rtan Fields

La rge Flatcs
Chef Todd’s 5tockyard

served with one accomPaniment and side salad

Berkshire Pork C]’)OP brined 120z Pork choP 22
f:i]ct Mignon pan roasted & basted with butter 30

atiron Steak sca sa]t, crack black pe er, roasted to temperature 18
pepp P
T he above items available with your choice of the {:ollowing sauces:
[ house steak sauce, blue cheese gratin, foie gras butter, sautéed mushrooms, caramelized onions or onion straws]
Far‘oc ]$1ancl 5a]mon pan roasted in evoo 20
Sesame Crustcd Tuna shiitake mushrooms, orange ginger sauce 23

Hot Honcg Chicken buttermilk CrisP chicken breast, Jalapeno infused honeg 18
Thc Stockgarc] Burgcr aPPlewoocl bacon, aged c!ﬂec{c{ar, fries 12

Accompanimcnts
]daho Bal«:a Fotato

sea salt crusted, toPPecl how you like 6
chctabic of the dag

chePs selection of seasonal vegetablcs 5

Brusscl 5Prouts

roasted then griec{, larclons, evoo 6
Mac and Chccsc
orecchiette Pas’ca, creamy cheddar sauce 6
Truffle Frics

hand cut french Frics, parmesan, fresh hcrbs, white truffle oil 5

Dcsserts

Frcsh Eakccl Cookics chef todd’s clailg selection of cookies 6
NY Chccsccakc raspberrg sauce, vanilla whiPPe& cream, fresh mi

Choco‘atc Cake lagered mousse cake, vanilla wl‘liPPed crea

Scasonal ICC Crcam dC”’S seasonal ice cream 6
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your ris



an f:ic]cis

Sharables
Ahi Tuna Stack

igracle ahi, avocado, wasabi aioli, cucumber salad, wontons 1%
Sanach and Artichoke Dip
creamy sPinach & artichokes, parmesan, gri”ed naan bread 10

Roasted Cauliﬁowcr

garlic roastecl, fresh rosemary, goat cheese diPPing sauce 10O

Arancini

arugula Pesto crema, san marzano tomato sauce 10
Veal Ricotta Mcatbaﬂs

san marzano tomato sauce, toasted baguttes 1O

5casona| Hatbrcad
chef todd’s fresh selection MFP

5oups and (Greens

SouP Du Jour dailg sclection 4/6

5tockgard Chili meaty chili, cheddar, oyster crackers 4/6

Classic Caesar

crisP romaine, parmesan crisP, herbed croutons 4/8

Ficlc] Gireens

garclen greens, honeg crisP aPPIcs, dried cherries, toasted almonds, goat cheese, sherrg vinaigrette

Frisee Salad

smoked bacon, toasted Pinc nuts, dried cranbcrrics, feta cheese, roasted fennel vinaigrett

Filct and chgc

filet mignon, icebcrg wedge, smoked bacon, blue chccse, crispy onions, choice of d

Add Chicken 5 | Add Salmon 7 | Add Ahi 8
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