Meatballs ltaliano $15
Pork and beef meatballs with marinara, parmesan, and polenta
Baked Brie $13
Brie Cheese, seasonal fruit, and seasoned baguette
Chorizo Mussels $18

Mussels, Fennel, Chorizo, white wine sauce served with toasted
baguette.

Fried Brussel Sprouts $12
Seasoned brussel sprouts tossed with bacon. Served over
romesco, drizzled with hot honey.

876 Poutine $15
Potato wedges with mushroom gravy, shredded cheese,
ricotta, buttermilk dressing, and red hot- sauce. (Add chicken
strips for $4)

House Salad $ 6/ $10

Fennel, onion, cucumber, carrots, tomato, choice of balsamic
vinaigrette, ranch, goat cheese vinaigrette.

Wedge Salad $ 1,

Iceberg lettuce, bacon lardons, pickled onion, gorgonzola,
buttermilk dressing

Harvest Salad $14

Roasted, raw and grilled seasonal veggies, sunflower seeds,
goat cheese vinaigrette.

Protein Add-Ons: Grilled Chicken $6, Chicken Strips $4,
Salmon $12, Burger Patty $6

Seasonal Soup $6
Chef’s daily soup special

Pot Roast Sandwich $20

Pot roast, fried onions, horseradish Dijon aioli, ciabatta roll, served with
fries

Cheeseburger $16

Lettuce, onion, tomato, white cheddar, aioli, potato bun, served with fries.

Add-ons: $1 each: mushroom, caramelized onions, green olives.
Add bacon $2
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Bolognese Tagliatelle $22

Fresh tagliatelle, traditional pork & beef bolognese, mirepoix,
Reggiano
Mushroom Tagliatelle $22

Creamy white wine mushroom sauce, pumpkin seed pesto.
Add chicken $6, grilled salmon $12

Spaghetti and Meatballs

House marinara, beef & pork meatballs, Reggiano .

$22

Ask your server about gluten free pasta options
$2 upcharge.

Harvest Pizza $17
Beets, squash, caramelized onion, arugula, gorgonzola, mozzarella,
garlic confit.

Taste of Italy $18
Garlic confit, mozzarella, feta, gorgonzola, roasted tomato,
marinated artichoke, prosciutto, Artichoke marinade drizzle.

Margherita Pizza $17
Fresh mozzarella, micro basil, Marinara.

Meat Pizza $18
Marinara, mozzarella, pepperoni, sausage, red onion, prosciutto.
Cheese Pizza $15

Additional Toppings: $1 each (pepperoni, sausage, mushroom,
fresh mozzarella, green olives)
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Whiskey Brined Pork Porterhouse

$29
Charred baby carrots, Polenta, walnut romesco
Pan Fried Walleye $30
Roasted new potatoes, VVegetable de jour, herbed lemon butter,
side remoulade

Smothered Chicken 528
Two Chicken Breasts with bell peppers, sauteed onions an

shredded cheese.

Grandma's Pot Roast $32
Slow-cooked boneless beef short rib, stewed vegetables,
mashed potatoes

Grilled New York Strip

14 oz NY strip, mashed potatoes, seasonal vegetables,
herbed butter

$52

Ask your server about menu Items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, Shellfish, or eggs may increase your risk of foodborne illness.

A 3.5% surcharge will be added to transactions paid with credit card.
25% Gratuity will be added to parties of 6 or more.



