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Jumbo shrimp, sriracha aioli, unagi sauce / |1 7
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Puff pastry wrapped, apple chutney, cranberry purée,
crostini / 14

Chef's choice of artisan cured meats and cheeses, crostini,
mustard, and accompaniments / 24

Focaccia, roasted butternut squash, herbed goat cheese
spread, mushroom spinach compote, smoked gouda,
pickled onion / 12

Warm focaccia, herbed olive oil / B

Sriracha powder, teriyaki, sesame seeds, green onion / 14

House breaded, Thai chili, ranch dressing / 8
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Curry spiced beef tenderloin skewers, roasted carrot hummus,
herb yogurt sauce, pecan dukkah / 15
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Add: Salmon*/ 8 Chicken*/ 6 Shrimp*/ 8
Sliced 6 oz. New York Strip / 12
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Mixed lettuce, grape tomatoes, red onion, kalamata olives, feta,
citrus vinaigrette Half / S  Full/ 8

Romaine, Spanish citrus Caesar dressing, croutons, roasted
cherry tomatoes, curry chickpeas
Half/ 6 Full/ 9
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Mixed lettuce, roasted butternut squash, pickled onions, glazed
pecans, feta, dried cranberries, pepitas, maple balsamic
vinaigrette / 12

Toasted pepitas, crema / 8
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House-made cheddar whipped potatoes / 8
/5
/8
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Roasted cauliflower, Mornay sauce, lemon panko / 8

@Gluten free o Vegetarian
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6 oz. filet, cheddar mash, seasonal vegetables / 36
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12 oz., cheddar mash, seasonal vegetables / 31
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Cheddar mash, seasonal vegetables, roasted garlic
herb butter / 74

STEAK ADDITIONS
Lobster tail with garlic herbed butter / 15
Red wine demi-glace / 3

Roasted garlic herb butter / 2
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15 oz. lowa bone-in chop, cheddar mash, roasted brussels
sprouts, blueberry-herb demi / 36
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Hdalf chicken, autumn succotash, cheddar mash, garlic herb
pansauce / 23
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Maple togarashi glaze, coconut curry vegetables,
jasmine rice / 26

@

Colossal scallops, autumn succotash, cider brown
butter sauce / 42

Lobster tail, garlic butter, fresh herbs, creamy risotto / 40
Linguini noodles with a wild mushroom, red wine, and tomato
sauce served with focaccia bread / 20
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Maple miso roasted cauliflower, red cabbage puree,

jasmine rice, romesco / 18

Crispy or grilled chicken breast, citrus slaw, comeback sauce,
house pickles, brioche bun, Vue fries / 13

Two 4 oz. lowa beef patties, blackberry bacon jam,
dijonnaise, American cheese, house pickles, brioche bun,
Vue fries / 15

Two 4 oz. lowa beef patties, American cheese, special sauce,
lettuce, tomato, onion, pickle, brioche bun, Vue fries / 15

Fried walleye, malt vinegar remoulade, lettuce, tomato,
house pickles, baguette, Vue fries / 18

Upgrade to a different side / 2

Dairy Free @Contains Tree Nuts

*Consuming raw or undercooked meats, poultry or seafood may increase your risk of foodborne illness, especially if you have certain medical conditions.
Please note that some of our dishes may contain traces of nuts. For guests with special dietary requirements or allergies who may wish to know about the food
ingredients used, please ask a member of the restaurant team. 7/25/22 20% Gratuity automatically applied for parties of 8 or more.



