
take home prime cuts from our butcher shop ... 

7 days a week from 11 am - 7 pm

pit beef
sandwichfish pepper 
tiger sauce & 
red onion15.

BEER SNACKS

pickled eggs  beets, onions ---------------------------- 2.
pickled americana sausage --------------------4.
pickled pig’s foot  ciabatta, herb salad, mayo -8.
smoked snack sticks ---------------------------------5.
relish tray  various pickles ----------------------------4.
spicy cheese snack  fish pepper, 
green garlic, saltines --------------------------------------------4.
rabbit spread  ramp relish, toast -------------------5.

SALADS 

asparagus!  chard, 24-mo. country ham, 
hard egg dressing ------------------------------------- 11.
spicy greens  pickled sweet peppers, 
feta dressing, croutons ------------------------------ 8.
potato salad  green garlic, pickles, dill, 
parsley, hard egg -------------------------------------- 6.
spring  shaved asparagus, red leaf lettuce, 
mizuna, rocket, radish, spring garlic dressing - 7.
grilled romaine hearts  buttermilk, 
bread crumbs, “Mountaineer”  ---------------------- 7.

Corned Beef Tongue
Coppa
Lebanon Bologna 
Chorizo

BUTCHER’S CUTS

Celebrating the under-appreciated cuts, simply presented 
to highlight individual textures and flavors (6 oz.).

Description includes: marbling, muscle location,
recommended temperature.

flat iron  high, shoulder blade, medium ----------------------15.
tri-tip  high, bottom sirloin, medium rare --------------------15.
bavette  moderate, belly, medium ------------------------------16.
barrel  lean, knuckle, medium rare -------------------------------14. 
pork blade steak  high, shoulder blade, medium well --12.

BONE-IN CENTER CUTS

10 oz. pork chop  griddled sweet potatoes, napa cabbage slaw, porter mustard-- 28.
7 oz. lamb porterhouse  grilled asparagus, romaine hearts, 
ramp-mint relish -------------------------------------------------------------------------------------------- 28.

SAUSAGES

The art of utilization across cultures and traditions.  

                Tomato relish & porter mustard.

farmhouse ------------------------------------------------ 8.
mutton sausage -------------------------------------- 8.
weisswurst --------------------------------------------- 9.
americana sausage -------------------------------- 8.
earls --------------------------------------------------------- 8.
blood sausage  fried egg, toast, pepper jam --- 12.

VARIETIES

Organ meats and off-cuts are generally overlooked. We regard these as delicacies that 
showcase our commitment to the whole animal.

hearts & skirts  chicken hearts, pork skirts, fish pepper, toasted garlic, 
cilantro, spicy greens -------------------------------------------------------------------------------------- 10.
smoked ham hock  celery root slaw,  griddled carrots, apple jam --------------------- 22.
smoked spare ribs  mustard barbecue ----------------------------------------------------- 15.
hog on a log  pork belly, stewed pinto beans, herbs, apple jam, bread crumbs -----12.
guinea hen  hominy, stewed tomatoes, poblanos  ------------------------------------------- 28.

Mortadella
Nduja
Aged Andouille
Sopressata

pick 3 --- 12.       full butchers board --- 24.

24-Month Country Ham --- 16.

ON THE SIDE 

slow-cooked onions & garlic -----------------3.
stewed wheat berries -----------------------------6.
braised greens  smoked ham hocks --------------6.

baked beans  local beans, bacon, molasses -------7.
stewed wood-ash hominy tomato, poblano -7.
napa cabbage slaw ------------------------------------4.

HEARTH VEGETABLES
grilled and griddled

carrots --- 4.    sweet potatoes --- 5.   
beets --- 4.    griddled potatoes --- 4.
charred red onions --- 3.    scallions --- 4.
asparagus & ramps! --- 7.

FROM THE SALT HOUSE to share


