DINNER

snacks medium
scotch olives, pork sausage, lemon 7 roasted bone marrow, shallot jam, sea salt 14
monkey bread pull apart, dill butter, sea salt 5 head on prawns, ala plancha, anchovy butter, tarragon 19
duck fat fries, house ketchup, garlic aioli 7 raviolo, ricotta, egg yolk, brown butter 12
* fried shishito, bonito flake, togarashi, lemon 8 *x fazzoletti, roasted cauliflower, marcona almond, saffron 16
* crispy chicken skin, ranch 5 * crispy pork & turnip cake, maitaki mushrooms 15

* pappardelle, stewed chicken, sweet peppers 15

starters
market greens, tarragon-buttermilk dressing 9 large
apple salad, marinated manchego, hazelnut 9 roasted half chicken , dill spatzle, crunchy salad 19
* meadow creek dairy appalachian cheese, houserye 12 * cold smoked king salmon, bacon/dill dumplings 24
* whole wheat flatbread, white anchovy, braised kale 11 * dryaged strip steak, confit onion, roasted potato, olives 36
* roasted beets, smoked mozzarella, pine nuts, pickled cherry 11
% insalati di nerva, radish, tomato, olive oil, herbs 12
* charcuterie board, strawberry mostardo 21

pork & fennel flower pate, goat liver mousse, coppa

menu selections marked with a ‘ *’ refer to our daily specials.
the Bristol menu changes every day, and the menu above is an example.

the menu is thoughtfully created by chef/owner chris pandel -
manmny items on the menu contain ingredients that are not listed, please inform your server of

any food allergies or dietary restrictions before you place your order m
The Cook County Department of Health would like to inform you that ‘ =
THE =

consuming raw or uncooked foods may, in fact...put a damper on your day

10.03.11



HAND-CRAFTED COCKTAILS

all cocktails 11

house mizxologist debbi peek thoughtfully creates each cocktail from scratch, which may take several minutes

moscow mule
prairie vodka / fresh lime
juice / barritt’s ginger beer

dark & stormy
goslings rum / fresh lime
juice / black strap molasses

fresh ginger

doffyour hat
genever / cynar / grand
marnier / carpano antica

violette collins
beefeater 24 / créme de
violette / fresh sour / soda

vieux carre
templeton rye
courvoisier vs / carpano

antica / benedictine / bitters

poire & elderflower

grey goose le poire vodka
/ st. germain / white grape
juice / fresh sour

smoked sicilian
manhattan

smoked maker’s mark
bourbon / averna amaro
blood orange bitters

WINES BY THE GLASS

pinotnoir 9 aglianico 9
leese fitch vesevo
“beneventano”

cotes durhone 9

guicharde petite sirah 8

st. george 9 penywise

domaine skouras malbec 9
maipe

ransom gin fizz
ransom gin / kilgus cream
eggwhite / magnolia blossom

sazerac

maker’s mark bourbon
pernod absinthe / sugar
cube / bitters

autumn gimlet
plymouth gin / fresh lime
basil / aromatic bitters

sarsaparilla
knob creek bourbon
goose island root beer

DRAUGHT BEER

czech pilsener 7
lagunitas “pils”

americanpaleale 7

great lakes “burning river”

witbier 7
allagash “white”

SUPPORTED FAMILY FARMS

blanc de blancs verdelhoblend8  riesling 9

15 lagoalva “espirito” selbach

rutnart moscofilero 9 chardonnay 9

blanc de blancs domaine skouras healdsburg ranches

9

henry varney torrontes 8 sauvignonblanc
tilia 9

vinde pays des teira

sables du golfe grllgl.er 9

dulion 9 veltiner viognier 12

domaine de figueir- grooner cold heaven

rase-rosé

Slagel Family Farm

23601 E 600 North Road

Fairbury, IL 61739
www.slagelfamilyfarm.com

Swan Creek Heirloom Farm
10531 Wood Rd.
North Adams, M1 49262

Kilgus Family Farms

21471 East 670 North Road, Fairbury, IL

(815) 692-6080

Green Acres Farm

0400 West 400 South

North Judson, IN 46366
www.greenacresindiana.com

belgian strong pale ale 9
gooseisland “matilda”

milk stout 9
left hand

imperial pumpkin ale 9
southern tier “pumking”

Seedling Farm
6717 111th Ave
South Haven, MI149090

www.seedlingfruit.com

Spence Farm

R.R.1Box 100

Fairbury, IL 61739
www.thespencefarm.com

Werp Farm
7625 Davis Rd.
Buckley, M1 49620

Kinnikinnick Farms

21123 Grade School Road
Caledonia, IL 61011
www.kinnikinnickfarm.com
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