DINNER MENU

sit back, relax and enjoy the views

SHAREABLES

BREAD & EDIBLE CANDLE SERVICE artisanal bread + duck fat or butter candle; infused with herbs and garlic 10/12
*CALAMARI lightly dusted + banana peppers + onions + gweilo dipping sauce 18

BIG ASS PRETZEL tavern queso + peanut butter spread + jalapefio honey mustard 20

FRIED BRUSSELS raspberry ale cheese + pancetta + dried cherries + smoked almonds + chipotle honey 16
*CHARCUTERIE artisan cured meats + aged cheeses + pickled vegetables + house made accompaniments 25
*LOBSTER CORN DOGS butter poached lobster + cornbread batter + lemon tarragon aioli + sweet sriracha ketchup 25
*OLD HARBOR WINGS ten wings + hot honey sriracha or house bbq or cajun dry rub + bleu cheese dressing + celery 20
*CAULIFLOWER WINGS tempura fried + hot honey sriracha or house BBQ or cajun dry rub + bleu cheese + celery 16
*OYSTERS ON THE HALF SHELL chef's choice oysters + accompaniments *market price

SOUPS & GREENS *ADD PROTEIN: CHICKEN BREAST 7 | FIVE LARGE SHRIMP 12 | SEA TROUT 12

SOUP DU JOUR bowl of our fresh made soup 8
PLANK’S CHOPPED SALAD romaine + bacon + egg + tomato + cucumber + onion + smoked blue cheese crumbles +

avocado + choice of dressing 16

PLANK’S CAESAR romaine lettuce + fried capers + house mixed croutons + pecorino + red onion + caesar dressing 16
AUTUMN KALE SALAD candied pecans + pickled onion + grapes + apple chips + cranberries + cranberry apple dressing 16
ENTREES NO SUBSTITUTIONS- YOU MAY ADD A SIDE

*LAKESIDE BUTCHERS CUT 14oz. ribeye filet + tavern butter + loaded hasselback potato + broccolini 54

*LONG ISLAND STRIP 10 oz strip steak + tavern butter + fried yukon potatoes + broccolini 38

*RAVIOLI & RIB truffle mushroom ravioli + braised short rib + beef reduction + bbq carrots 36

*ROASTED CHICKEN uairline chicken breast + parsnip puree + brussels sprouts + mushrooms + herb cream sauce 27
*NORWEGIAN SEA TROUT 6 oz. trout fillet + maple chipotle seared + brussels + pancetta + cherries + almonds 32

*MEDITERRANEAN PORK MEDALLIONS pork tenderloin + tabouli + lemon + toasted pepitas + roasted tomatoes +
agrodolce 27
*KING TRUMPET MUSHROOM VEGAN SCALLOPS sauteed mushrooms + hummus + grilled lemon + roasted tomatoes

+ herb oil + pita 25
*MISO UDON miso broth + udon noodles + mushrooms + edamame + sesame seeds + carrot + radish + green onion 25
SHARED SIDES: fried brussels 10 | broccolini 10 | buttered mushrooms & onions 10

gouda mac 14 | cheddar mac 14| malt vinegar fries 13 | tabouli & pita 12 | side caesar salad 8

TAVERN FARE

*TAVERN RIBS house smoked half rack of baby back ribs + house bbq + fries 25

*FISH AND CHIPS lightly battered cod + malt vinegar fries + tartar + lemon 24

*PLANK’S SMASHED STEAK BURGER house ground patty + tomato bacon jam + white cheddar + pickles + lettuce + fries
+ house ketchup 25

*OLIVE SMASH BURGER house ground patty + olive mayo + american cheese + lettuce + tomato + onion + fries + ketchup 25
*LOBSTER MAC lobster tail + white cheddar + cavatappi + bread crumbs + garlic bread + broccolini 36

*CONSUMING RAW OR UNDERCOOKED MEATS AND SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
20% GRATUITIES WILL BE APPLIED ON ALL PARTIES OF EIGHT OR MORE, NO SPLIT CHECKS FOR PARTIES LARGER THAN TWELVE.



