DINNER

MENU

SMALL PLATES

Bluebird Chips | 8
House-made chips, smoked
Gouda sauce, buttermilk ranch

Fried Green Tomatoes | 11

Ham, scallion, cream cheese,
roasted red pepper coulis

Smoky Pork Belly Bites | 14

Marksbury Farm pork belly,
sweet soy glaze, fried grit cakes

Sesame Deviled Eggs | 8

Bourbon-soy marinated eggs,
pickled radish, scallion, black
sesame

Caesar Salad |5
Croutons, parmesan, mixed
greens, Caesar

Pear Salad | 8

Pear, spiced walnuts, blue cheese,
tomato, mixed greens, pear
vinaigrette

Chopped Salad | 5

Tomato, cucumber, bacon, kale,
balsamic vinaigrette

Soup of the Day | 7

BURGERS & SANDWICHES

Burgers are made with all-natural, grass-finished Marksbury Farm beef
& served on a toasted brioche bun with with choice of chips or fries

House Burger |15

6 oz. grass-finished beef,
caramelized onion, mixed
greens, tomato, cheddar,
garlic aioli

Gourmet Burger |13

4 oz. version of the
house burger

Firecracker Burger |15

6 oz. grass-finished beef,
dynamite sauce, pickled
jalapeno

Bluebird Hot Brown | 12

Marksbury Farm ham, turkey,
smoked Gouda sauce, tomato,
bacon, scallion

PASTA

Smokehouse Pasta |15

Asparagus, tomato, bacon,
gouda sauce, chicken

Garden Pesto Pasta |12

Seasonal vegetables,
garden pesto, parmesan

Creamy Cajun Pasta |18

Marksbury Farm andouille
sausage, chicken, onion,
pepper, parmesan

ENTREE

Ribeye Steak |45

Marksbury Farm 12 oz. ribeye,
potato puree, asparagus, black

garlic compound butter

Steak Frites | 25

Marksbury Farm 8 oz. sirloin,
fries, microgreens, chimichurri

butter

Lemongrass Pork Chops | 25

Marksbury Farm 12 oz. pork chop,
rice, root vegetable salad, tomato,
scallion, Bourbon soy glaze

Wild Mushroom Risotto | 20

Toasted arborio rice, mushroom
brodo, parmesan, thyme

Note: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness,

especially if you have a medical condition.




