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Dinner Menu
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ROTISSERIE DINNER MENU

NOVEMBER 2015

MUCH OF THE MENU IS
SOURCED FROM LOCAL
MIDWEST PURVEYORS

STARTERS

GRILLED EAST COAST OYSTERS
Half-Shell, La Quercia N'duja Butter, 18

BRUSCHETTA TRIO
American Kobe Steak Tartare, Chicken Liver

Mousse, Duck Confit Rillettes, 16

GRILLED KING TRUMPET MUSHROOMS
Crispy Bone Marrow, Salsa Verde, 15

OVEN ROASTED BONE MARROW
Bone Marrow, Garlic, Parsley, Parmesan, 18

GRILLED BABY OCTOPUS
Chorizo Sauce, Orange Sauce, 24

BABY MIXED GREEN & HERB SALAD
Thd Vinaigrette, 14

SOUP OF THE DAY, 8

SEASONAL SOUP, 8

ENTREE SALADS

SMOKED RUSSIAN RIVERS TROUT
Watercress, Fuji Apple, Horseradish, 17

ROTISSERIE CHICKEN
Baby Kale, Caesar Dressing, 18

GRILLED SHRIMP SKEWERS
Little Gem, Avocado, Grapefruit,
Green Goddess Dressing, 18

CORNUCOPIA SALAD
Seasonal Baby Vegetables,
3 Grain Hazelnut “Tabouli”, 15

SHAVED VEGETABLE SALAD
5 Year Aged Gouda, Lime Vinaigrette, 14

HANGER STEAK WEDGE
Romaine, Charred Scallions, Buttermilk Dressing, 16

ENTREES

ROTISSERIE BISTRO CHICKEN
Roasted Shallot Confit, Fresh Herbs, Lemon, 18

HEARTH-BAKED SEASONAL PIZZA
Freshest Seasonal Ingredients, 24

HEARTH-ROASTED RUSSIAN RIVERS TROUT
Toasted Marcona Almonds, Grapes, Lemon,
Parsley, Brown Butter, 28

MONKFISH
N'duja Tater Tots, Thyme Butter, 32

MUSHROOM & CAPRIOLE FARMS GOAT CHEESE
LASAGNA

Casserole-Baked, Rosemary, Toasted Garlic Bread,
23

GRILLED HANGER STEAK
Salsa Verde, Confit Baby Potatoes, 23

ROANOKE TAVERN BURGER

Boz, Chicago’s Own Butcher & Larder Custom
Prime Beef Blend, Carr Valley White Cheddar,
Roasted Garlic Aioli, Potato Bun.

Served With Hand-Cut French Fries, Roasted Garlic
Aioli, 24

CARVERY

FRESHLY SLICED DAILY
served with choice of two sides

ROTISSERIE PORCHETTA 21
ROTISSERIE PORK KNUCKLE 26
ROTISSERIE LEG OF LAMB 32
ROTISSERIE TURKEY BREAST 18
ROTISSERIE PRIME RIB OF BEEF 42

SEASONAL SIDES

HOUSE-CUT BISTRO FRIES, ROASTED GARLIC
AlOLI, 9

BRUSSELS SPROUT SLAW, 10
HEARTH BAKED GRATIN, 12

ROASTED SEASONAL VEGETABLE, 9
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Bar Menu

gin concoctions draft a3 champagne & bubbly
CORPSE REVIVER =2 BUD LIGHT 3 ruu:m Bn‘:‘:w-m

)
Deaths Door Gin, Luxardo Tri Lillet Blanc Aperiti ~
Mnhsu.thmeuhﬂ.sm - o STELLA ARTOIS 3 Bollinger Brut “Spacial Cuves”, Champagrs MY . small & shared plat’es

cool crisp whites 2 CHIPOTLE DEVILED £GGS

LAGUNITAS IPA topped with pickled carrots, fried shaliots

Cocktail Hanabosk =
Pavoe. Ctrus, loral with s him o Arise T Bolng e, Gy
¢ REVOLUTION SEASONAL i e s

THE LAST WORD 13 e s
Crarirauss, Death’s Door Gin, Lime. Luxardo Maraschino P e . Pinot Grigla, Torre di Luna, Trensino Alto Adige, Haly
Pinot Gris/ Pinot Blanc, Au Bon Climat, Sants Barbers
‘Ssuvignon Blanc, Nautilus, Marborough, New Zeslana

- Swnignon Blanc / Semillion, 5t Ve : - .
MARTINEZ 14 - . St Hapa Valiey ol HUMMUS & VEGETABLE CRUDITE FLATBREAD

