
B A R  7 2

S T A R T E R S S A L A D S

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

S E A S O N A L  D I S H E S

Prime Rib Melt

Shaved ribeye, provolone cheese,
caramelized onion, mushrooms,

served with au jus
24.00

 Beef Stroganoff

Prime tenderloin, local mushrooms,
caramelized onions, creme fraiche,

chives, pappardelle
45.00

Chilean Sea Bass

Green curry, winter vegetables,
and jasmine rice 

46.00

Short Rib
  Whipped Yukon gold potatoes, local
Sporeattic mushrooms, pearl onions,
carrots, bacon lardons, and red wine

demi glace
42.00

Tangen Draw Bison, pork, rigatoni,
spicy tomato ragu, parsley, 

Romano cheese 
34.00

Bison Bolognese
Sweet Tea Brined

 Fried Chicken

Mashed potatoes, roasted winter
vegetables and hot honey

32.00

Martin Potato Bun, Lettuce, Pickles
Tomato, Onion, American cheese, 

fry Sauce
15.00

Make it a double! $17

Smash Burger*

Grilled SRF Ribeye*
 Sweet potato puree, roasted
root vegetables, spinach, and

red chili demi glace 
63.00

Steakhouse Salad
Grilled sirloin, field greens, green goddess dressing,

grape tomato, bacon, red onion, avocado, blue
cheese crumbles

29.00

Field greens, carrots, cucumbers, cherry
tomatoes, red onion, choice of dressing

14.00

Simple Salad

Romaine lettuce, croutons, Romano cheese,
lemon, black pepper

16.00

Caesar Salad

Protein Options
Chicken 8.00 | Salmon* 11.00

Steak* 12.00 | Shrimp 9.00

Fried Artichokes

Beer battered fried artichokes, pesto, garlic
aioli, chives and lemon

14.00

Chicken Wings

Choice of buffalo, pit BBQ, or dry rub
Served with carrots, celery, and blue cheese

18.00

Pad Thai Brussels

Crispy brussel sprouts with bacon, honey
sriacha and our signature curry sauce

topped with cilantro and peanuts
 18.00

Pretzel Bites
Beer cheese, honey mustard, pickle

16.00

C L A S S I C S

S M A L L  B I T E S

Cast Iron Shrimp

Lemon-garlic butter,
Calabrian chili, arugula
salad, balsamic glaze,

grilled baguette
24.00

 Prime Steak Tartare* 

Cured egg yolk, crispy
capers, sauce gribiche and

grilled baguette
28.00

Gnocchi

Local mushrooms, rosemary
breadcrumbs, brandy,
lemon, creme fraiche

 18.00

Grilled Carrots

Balsamic glaze, almonds,
oranges, pickled shallots,

whipped ricotta and parsley 
15.00

Soup du Jour

D I N N E R
 M E N UBar 72


