(888) 319-2824 Voicemail Monitored 8:00A - 11:30P
http://www.chomp.delivery

St. Burch Tavern
Kids Menu
Little Bear Breakfast
French Toast
Kids Cheeseburger
Kids Mac' N 'Cheese
Kids Chicken Strips
Kids Grilled Cheese

$5.00
$6.00
$6.00
$6.00
$6.00
$6.00

Seafood
Shrimp Cocktail

$13.00

Horseradish, Calabrian chile,
lemon

Shrimp Voodoo

$15.00

Lemon-rosemary butter, toasted
garlic baguette

Soups
Salmon Chowder Cup
Tomato Bisque Cup

$4.50
$3.50

Vegetables & Salads
Green Goddess

$6.00

Bibb lettuce, red onion, apple,
radish, sunflower seeds, fines herbs,
green goddess

Grilled Chicken Caesar Salad$12.00
Romaine, grana padano, Caesar
dressing, croutons

Sandwiches
Served with kettle chips
The Burch Burger
$13.00
Iowa corn-fed angus beef, bacon,
raclette & white cheddar
cheese,grilled onion, black truffle
aioli, brioche bun

Pork Tenderloin Sandwich

$12.00

Breaded & fried, dill pickles,
shaved white onion, aioli, mustard,
brioche bun

Adobo Chicken Sandwich

$12.00

Chile-marinated Grilled chicken,
avocado, chipotle aioli, shaved red
cabbage, pickled red onion, brioche
bun, served with chips

Prime Rib Philly

$15.00

Caramelized onions, roasted red
pepper, raclette & white cheddar
cheese, horseradish cream, ciabatta
bread, au jus

Grilled Cheese

$11.00

Pain au levain, raclette, white
cheddar, fontina, bechamel

Roasted Mushroom Melt

$13.00

Roasted & marinated red pepper,
goat cheese, caramelized onions,
black truffle aioli, house made
focaccia

Buffalo Chicken Burrito

$14.00

Franks Red Hot, mashed potato,
carrot, celery, blue cheese or ranch

Macaroni
Atlas Mac
Raclette, white cheddar, fontina

$8.00
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Buffalo Mac

$15.00

Franks Red Hot, chicken strips,
bleu cheese crumbles

House Specialties
Available after 4pm every day. (ADD
HOUSE GREENS, SMALL CAESAR,
OR CUP OF CHOWDER FOR $3)
Shrimp & Grits
$16.00
White cheddar polenta, Head-on
Gulf shrimp, voodoo sauce, charred
scallion

Hot Smoked Salmon

$23.00

Potato puree, pickled mustard
seeds, arugula, olive oil, lemon.
Served medium rare

Fish & Chips

$16.00

8oz breaded cod served with a
side of remoulade sauce and french
fries

Char-Grilled Steaks
All steaks come with herbed butter &
bordelaise sauce served with a small
caesar or house greens
New York Strip
$28.00
12 oz.

Filet Mignon

$33.00

8 oz

A la Carte/Sides
Potato Puree
Milton Creamery White
Cheddar Polenta
Side of Aioli
Extra Remoulade Sauce

$5.00
$5.00
$0.50
$0.50

sauce served with fish & chips

Side of Bleu Cheese Dressing $0.50
Side of Ranch
$0.50
Calabrian Chile ranch

French Fries

$4.00

Appetizers
Dan & Debbies Cheese Curds$10.00
house-battered, Calabrian chile
ranch

Cheddar Biscuits

$7.00

house-made, baked to order

Truffle Fries

$9.00

black truffle fondue

Shrimp Voodoo

$15.00

lemon-rosemary butter, toasted
garlic baguette

Breakfast Specialties
French Toast

$12.00

brioche bread pudding, granola,
seasonal fruit compote, chantilly,
100% maple syrup

Breakfast Burger

$13.00

Iowa corn-fed angus beef,
provolone, avocado, bacon, red
onion, calabrian chile aioli, sunny
egg, brioche bun, kettle chips

Bacon Egg and Cheese
Sandwich

$7.00

scrambled eggs, american cheese,
thick cut bacon, calabrian chile aioli,
red onion, brioche bun, breakfast
potatoes

Classic Breakfast

$9.00

two eggs (any style), breakfast
potatoes, bacon, toast, butter,
seasonal preserves

Griddled Steak Burrito

$12.00

sirloin steak, breakfast potatoes,
scrambled eggs, salsa roja, cheddar
cheese, side greens

Classic Coffee Cake

$4.00
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Seafood Specialties
Blue Crab Eggs Benedict

$19.00

crab cake, cheddar biscuit,
poached egg, hollandaise, arugula,
chives

Shrimp & Grits

$16.00

Milton Creamery white cheddar
polenta, jumbo shrimp, voodoo
sauce, sunny egg

Blue Crab & Avocado Toast $14.00
lump crab meat, rustic toast,
avocado, cucumber, radish, creme
fraiche, arugula, pickled shallot, side
greens

Lunch
Adobo Grilled Chicken
Sandwich

$11.00

chile-marinated chicken breast,
avocado, chipotle aioli, shaved red
cabbage, pickled red onion, brioche
bun

Pork Tenderloin Sandwich

$12.00

breaded & fried, dill pickles,
shaved white onion, aioli, mustard,
brioche bun

Grilled Cheese

$11.00

pain au levain, raclette, white
cheddar, fontina, b chamel

Prime Rib Philly

$15.00

caramelized onions, roasted red
pepper, raclette & white cheddar
cheese, horseradish cream, ciabatta
bread, au jus

Buffalo Chicken Burrito

$14.00

Franks Red Hot, mashed potato,
carrot, celery, choice of bleu cheese
or ranch

Fresh Greens
Add Chicken $5, Shrimp $7, or
Salmon $9
Green Goodess
$6.00
butter lettuce, red onion, apple,
radish, sunflower seeds, fines herbs,
green goddess dressing

Chicken Caesar

$12.00

romaine, grana padano, croutons,
Caesar dressing

Soft Beverages
Fresh Squeezed Orange Juice$3.50
Intellgentsia French Press
$4.50
Intellgentsia Drip Coffee
$3.50
Intellgentsia Cold Bew
$4.50
Iced Tea
$2.50

page 3

