
SMALL BITES 

SMOKED DUCK SALAD | $9 

Mixed greens, balsamic candied beets, house smoked duck, 

spiced balsamic and basil dressing.

<<< 

HERB GOAT SALAD | $7
Mixed greens, chevre, honeyed almonds and basil dressing.

>>>

SMOKED BEET SALAD | $8 

Smoked beets, greens, pickled onions, fresh chevre 

 with a roasted garlic dressing.

<<< 

WELSH RABBIT SALAD | $7 

A play off of the traditional Welsh Rabbit recipe. 

  Powerful Welsh Cheddar, rye croutons, and honey mustard dressing. 
 

>>>

VELLA CHAPATI SALAD | $9 

Prosciutto, marinated mushrooms, sweet peppers, roasted tomatoes 

 on cheese chapati with roasted garlic dressing.

<<< 

BAKED CHEESE OF THE DAY | $8 

Please ask your server about today’s offering.

>>>

BRUSCHETTA | $7 

Please ask your server about today’s offering.

<<< 

CRICKET CURIOUS? |  $1 
Honestly, they are kind of boring. 

 A crunch with a slight taste of soy nuts.   

Are they exciting?  No . . . but they are kind of fun.



SMALL BITES 

BLUE PADDLE SNAILS | $8 

Sauteed snails braised in a cream sauce and finished with 

New Belgium’s Blue Paddle beer.

>>>

SAGE QUAIL | $9 

Pan seared quail, potato pancakes and finished with a cider cream sauce.

<<< 

SMOKED DUCK RED BELL PEPPER PASTA | $8 

House made pasta, house smoked duck finished with a buffalo mozz alfredo sauce.

>>>

BEET POLENTA | $7 

Beets, seasonal vegetable on polenta cake with balsamic reduction, 

basil dressing and fresh chevre.

<<< 

WELSH RAREBIT | $7 

A classic version with Powerful Welsh and our darkest beer over grilled sourdough.   

>>>

BISON TONGUE | $8 

High Point’s braised bison tongue and roasted bell pepper sauce.  

<<< 

CHEESE CHAPATI | $6    ADD YOUR CHOICE OF MEAT | $2 

East African style flatbread with a three cheese mixture. 

>>>

THE PLOUGHMAN |  $9 
Originally a lunch packed for a ploughman as a midday snack:  

Half baguette, Powerful Welsh, salami, mustard,  pickle and seasonal fruit.

<<< 

DESSERT OF THE DAY | $8 

Ask your server about today’s offering.


