Bar Menu

Served in the lounge during normal business hours

Starters
Shrimp Wraps
Cranberry horseradish dipping sauce 9.95
WBaked Brie
Southern Comfort dried fruit compote / cocktail toast 9.95
»®Hummus of the Day
Pumpernickel rye toast 7.95
+Pork & Beans
Iowa pork belly / black eyed peas / hubbard squash puree / local micro greens / cherry mustard 9.95
Fried Calamari
Dijon, horseradish & garlic aioli 8.95

Soup + Salad + Pizza

“Soup cup 2.95 / bowl 4.95
*@Soup & Salad 8.95
“MLarge House Salad or Large Kale Caesar Salad 7.95
Large salad w/ shrimp, salmon, mini crab cakes or chicken 12.95
“WFlatbread Pizza of the Day
Housemade flatbread /
check out the chalkboard for details 11.95

Sandwiches

Served with your choice of house salad, kale caesar,
lettuce wedge, soup, or fries

+*Local Rock Cedar Ranch Burger

Roasted red peppers / Peake apples / local bacon / Swiss /

Dijon, horseradish & garlic aioli / LTO 13.95
»®Smoked Brisket Grilled Cheese
Balsamic caramelized onions / gouda & fontina cheese / spinach /
cranberry horseradish mayo / jalapeno cornbread 12.95

Entrees

“@Pasta Rubaiyat
Shrimp / scallops / crabmeat / local basil / alfredo w/ local heavy cream 15.95
= *Grilled Flat Iron Steak
Amaretto pumpkin butter / cranberry curry bacon seared Brussels sprouts /
smashed potatoes 18.95
»Pepperberry Rubbed Norwegian Salmon
Peake apples / fennel / cider reduction / lowa spaetzle / local micro greens /
pumpkin seed dust 17.95
+~Maple Pecan Grilled Iowa Pork Ribeye
Cranberry curry bacon seared Brussels sprouts /
bourbon brown sugar sweet potatoes 17.95
= Chicken Marsala
House made marsala sauce / mushrooms / peppercorns /
sun-dried tomatoes / shaved parmesan /
French cut beans / smashed potatoes 15.95

Split plate charge for bar sandwiches and bar entrees is $1.95
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may cause a food borne illness
w Signifies gluten free or can be prepared gluten free menu item
@Signiﬁes an item that can be made vegetarian



