plates to share (or not)
Lavosh. chef’s daily creation 9
Bacon Maple Jam. brie, toasted baguette 12
Duck Confit Taquitos. tomatillo and lime-habanero salsas, avocado, queso fresco, radish 14
Bison Sirloin Chili Fries. organic potatoes, aged cheddar, organic egg, jalapeños, sweet corn shoots 12
Truffle Mac n Cheese Croquettes. black truffles, pasta, cheddar, gruyère,
roasted tomato sauce, shaved parmesan 14
Bison & Mozzarella Meatballs. marinara, roasted garlic, bread 15
Mussels. Prince Edward Island mussels, shallot, forest mushrooms, pea shoots, bread 13
Fried Pickled Green Tomatoes. buttermilk herb dressing 10
Street Corn. grilled corn cob, crema, chile de arbol, cilantro, lime, crumbled cotija cheese 8
Artisanal Cheese & Charcuterie. 3 for 14 - 5 for 19 - 7 for 22
hand-picked by our chef, honeycomb, olives, nuts, jam, housemade bread & lavosh
Autumn Vegetable Stand. roasted & raw vegetables, pea pesto,
pistachio gremolata, housemade lavosh crackers 10

farm and garden
Soup of the Day. cup 5 bowl 7
Soup Sampler. two cups & bread 8
HoDo Cobb Salad. grilled chicken breast, bacon, fried organic egg, sun-dried tomato French,
avocado, burgundy butter lettuce, St. Pete’s bleu cheese 15
Organic Garden Greens. tomato, cucumber, red onion, carrot, fresh herbs, sherry vinaigrette 6
Quinoa Salad. red quinoa, roasted seasonal vegetables, swiss chard, lemon 9
HoDo Salad. arugula, fennel, roasted beets, citrus,
pomegranate, chèvre, white balsamic vinaigrette 9
Roasted Pear Salad. toasted cashews, St. Pete’s bleu cheese, dried cranberries,
baby kale, citrus-maple vinaigrette 12
Harvest Salad. roasted winter squash, spiced pecans, arugula, grass-fed cheddar, honey vinaigrette 12

Add to any salad: Grilled Salmon +9 Chicken Breast +6 Smoked Salmon +7

between bread
all burgers served with hand-cut organic fries
Bison Burger. baby spinach, caramelized onions, blue cheese, red wine demi, ciabatta 13
Veggie Burger. wild rice & vegetable patty, frisée, tomato, onion, mozzarella, ciabatta 11
Grass-Fed Beef Burger. swiss cheese, crispy prosciutto, miso butter,
microgreens, fried egg, city bun 14
Korean Chicken Burger. chicken patty, crispy kale, kimchi, Korean BBQ sauce, city bun 12
Grilled Cheesy Panini. mozzarella & cheddar, creamy tomato bisque 12

entrées
General’s Chicken. sweet & spicy, crispy chicken, fried rice 14
Norwegian Salmon. organic baby potatoes, garden beans, lemon fennel confit 17
Hanger & Frites. grilled bison hanger steak, french fries, chimichurri 17
Vegetable Sauté. sauté of local seasonal vegetables, fried polenta, smoked tomato olive oil 14
Fish & Chips. walleye, prawns, organic fries, red kuri squash,
green beans, tartar sauce, spicy crema 18

sides
fried polenta 4 garden vegetables 5 field mushrooms & bacon 10 fresh fruit 5 organic fries 5
organic baby potatoes 5 creamed spinach & fried egg 8 organic golden potato purée 5

