
 
 
 
 
 

 
 
 
 

[Upstairs Food] 
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Hours of Operation 
Monday – Sunday 5:30–Close 
Tasting Hour   5:30 – 6:30 
   

The Kitchen is proud to support our local farmers and ranchers.  
All of our ingredients are organic, natural and free-range wherever possible. 

 

                                                                                                        
   

 

  

 
Sommelier suggested wine & beer pairings under each selection 
 

Green Salad – oranges, toasted almonds & chèvre   10                
  Alois Lageder  [Lagrein]  ‘Rose’   Suditrol - Alto Adige   Italy   2007   $10 
Fennel & Celeriac  Soup – parsley & olive oil    8 
 Corsendonk Abbey Brown Ale (belgian) Belgian Dubbel   7.5%    $9 
Cous Cous Herb Salad – cucumbers, almonds, apricots & chive yogurt   11 
 Ochoa  [Viura & Chardonnay]  Navarra D.O.C  Spain  2007   $8 
Bruschetta – herb ricotta, beets & balsamic syrup    10 
    Mauro Molino [Barbera]   Barbera D’Alba  D.O.C.  Italy   2007   $10 
 

Gnocchi Alla Romana -- hazel dell mushrooms & parmesan   13 
   Orval [Belgium]   Trappist Ale   6.9%   $8 
The Kitchen Mac’n Cheese --   8  
   Domaine d’Orfeuilles ‘Silex’  [Chenin Blanc]   Vouvray A.O.C. France   2005   $12 
Wood Fired Pizza – roasted garlic, red onion, porcini, chevre & herbs   15 
    Saracco [Pinot Nero]   Monferrato Rosso D.O.C.  Italy    2005   $17 
Flat Bread -- la quercia prosciutto & gioia burrata   15  
    Duvel [Belgium]   Strong Golden Ale   8.5%   $8 
 

Wood Fired Ingrid’s Mussels – chorizo, fresno chili, thyme & cream   17 
     Brasserie Caracole ‘Troublette’ [Belgium] Belgian Wit   5.5%   $9 
Seared Swordfish – sautéed romaine, roasted potatoes & anchovy dressing    24 
   Esporão   [AntãoVaz/Roupeiro/Arinto]    Alentejo D.O.C. Portugal  2007   $13 
Lamb Meatballs – mushroom broth, greens & polenta    20 

Ramirez de la Piscina ‘Reserva’ [Tempranillo] Rioja  D.O.C.a Spain  2001    $10 
Wood Roasted Half Chicken [40 min.] – garlic fries & herb butter    19 
    Unibroue ‘La Fin Du Monde’  [Canada]   Belgian Style Tripel     8%   $6 
 

Cheese Board   17 

Charcuterie Board   17 

Vegetable Antipasto   14 

Maine River Oysters   17 

Flatbread & Hummus   10   

House Specialties   6 each 

Roasted Beets 

Spiced Nuts 

Garlic Fries 

French Fries 

House Marinated Olives 

The Kitchen Tomato Soup 


