— Slarlers & Yhareables
Ohie Beard 22

Italian Cured Meats, Assorted Cheeses, Assorted Olives,
House-made Pickles, Crispy Chickpeas, Crisps

Brieche and Gheddae Rells #) sewing v, 6

House-made Honey Butter and Maldon Sea Salt Flakes

cAutumn Fatbeead . o 9
Roasted Butternut Squash, Candied Bacon, Goat Cheese Crumbles,
Toasted Pumpkin Seeds, Scallions, Arugula and Ohio Maple

Thai Vegetable Pet Sickers o 1

Soy Sauce, Ginger, Scallions

Fram the Jaeden el

Seasonal Crudité, Hummus and Pita

SBoneless Shicken Wings 10
Buffalo, Korean Sweet and Spicy or BBQ with Celery

and Blue Cheese or Ranch

—— From the Jaeden ——

Add Chicken 8, Salmon 6, or Steak ¢

%MJ c%m gm% (GF) (DF) (V) 9

Little Gem Lettuce, Garlic Croutons, Caesar Dressing, Shaved

Parmesan, Cured Egg Yolk, Grilled Lemon

@ada’acb gM We@e (GF) (DF) (V) 12

Iceberg Lettuce, Candied Bacon, Tomato, Shaved Red Onions,

Bleu Cheese, choice of Ranch or Bleu Cheese Dressing

Roasted Bullewnut Squash 10
é" ﬁm WW (GF) (DF) (V)

Butternut Squash, Red Beets, Goat Cheese, Candied Pecans,
Baby Greens, Maple Vinaigrette

m&ﬂ@ﬂﬂ@d Yalad (GF) (DF) (V) 14

Baby Greens, Granny Smith Apple, Boars Head” Ham, Blue Cheese,

Scallions, Garlic Crouton, Toasted Almonds, House Vinaigrette

Soups
iy Paddeck Ghili 6

Beef Chuck Roast, Onion, Jalapefio, Toasted Spices, Tomato,
Red Beans, Sour Cream, Cheddar Cheese

Soup ¢f the Day 6

Ask your server for details

—— Ffand-held Sandwickes —

Served with Fries. Side Salad Substitution +2

Paddeck c%’mg% (GF) (DF) 14
Two 4 oz. Prime Steak Patties, Smoked Cheddar, Bibb Lettuce,
Tomato Jam, Shaved Red Onion, House-made Pickles,

Paddock Sauce, Brioche Bun (Add Bacon +2, Fried Egg +1)

m%ggté %SW% (GF) (DF) (V) 12

House-made Black Bean Burger, Arugula, Tomato, Onion,
Smoked Cheddar, House-made Pickles, WEC Sauce, Brioche Bun

Keeean Fued Chicken Jandwick 13
Bibb Lettuce, Kimchi Aioli, House-made Pickles,
Cabbage and Carrot Slaw, Brioche Bun

%’MM@&!@ gm W’aﬂdiﬂ'c/& (DF) 13

Herb Marinated Chicken Breast, Fresh Mozzarella, Tomato,

Red Onion, Arugula, Balsamic, Basil Pesto, Focaccia,
(Add Bacon +2)

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you have
certain medical conditions.

Paste

Add Chicken 8, Salmon 6, or Steak ¢

Felluccine o?&‘zea’a W) 12

Alfredo Sauce, Parmesan Cheese, Fresh Herbs

Olablion Yausage Bucalini o 12

Italian Sausage Ragu, Parmesan Cheese, Fresh Herbs

Paddeck Mac & Gheese ., 12

Smoked Bacon, 4 Cheese Blend, Scallions, Toasted Breadcrumb

AMains
ﬂ/m (M{mﬂt@d &w&}‘&m/m Sleak (GE) (DF) (V) 16

Sautéed Spinach, Curried Chickpeas, Blistered Tomato,

Reduced Balsamic

Readsted Shicken 20

Crispy Herbed Fingerlings, Honey Glazed Carrots,
Blistered Sweet Peppers, Chardonnay Chicken Jus

Kerean ﬁ@ed Sea Bads o 32

6 oz. Sea Bass, Coconut Cream Rice, Fresno Chilies,

Scallions, Sauteed Spinach, Blistered Tomato

Sesame &@m’ Lok c%’el@ - 24

Slow Cooked Pork Belly, Soy and Sesame Glaze,

Orange Bok Choy, Scallions, Jasmine Rice

Cp ey 7 QJJaéaca (GF) 28

Braised Pork, Creamy Polenta, Grilled Broccolini,

Sopressata Ragu, Gremolata

Hngus Flat Jven Sleak 36
6 oz. Black Angus Beef, Braised Red Cabbage, Mashed Cauliflower,
Bacon and Apple Jam, Compound Butter

/2 M{@m c@qo,o% Sleak » 42

6 oz. Black Angus Beef, Potato Puree, Crispy Brussel Sprouts,
Chives, Veal Jus

veels
&W HBewries v o» 8

Whipped Coconut, Mixed Berries, Dark Chocolate

Heed @W %’dm &Je@ V) 9

Pie Crust, Strawberry Jam, Glaze and served with a glass of Milk

VW&W&W&M@WM 9

Vanilla Bean Ice Cream, Chocolate Sauce, Candied Pecan

Dulch O@ﬂﬂfé Ple W) 9

Vanilla Bean Ice Cream amd Caramel Sauce

Chicken Jenders 6
Seilled Sheese Sandwick 53
Plain Eheeseburger 6
Butter Necdles . 4

Beverages
Oced Jea 3%
Aot Dvinks 3
Lemenade 3%
Sgffee 2

Please ask your server about weekly features & seasonal items.
(GF) = Gluten Free (DF) = Dairy Free (V) = Vegetarian

2108.054



