Divven, HEZS
monday - saturday 4pm - 10pm SI l (

focaccia v
evoo. truffle pecorino. - 9
mussels
anise reduction. tomato butter. wine. garlic. lemon. milk bread. - 18
brussels sprouts gf
pancetta. apple butter. hazelnuts. maple sherry gastrique. ricotta salata. - 16
mushroom crostini v
whipped goat cheese. mushroom conserva.

chive. -13

meat + cheese board

rotating selection of meat + cheeses. focaccia. truffle honey. castelvetrano olives. - 22

Greery
chicken - 8 | slab bacon - 7| salmon - 13
kale caesar
caesar dressing. garlic breadcrumb. parmesan. - 12|19
beets & burratta v
beets. burrata. pickled fennel. pistachio.
herb marinated apples. miso citrus. greens - 15

HMairy
chicken - 8 | slab bacon - 7| salmon - 13 | scallops - 15| gluten-free pasta - 2
mushroom risotto gf
mushroom duxelles. seared mushrooms. truffle pecorino. toasted hazelnuts. - 28
gnocchi
short rib ragu. potato gnocchi. truffle pecorino. - 28
filet of
celeriac puree. yukon potatoes. brussel sprouts. leeks. miso butter. chive oil. - 36
scallops gf

braised leek puree. crispy prosciutto. apple-caper gremolata. - 34

casarecce
pesto cream. fennel sausage. peas. garlic breadcrumb. parmesan. - 25
salmon gf
duck fat confit fingerlings. broccolini. herb-buttermilk sauce. dill oil. - 31
burger

served with great lakes potato chips | side kale caesar - 6 | gluten-free bread - 4
two beef patties. yellow cheddar. greens. thousand island. red onion. pickle. sesame brioche. - 18

Weed-fired bigzas

gluten-free crust - 4 | blis truffle oil - 3| vegan ricotta available
mushroom v
roasted garlic spread. mozzarella. goat cheese. parmesan. mushroom. kale. cracked black pepper. - 22
margherita v
tomato sauce. mozzarella. basil. cracked black pepper. - 20

pesto
mozzarella. fennel sausage. red onion. lemon. - 21
hot honey + pepperoni
tomato sauce. mozzarella. pepperoni. hot honey. oregano. - 21
potato

white sauce. mozzarella. parmesan. yukon potatoes. speck. calabrian chili. fontina. chive. - 22

of | gluten free df| dairy free v| vegetarian vg | vegan please inform your server of any dietary restrictions or allergies
inquire with your server for items that are cooked to order. consuming raw or uncooked food may increase your risk of foodborne illness.



