


S c o t c h   E g g  —  $ 1 1 
House made sausage, bacon,  

frisée, mornay sauce

Ca e sa r  Sa l a d  —  $ 1 4 
Red & green gem lettuce, croutons, Parmigiano  

Reggiano, house made Caesar dressing  
Add grilled chicken — $7        

H o t C r a b  &  A r t i c h o k e  d i p  —  $ 1 8 
Chèvre goat cheese, herbed bread crumbs, Parmigiano 

Reggiano; served with grilled Acme baguette

G r i l l e d  B r at w u r s t —  $ 1 1 
Whole grain mustard, house pickle

F r i e d  B r u s s e l s  S p r o u t s  —  $ 1 4 
Bacon, parsley, lemon confit, capers, lemon aioli       

D u c k  R i l l e t t e  —  $ 1 5 
Duck confit, cornichon, pickled red onion,  
caperberries; served with Acme baguette  

M ac  n  C h e e s e  —  $ 9  S m ,  $ 1 5  L G 
4 cheese — Parmigiano Reggiano, pecorino,  

gruyere, white cheddar, baked bread crumbs    

S t e a k  Ta r ta r e  —  $ 2 1 
Hand-cut prime NY Strip, quail egg, shallot,  

Dijon; served with Tiner’s potato chips

 S h r i m p  C o c k ta i l (5)  -  M P 
Jumbo shrimp, housemade  

cocktail sauce, lemon

½  d o z E N  oys t e r s  o n 
t h e  h a l f s h e l l -  M P 

 Cucumber mignonette, housemade  
cocktail sauce, lemon

T i n e r ’ s  P o tat o  C h i p s  —  $ 5 

H a n d - c u t f r i e s  —  $ 9

SMALL PLATES

SNACKS

RAW  BAR



S t e a m e d  L e m o n  Ca k e  *  F l o u r l e s s  C h o c o l at e  T o r t e  
C r è m e  B r û l é e  *  S o r b e t T r i o  *  S t i c k y T o f f e e  Ca k e 

w i t h  B u t t e r m i l k  I c e  C r e a m

Tiner’s potato chips / sub fries — $3.00 Tiner’s potato chips / sub fries — $3.00 
House Grind (hanger steak, short ribs, chuck roll)House Grind (hanger steak, short ribs, chuck roll)

C H E E S E B U R G E R  —  $ 1 0  H H ,  $ 1 4  R e g 
American cheese, dill pickle, frisée, burger  

sauce; served on Martin’s potato roll     

D o u b l e - D o u b l e  —  $ 1 9 
2 patties, 4 slices cheese, dill pickle, frisee,  

burger sauce; served on Martin’s potato roll      

C h i c k e n  B ac o n  Avo ca d o  —  $ 1 8 
Grilled chicken breast, lettuce, tomato, 

lemon aioli; served on Acme brioche bun

S h e p h e r d ’ s  P i e  —  $ 2 4 
Braised Boise River lamb, beef short ribs,  
vegetable, potato puree  

C h i c k e n  Pa r m e sa n  —  $ 2 2 
Crispy breaded chicken breast, mozzarella, 
Parmigiano Reggiano, basil, Calabrian chili  
marinara; served in cast iron gratin dish  

B a n g e r s  a n d  M as h  —  $ 2 3 
2 house made sausages, potato puree, pickled  
red onion, herbs, whole grain mustard jus

F i s h  a n d  C h i p s  —  $ 2 5 
Fresh Alaska cod filet, hand-cut fries, house  
tarter sauce, lemon

DESSERTS

CHEF’S FAVORITES

BUNS



T u e s day- Sat u r day 

3 : 0 0 p m -1 2 : 0 0 a m

K i t c h e n  H o u r s 

3 : 0 0 p m -1 0 : 0 0 p m

H a p py H o u r

3 : 0 0 p m - 6 : 0 0 p m


