FAVORITES

VEGETABLES

THE ORDINARIE

TO SHARE

SOUP OF THE DAY OR
CUP 8. BOW/ZL 12.

POPOVZERS

Pone;') truffle butter, white cheddar scallions
1,2,

DEVILED EGGS
chives, paprika

z*:;.dd candied bacon 2.

2

CHICKEN POT PIE BITES

(car;;ots, peas, flaky pie crust
1,

HATCH CHILE MAC & CHEESE*
E:a\;a)ttappi pasta, white cheddar, crispy onions
1

ORDINARIE FRIES*

?at(;h chile cheese sauce, beef gravy, cheddar cheese
1,

*A4DD BACON 3. ADD SHORYT RIB

BUFFALO CHICKEN WINGS
E:e)lery, carrots, blue cheese or ranch
1

SWEET POTATO FRIES
hon;zy mustard, paprika, parmesan
2

ROASTED CAULIFLOWER
Ena lﬁ,)miso, cilantro, scallion, sesame
9,10)(V

BLUE CHEESE WEDGE**
})l)uc cheese dressing, blue cheese crumbles, bacon, cherry tomatoes
1

CAESAR SALAD**
baby gem, Grana Padano cheese, caesar dressing, croutons

(1,2,3,7)

BEET SALAD**

mesclun, pickled beets, goat cheese, cucumbers,
orange, red onion, smoked almond, citrus vinaigrette

(1,6

11
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18

i
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18
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15

19

**ADD CHICKEN 8. ADD SALMON 9. ADD AVOCADO

Allergens: 1 milk = 2 eggs * 3 fish * 4 crustacean *

4 shellfish + 6 tree nuts = 7 awbeat 8 peanuts * 9 soybeans *

10 sesame * (V) = wvegan

BEEF & BARLEY SOUP

3.

*bS8H

HOVidd ONOT 810z




FAVORITES

THE ORDINARIE

SANDW ICHES

sandwiches come awith choice of salad or fries

TAVERN BURGER
x1b patty, thousand, caramelized
onion, jalapefio, tomato, lettuce,
ickle, American cheese

() g8 3

FRIED CHICKEN
herb ranch, pickles, purple slaw,
brioche bun

*Make it spicy 1. *add Fontina
(chee;;a e

1’2’

SHORT RIB DIP
Fontina cheese, caramelized onions,
gagl;c): aioli, au jus

PATTY MELT

u1b patty, yellow mustard, Swiss
cheese, caramelized onions parmesan
?ourgl)ough

1,2,

*make it vegan (v) beyond beef patty,
sourdough, vegan cheese, carmelized
onion.

FRIED FISH

battered cod, tartar sauce, lettuce,
?meric:)m cheese, brioche bun
1,2,3,

GRILLED
CHICKEN

Parmesan sourdough, chipotle aioli,
fontina cheese, lettuce, tomato,

E:ucur)nber, pic’kles, red onion
1’2’

SIDES

french fries 8.
side salad 6.
seasonal veg. 7.
mash & gravy 7.
bread & butter 4.

23

21

21

22

19

21

MAINS

BLACKENED 32
SALMON

Cajun cream sauce & succotash
(1,3)

SHORYT RIB 30
DINNER

root beer sauce, potato pave,

(seas;onal veg

1,9

FLAT IRON 42
STEAK
8 oz., Madeira, pink peppercorn

sauce, mashed potato, seasonal veg
(1)

FAVORITES

CHICKEN & RICE 26

pan roasted chicken, wild rice &’
mushroom pilaf, corn puree, salsa

verde
(1)

FISH & CHIPS 24

beer battered cod, french fries,
tartar sauce
(1,2,3,7)

MUSHROOM RAGU 24
r7igatoni, roast tomato, pangrattato
7))

DESSERT

CHERRY HUCKLEBERRY PIE

by the slice 10. a la mode 13.
(1,2,7)

CHOCOLATE CHIP WALNUT
COOKIE SUNDAE

caramel, whipped cream, macerated cherries 11.
(1,2,6,7)

While «we take great care in food preparation, our kitchen bandles all major allergens, and cross-contact

may occur. Guests awith severe allergies should inform their servver before ordering.
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	FAVORITES
	VEGETABLES

	TO SHARE
	OR
	SOUP OF THE DAY            BEEF & BARLEY SOUP  CUP 8. BOWL 12.
	POPOVERS                                     honey truffle butter, white cheddar scallions (1,2,7)
	DEVILED EGGS chives, paprika *add candied bacon 2. (2)
	CHICKEN POT PIE BITES carrots, peas, flaky pie crust                                                     (1,7)
	HATCH CHILE MAC & CHEESE* cavatappi pasta, white cheddar, crispy onions                                      (1,7)
	ORDINARIE FRIES*  hatch chile cheese sauce, beef gravy, cheddar cheese                                 (1,7)
	BUFFALO CHICKEN WINGS  celery, carrots, blue cheese or ranch                                               (1)
	SWEET POTATO FRIES honey mustard, paprika, parmesan                                                 (1,2)
	ROASTED CAULIFLOWER maple, miso, cilantro, scallion, sesame                                                                                       (9,10)(v)
	BLUE CHEESE WEDGE** blue cheese dressing, blue cheese crumbles, bacon, cherry tomatoes (1)
	CAESAR SALAD** baby gem, Grana Padano cheese, caesar dressing, croutons                          (1,2,3,7)
	BEET SALAD** mesclun, pickled beets, goat cheese, cucumbers,                                 orange, red onion, smoked almond, citrus vinaigrette (1,6)
	Allergens: 1 milk • 2 eggs • 3 fish • 4 crustacean •  5 shellfish • 6 tree nuts • 7 wheat 8 peanuts • 9 soybeans •  10 sesame • (v) = vegan
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	SANDWICHES
	BLACKENED SALMON  Cajun cream sauce & succotash (1,3)
	SHORT RIB DINNER root beer sauce, potato pave, seasonal veg (1,9)
	FLAT IRON STEAK   8 oz., Madeira, pink peppercorn sauce, mashed potato, seasonal veg (1)
	CHICKEN & RICE pan roasted chicken, wild rice & mushroom pilaf, corn puree, salsa verde (1)
	FISH & CHIPS  beer battered cod, french fries, tartar sauce  (1,2,3,7)
	MUSHROOM RAGU  rigatoni, roast tomato, pangrattato (7)(v)
	TAVERN BURGER ½lb patty, thousand, caramelized onion, jalapeño, tomato, lettuce, pickle, American cheese *add an egg 3. (1,2,7)
	FRIED CHICKEN  herb ranch, pickles, purple slaw, brioche bun  *Make it spicy 1. *add Fontina cheese 2. (1,2,7)
	SHORT RIB DIP  Fontina cheese, caramelized onions,  garlic aioli, au jus (1,2,7)
	FRIED FISH  battered cod, tartar sauce, lettuce, american cheese, brioche bun  (1,2,3,7)
	GRILLED CHICKEN  Parmesan sourdough, chipotle aioli, fontina cheese, lettuce, tomato, cucumber, pickles, red onion (1,2,7)
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	CHERRY HUCKLEBERRY PIE  by the slice 10. a la mode 13. (1,2,7)

	SIDES
	CHOCOLATE CHIP WALNUT COOKIE SUNDAE caramel, whipped cream, macerated cherries 11.  (1,2,6,7)

	MAINS
	AMERICAN TAVERN

	DESSERT

