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• check the board for current specials •
Our menu changes seasonally with the public market ’s local offerings.

sa l a ds
pear gorgonzola
Local greens, bosc pear, red onion, house-cured bacon,
gorgonzola and honey dijon vinaigrette

s tarter s
homemade pretzels

the arugula
7

Four hand-rolled pretzel logs served with choice of two
sauces: Peanut Butter Honey Mustard • Whole Grain
German Mustard • Parmesan Garlic Oil
Roasted Red Pepper Aioli

stuffed jalapeños

12

Arugula, fresh berries, candied pecans, goat cheese,
fig balsamic, extra virgin olive oil

caesar

10

Fresh romaine, lemon-caper caesar dressing,
house-made croutons, and parmegiano reggiano

8

Halved jalapenos stuffed with goat cheese, house-cured
bacon, san Marzano sauce and fresh herbs

charcuterie plate

13

quinoa

12

Leaf lettuce, tri-color quinoa, cucumber, tomato,
avocado, cojita with sofrito vinaigrette

12

ADD CHICKEN TO ANY SAL AD $ 4

Chef’s choice of meats and cheeses with wood-fired
cracker and seasonal accompaniments

wood-fired wings

Eight wings served with blue cheese, carrots and
celery with choice of sauce: Garlic-Truffle Parmesan
Kind Sauce • Sweet mango chili • Cajun Curry
Black Button Moonshine BBQ

cheddar highland soup
Sharp cheddar, Rohrbach highland lager beer,
smoked bacon, onion

10

Pair with a Pint

5

Check our beer board for flagships, current seasonals,
and small-batch brews. Can’t decide? Order a 4-sample flight.

A L S O AVA I L A B L E

Coffee • Tea • Pepsi • Diet Pepsi • Pink Lemonade • Sierra Mist

wood - fired piz za s
Reds

Whites

the classic

14

sausage

15

San Marzano sauce, cup & char pepperoni,
provolone, mozzarella, fresh basil

San Marzano sauce, fresh mozzarella,
basil, extra virgin olive oil, sea salt

15

white knight

13

the german

15

Garlic parmesan oil, Swan Market
smoked bratwurst, house-cured bacon,
ale-braised onions, swiss & mozzarella
cheeses, fresh thyme, caraway seed

16

San Marzano sauce, cup & char pepperoni,
house-made fennel sausage, barbacoa,
house-cured bacon, mozzarella,
queso fresco

byop

15

Garlic parmesan oil, fresh ricotta,
mozzarella, parmegiano reggiano,
cherry tomato, fresh basil

13

carnivore

mushroom

Garlic parmesan oil, rosemary, oyster &
crimini mushrooms, fresh ricotta, roasted
red peppers, arugula, parmegiano
reggiano, truffle oil

San Marzano sauce, house-made fennel
sausage, ricotta, red onion, broccolini,
crushed red pepper, extra virgin olive oil

margherita

The Adventurous

SAUCE: CHO O S E 1

proscuitto fig

15

the rocky barbacoa

16

#buffalove

15

Extra virgin olive, fresh figs, prosciutto
de parma, goat cheese, arugula,
fig balsamic reduction

Salsa verde, barbacoa (braised beef), red
onion, fresno chiles, mozzarella, cilantro

House-made kind sauce, roasted chicken
breast, celery, red onion, mozzarella,
gorgonzola

TO P P I N G S : C H O O S E 2

San Marzano Red • Garlic Parmesan
Extra Virgin Olive Oil
CHEESE: CHO O S E 1

Shredded Mozzarella • Fresh Mozzarella
Ricotta • Goat Cheese • Gorgonzola
Provolone • Parmegiano Reggiano

Mushrooms • Red Onion • Broccolini
Roasted Red Peppers • Prosciutto
Cup & Char Pepperoni • House-cured Bacon
House-made Fennel Sausage
Roasted Chicken Breast
Shredded Barbacoa Beef (+ $1.00)
Swan Market Smoked Bratwurst

A D D I T I O N A LS : $ 1 E AC H

Arugula • Basil • Extra Virgin Olive Oil
Truffle Oil • Fig Balsamic • Farm Egg
Add any third listed topping for additional $1

han dhe lds
SERVED WITH KET TLE CHIPS OR SIDE SAL AD & PICKLE • UPGRADE TO SOUP FOR $2

market chicken panini

13

baked ham + cheese

11

veggie wrap

10

Roasted chicken breast, house-cured bacon, chipotle mayonnaise,
provolone, avocado, and arugula on an olive oil ciabatta

Black forest ham, and swiss cheese on a warm, twisted pretzel
roll with a side whole grain german mustard

barbacoa panini

13

wood-fired bratwurst

12

chicken caesar wrap

10

Shredded barbacoa beef, salsa verde, mozzarella,
roasted red peppers, and arugula on a corn-bread ciabatta

Swan Market smoked bratwurst on a warm, twisted pretzel roll
topped with sauerkraut with a side of whole grain german mustard

Local greens, tri-color quinoa, cucumber, roasted red peppers,
onions & provolone tossed with sofrita vinaigrette in a flour tortilla

Fresh romaine, sliced chicken, lemon-caper caesar dressing,
and parmegiano reggiano in a flour tortilla

Join us Saturday mornings for breakfast pizza specials until 2:00pm

