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Autumn
Igloo Menu

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,
s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .

A l l  o r d e r s  s u b j e c t  t o  2 0 %  g r a t u i t y  a n d  O h i o  s a l e s  t a x .

WARM WELCOME
THERMOS OF HOT CRAFTSMAN CIDER

add hotel tango straight bourbon
+ 10 pp 

CHOOSE APPETIZER 
TO SHARE

FROMAGE HONEY CROSTINI
 

FLORENTINE TARTLET
 spinach, goat cheese

FRIED ZUCCHINI MEDALLIONS
sage creme fraiche

DESSERT
choose one

WRAPPED APPLES

POT DE CREME

PUMPKIN CHEESECAKE

HOT COCOA BOMB
           add hotel tango shmallow bourbon
           + 7 pp 

SOUP OR SALAD
choose one

ENTRÉE
choose one

FLANK STEAK
red corn hash, poblano pesto

SEARED DUCK BREAST
loaded hasselback potato

PARMESAN CRUSTED HALIBUT
wild mushroom risotto

STUFFED ACORN SQUASH
celeriac stuffing pomegranate gastrique

GF, DF, Vegan

GF, DF

GF, DF

CHERRY VALLEY SALAD
red onions, dried cherries, glazed pecans,
chévre cheese, cherry vinaigrette

NICOISE SALAD
nicoise olives, haricot vert, marble
potatoes, ahi tuna, cooked eggs,
cucumber, tomato, onion

GRILLED CABBAGE
ricotta, cranberry chutney 

WILD MUSHROOM SOUP

SOUP DU JOUR GF, DF

GF

GF, DF

GF

GF=gluten free, DF=dairy free



DRINKS MENU 

SCHUG  13 | 45
chardonnay

UNSHACKLED BY PRISONER  15 | 56
chardonnay

INTRINSIC  11 | 41
sauvignon blanc

HARVEY & HARRIOT  17 | 66
white blend 

WHITES

ENRIQUE FOSTER  12 | 43
malbec

CASA FERREIRINGA PAPA FIGOS DUORO  11 | 41
red blend

PASO D’ORO  15 | 56
cabernet sauvignon

CLOUDLINE  15 | 56
pinot noir

REDS

SEASONAL COCKTAILS

BOURBON PAPER PLANE | 14
echo bourbon, aperol, amaro aperitif, lemon

MAPLE OLD FASHIONED | 12
meyers's original dark rum, local maple syrup,
angostura bitters, orange twist

THE GREAT PUMPKIN | 16
pumpkin ale, watershed apple brandy,
whistlepig 6-year rye whiskey, local maple
syrup

FORBIDDEN SOUR | 13
hotel tango bourbon, pama pomegranate
liqueur, lemon

ESPRESS YA’ SELF | 16
chopin vodka, tiramisu italian liquor ,corazon
reposado tequila, espresso, coco powder

THE SMOKING REDHEAD | 15
campari, del campo ensamble mezcal tequlia,
sweet vermouth, mole bitters

DOMESTIC | 5 IMPORTS | 6

ASK YOUR SERVER ABOUT 
OUR LOCAL CRAFT DRAFT AND CAN BEER

ASTERIA  11 | 41
prosecco

SPARKLING


