
served with a small mixed green salad

substitute:  house cut fries    truffle fries 

 pickled carrot and cucumber, gochujang aioli, fried shallot, brioche  

 tomme cheese, house made saurkraut, thousand island, ciabatta  

  smoked cheddar, pickled red onion, dijonnaise  

 red curry rémoulade, shredded lettuce tomato on a baguette  

 creamy horseradish, caramelized onions, cheddar  

whipped brie, sauerkraut, hot honey, ciabatta  

 truffle orzo mac and cheese, glazed carrots, garlic honey jus  

 merguez sausage, Row 7 honeypatch squash, tomato confit   

dill potato salad, lingonberry jam  

parsnip puree, roasted apple, pomegranate seed, chestnut  

 

 parmesan, truffle mayo  

 cheese, caramelized onions  

WWW.TRUMMERSRESTAURANT.COM

 honey butter 

 bacon, crispy shallots, crema  

cherry jam, candied pecans, crostini  

whiskey cream, baby kale, chili oil  

apricot jam, mint gremolata, ciabatta  

Bill’s mixed greens, fall spiced pistachio 
prosciutto di parma, honey balsamic glaze  

herbed goat cheese, red onion, candied pecans, Rubyfrost apples, creamy balsamic  

 roasted delacata squash, goat feta, red onion, red wine pecans Styrian pumpkin seed oil  

  tomato, cucumber, bacon lardons, spit roasted meat  

  mixed greens, fire roasted red peppers, Tuscan olives, drunken goat cheese, lemon vin.  

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. This item may be served raw or undercooked.
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