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bite S SMALLER PLATES @,w

warm olwes, chifi & orange 5

cheddartoadt, applejom 4 daily cheese board, grilled bread, honey & walnuts 15
cheeae curda, truffle. 6 cured meat beoard, coppa, sopressata, chorizo picante,
corn bread, apple Gutter 6 pickles, 612 six pale ale mustard, crusty bread 15
deviled, farm egga, bacon & cheese & meat melange, crusty bread 27
serrane 6 grilled toast 3 ways 8

grilled artichoke & pickled fennel, olive tapenade & goat cheese,
charred eggplant & tahini

brussels sprouts, pine nuts, pecorino, cream 9
browned cauliflower, cracked olives, salsa verde 9
shrimp & scallop dumplings, miso broth, togarashi 16
mussels, curry broth, warm baguette 10
lobster mac & cheese, extruded rigatoni, tarragon 15
gneocchi, chicken confit, gorgonzola cream, spinach 13
pork belly & kimchi fried rice, scallion, chili hollandaise 12
double burger, crumbled bacon, american cheese, grilled onion 12
french fries, old bay, lemon aioli, ketchup 6
blackened kale, farro, green olives, poached egg, parmesan 13
autumn mushroom & ricotta crepe, brown butter, crispy sage 10
boiled beets, lavender honey, yogurt, arugula 12
farmer’s chopped salad, bacon, chicken confit, apple, squash, pickled
cranberries, pecans, blue cheese, smoked maple vinaigrette 12
romaine salad, caramelized lemon & gorgonzola vinaigrette,

BGGER PLATES

braised berkshire pork WTH JUCES, AIOLI 27

whole pressed chicken, JERR STVLE, GRLLED LEMQN, OREGANO 29

wild caught salmon, FLOTE SALAD, COTIJA LIME 25

cast iron hanger steak & greens, SALSA VERDE, AVOCADO CREMA 78
house made spaghetti, JUNOA MEATBALLS, TOMATO SAUCE, PECORNO 19

chef’s tasting menu, 5> COURSES  45/PERSON

boquerones, pecorino 11

WE ARE VEGAN & GLUTEN FREE PLEASE ASKC YOUR SERVER

901 w lake street spillthewinempls.com
instagram | spillthewinempls



