
Roots ‘n Tubers
árbol chili, whipped GDF feta,
sesame, black lime
14

Zucchini Tempura
sheep’s yogurt, giardiniera,
sumac, mint
13

Brussels Sprouts
carraway mayo, lemon
12

House Fries
prairie tomme aioli 
12

GDF Mac n’ Cheese
oyster mushrooms, thyme
22

The Lamburger
‘American’ cheese, charred
onions, dill pickle, aioli
18 add fries +4

Rabbit Roulade
english peas, stinging nettles,
butter broth
28

GDF Lamb Chops
tahini, black garlic
48

Hanger Steak
charred spring onions, 
sheep’s yogurt, dill
38

Heritage Pork Chop
apricot chutney, chicharrones
36

Smoked Lamb Molé
molé negro, pickled serranos,
GDF feta, cilantro, yoli tortillas
45

DINNER
Spring 2024

Cheese Croquettes
sherried onion, truffle honey
14

GDF Fondue
crudité, Oskar’s sourdough
18

Chicory Salad
GDF fresh cheese, apple,
candied pecans, sherry
vinaigrette, 
14

Citrus-Poached Beets
GDF feta, parsley
12

GDF Lamb Tartare
fish sauce, thai chili, basil,
mint, sourdough cracker 
21

A Celebration of Community-Driven, Sustainable Dining.

Every meal is a chance to support local artisans, celebrate the land’s
offerings and foster connections that nourish the soul. Our menu
showcases Green Dirt Farm’s award-winning cheese and humanely-
raised lamb. We are  proud to support other local growers and
farmers who share our same ethos. 

*Consuming raw or undercooked meat may increase your risk of foodborne illness. 
We are happy to accommodate allergy requests, when possible, without ridicule.

Executive Chef 
Oskar Arévalo

Chef de Cuisine
Austin Suedmeyer

Sous Chefs 
Shana Price, Seth Seward

Kitchen Team 
Claudia Sudekum, Carlos Coronado
Robert Griffin III, Mitzi Bradley, Gary Fields



Fig Jam Old Fashioned
bourbon, fig jam, 
black walnut bitters

Cheese Kitchen Martini
gin, aquavit, feta brine, 
black pepper

The Cordial Craft 
gin, lime, elderflower, bubbles

Feliz 
mezcal, house grenadine, lime,
rosemary, egg white

Cafe Arroz 
reposado tequila, horchata,
espresso liqueur, cinnamon

Sicilian Sidecar 
brandy, blood orange shrub,
averna, lemon

Spring to Me 
vodka, cardamaro, honey,
lemon mint shrub

Mama Rosa 
cocchi rosa aperitivo,
grapefruit, honey, bubbles
 

Cocktails 14

Mexican Lager  5/8
’Southwest BLVD’ 
Boulevard Brewing Co., KCMO

Pale Ale  6/9
‘Alpha Pale Ale’ 
Torn Label Brewing Co., KCMO

Hazy Pale Ale  6/9
‘Strata Reaction’ 5.3% 
Strange Days Brewery, KCMO

Sour  8
‘Tea Weiss’ 4.2%
Crane Brewing Co., Raytown, MO 

Dry Cider  8
‘Crossroads Apfel’ 7.9%
KC Ciderworks, KCMO 
 

On Tap

LIBATIONS
Pet Nat 14/56
Chardonnay, Cruzat, Mendoza, AR
biodynamic, cloudy bubbles made the 
traditional way!

Pet Nat Rosé  15/60
Fortana, Mirco Mariotti 'Set e Mez',
Emilia-Romagna, IT  
crunchy red sparkler from the land 
of Lambrusco

Muscadet  12/48 
Melon de Bourgogne, Domaine Gedais,
Loire, FR
bright citrus, mineral-driven 

Kerner  13/52
Peter Gönc, Štajerska, SI 
an aromatic Slovenian stunner; for 
the Savvy B fan in you

Chenin Blanc  14/56 
Arnaud Lambert, Saumur, FR
round, fruit-forward, food friendly

Orange  13/56 
Macabeo/Sauvignon Blanc, 
Kiki & Juan, Valencia, SP 
a fun, yet approachable 24-day skin
contact beauty

Rosé  12/48
Sciaccarellu, Clos Fornelli, Corsica, FR
easy, breazy island vibes

Chilled Red 16/64
Zinfandel, Breaking Break, Sonoma, CA
dark, juicy, funky fresh

Gamay  13/52
Jean Marc Burgaud, Beaujolais, FR
bright red-fruit, a versatile, easy sipper

Bordeaux Blend 15/60
Chateau Brandeau ‘Gas Gas’, 
Bordeaux, FR
gulpable, carbonic Bordeaux - who woulda
thunk?

Tempranillo  14/56
Bodega Akutain, Rioja, SP
unoaked, fruit-forward; atypical Rioja

Nebbiolo  15/60
Poderi Cellario, Piedmont, IT
balanced with earthy, structured tannins

Wines by the Glass

Mexican  Lager 6
805 Cerveza, Paso Robles, CA

Lager 5
Montucky Cold Snack, 
Bozeman, MT

Hazy IPA “Space Dragon’ 8
City Barrel Brewing Co., KCMO

Stout ‘O’Malley’s Stout’ 7
Weston Brewing Co , Weston, MO

Hard Kombucha ‘Hops & Passion’ 9
Lucky Booch, NKCMO

Bottles & Cans

Jason Waterfalls 9
blood orange NA aperitif, 
lemon mint shrub

Flying Start IPA NA 7
Boulevard Brewing Co., KCMO

Lemon Wheat NA 7
Boulevard Brewing Co., KCMO

Hop’d Kombucha 
Lucky Elixir, KCMO

Mexican Coke, Sprite, Jaritos,
Sparkling Water  3.5

Free Spirited


