
house-made Biscuit  8
butter & house-made jam +3

sawmill gravy +5

Salmon LOX    20
hibiscus cured Verlasso salmon / dill cream / 6-minute egg / 
caper / pickled onion 

Tomato Pie  16
roasted tomato / fontina / parmesan / goat cheese / house-made pie crust

hot crab dip  23
jumbo lump crab / creamed leeks / 

jalapeno cornbread crumble / baguette

Autumn Ceviche  20
jumbo lump crab / gulf shrimp / fresh fish / blood orange / pear / 
avocado / red onion / jalapeno / chili-lime dressing /

harissa pumpkin seed 

Oysters   MKT
broiled: shrimp & harissa butter 
fresh: house mignonette / cocktail sauce

smoked pulled pork sandwich  18
house-smoked pulled pork / red beet bbq sauce / 
Carolines apple & carrot coleslaw  / brioche bun / 
tater tots

Artichoke & Spinach Melt  15
seeded sourdough / blistered artichoke / spinach / 
fontina / hot honey / tater tots

Steak & Onion  23
ciabatta / horseradish aioli / steak / fried onion / 
caramelized onion / fontina / tater tots

add egg +3

Hildee Burger   21
1/2 pound beef/ martin’s potato roll / Hildee’s sauce / 

bacon jam / lettuce / tomato / onion / cheddar /

tater tots / add egg +3

Shrimp & Polenta  20
harissa shrimp / goat cheese polenta / 
bacon tomatillo relish / cornbread crumble

Chicken Fried BISON  28
sawmill gravy / yukon gold smashed potato / 

add egg +3

Seasonal Greens  13
mixed greens / shaved root vegetable / roasted 

golden beet / pecan / goat cheese /

roasted tomato vinaigrette

Caesar  15
pickled red onions / pecorino romano / 

cornbread crouton

Add protein:                               
steak+$15, chicken+$10, shrimp+$13

Sandwiches Plates

10

12

10

12

Smashed Potatoes

Miso glazed pecan green beans

Cucumber Salad

Glazed Carrots
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beet & burrata 17
abby jane sour dough / blistered grapes / 

roasted pistachio / frisee / 

tarragon honey vinaigrette 

the mcHildee    18
english muffin / wagyu beef / house smoked ham /

american cheese / tomato bacon jam / hash brown / egg

Pork Steak benedict    23
Niman Ranch Iberican Duroc pork / poached egg /

sundried tomato hollandaise / braised greens

Saturday 