]
onam\ Aged Gin, Swest Vermouth, Luxardo Maraschi . it . lied flatoread style pi ‘with fresno pepper hummus.
: " " = big & juicy whites \ ﬁim“mmm

Wivte Blend, The Prisaner Wine Company “Bindfold”
Napa Valley

N'DUJA TATER TOTS
salumi infused homemade tots with lemon aiol

ROANOKE CHIPS.
hand-cut salt and vinegar chips

Circas 1820 A
Origin: Detroit Athistic Club '
il BELL'S AMBER ALE

858888

SOUP OF THE DAY

First pubismedt in “Tre Modern Barsender”
Wum-:pm—n:fu o oot A bottled ask your senver for foday’s homemade soup

L Chardonnay, Murphy Goode, Casfomia
SAMUEL ADANS BOSTON LAGER 7 X =y Chardonnay, Raeburn, Rustisn Rver Valiy, California
3 Chardonnay, Domaine Chistisn Moreau,
classics : GUINNESS STOUT < ¥olon Jew Crs Chetls 2 ——r——y
2 Chardannay, Nickel & Nickel, Truchard Vineyand, e airgind
ROANOKE MARTINI 12 CODSE (SLAND 822 < Camnoron, Haga Vlley a selection of cured meats and farmstead cheeses, phsdss
Beefeater Gin, Dry Vermouth. Regan’s Orange Bitters, Blue 3 d vegetables. grilled toast points.
Chaese Stuffed Ofives ANGRY ORCHARD CRISP APPLE CIDER e PR
Pinot Noir, Angeline, Caforna

SARIRAS ) u CHIMAY PREMIERE . X large plates
Rittenhouse Rye Whiskey, Hennessey VSOR Bitters, Sugar 3 - o e S e
VINTAGE OLD FASHIONED k SOOSEISLAND BTN, s Hm Mor, 9‘"_"_0':“""‘ % elassic cassar dressing. parmesan erouton
Kavel Bourbon, Simple Syup, Eitters 5 DESCHUTES FRESH SQUEEZED IPA . S add 5"’:; ;":mi‘m :55

g g M-a: Mq Catena Zapsts, Wendoza, Argentiva ¢ add gril breast

TOM COLLINS n e Zinfandel, Dashe Cellars, “Les Enlants Terribles”,
s Oid Tom Gin, Lamon uice, Simpls Synip, 5 DOGFISH HEAD 90 MINUTE IMPERIAL IPA ey ol

SMOKED SALMON RILLETTES
smoked salmon dip, grilled toast points

228 8

LITTLE SUMPIN' SUMPIN' ALE 5
DAIK N STORMY Fied Blend, The Prisoner, Naps Valey Calffornia

Dark Rum, Lime Juice, Ginger Bser, Soda R -, e Mmﬁ;‘w"rmhmﬁ

“ON THE ROCKS" DAIQUIRI ¥ T x > Monastrel, Bodeges Juan Gl Jumita, Seain
Rum, Lima Juice, Sugar Barbera / Syrah, Prunotto, “Mompertone”,
MILLER LITE Wenisrrata. Fremonte
GIMLET : . : BRICK GRILLED MALF.CHICKEN 22
Jensen's Old Tom Gin, Lime Juice. Simgle Syrup T big and beefy reds smashed fingerling potatoss, balsamic shallot confit. roasted

COBMOPOLITAN -y : Meriot, Mason Cellars “60 Nort', Caitornia % s
- COROMA - —
Absolut Citron, Lusardo Triple Sec. Cranbarry, Lime Juics, smr . 2 g - s [eviel; Shichiasm; Maps Vet Col i’ ROANOKE TAVERN PRIME BURGER ®
BUCKLER N/A b Cabernet Sauvignon, Murphy Goode, Catfornia 3 custom blend, pounded aged whits chaddar, picklad gresn
HAND.SHAKEN MARGARITA % tomato, bacon onian jam, roanoke chips
Olmeca Blanco Tequila. Luxardo Triple Sec, Lima Juice, Sng-‘ wmm.mvuwum

nouTo : 9' a5 X ¥t S VRl Mpa oty = o ., dessert
White Rum, Sugar, Lime Juice. Mint, Soda ~ ; Bordeaux, Chateay de Freuzal, Pessac Léognan

Cabernet Sauvignon, Shafer *One Point Five Vineyard; 170 CHOCOLATE POT DE CREME
fresh whipped cream
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