmesan*

12

farmer’s greens, pears, walnut,
maytag blue cheese dressing

8

bluestem hot Wings, blue cheese, celery
10

large plates

"shrimp & gl‘itS" spanish sausage, parmesan
14

p.e.i mussels, white wine, shallot, garlic

14

chicken fried steak, potato mash,
greens, chicken gravy

14

heirloom bean chili, all the fixins

cheesy bacon cornbread

12

mac & cheese, country bacon, herb crumb
10

kobe burger, cheese, crispy onions, frites

14

marinated hanger steak, pomme frites,

field greens, chimichurri sauce
14

According to the Kansas City Missouri Health Department consuming raw or
undercooked food may be hazardous to your health.

sweet

spiced pudding cake, pumpkin seed praline,
butterscotch, boulevard stout foam
9

buttered apple, pecan, rum soaked raisins,

cream, toasted cinnamon
9

toasted brioche, concord grape sorbet,

concord grape jam, peanut butter
9

bittersweet chocolate sponge, blackberry jam,

lemon ricotta ice cream, cocoa nib
9

trio of ice cream or sorbet
6

cheese selection

Green Dirt Farm Capriole

“Dirt Lover’s” “0Old Kentucky Tomme”
Missouri, Sheep’s Milk Indiana, Goat’s Milk

7 6

Hidden Springs Creamery Capriole

“Bohemian Blue” “Sofia”

Wisconsin, Sheep’s Milk Indiana, Goat’s Milk

7 6

Great Hill Blue Cheese Co. Upland’s Cheese Co.
“Great Hill Blue” “Pleasant Ridge Reserve”
Massachusetts, Cow’s Milk Wisconsin, Cow’s Milk
5 7

composed cheese collection

tasting of all six from lightest to strongest
20



