
Winter MenuWinter Menu

Charcuterie                         24        
curated selection of meats, cheeses, fruit,
housemade pickles, crackers

pretzlecuterie, +$6

shareablesshareables

breaded and fried risotto, mushrooms, peas
with marinara sauce

Chicken Wings                      15
10 jumbo mountaire farms wings with celery,
and a side of blue cheese or ranch.
choice of flavor for wings:

garlic buffalo
maple bourbon
apple cider BBQ
garlic parmesan
smoked dry rub

The Reserve Salad                 14
spring mix, feta, bacon, cherry tomatoes,  
house dressing 

chicken, $6
shrimp, $9
salmon, $10
steak, $12

truffle - parmesan and truffle aioli
duck fat - thyme and sherry aioli
poutine - cheese curds and gravy, +$2

ellsworth tempura fried cheddar curds, side of
ranch

thick hand-cut bacon, black pepper, brown
sugar, bourbon, maple dijon

prosciutto - brie, arugula, and fig
hot honey - marinara sauce, mozzarella
cheese,  hot honey drizzle

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Parties consisting of five or more guests will incur an automatic gratuity of 18%.

Candied Bacon                      12       

flatbread                              15       

house specialty fries            12        

cheese curds                       15       

Arancini                                 16

sourdough                            12        

crispy brussel sprouts, house made bacon
jam, chili oil

brussels                                12        

toasted sourdough with spiced cream
cheese with red pepper relish


