the restaurant at the

TRATA armory

DINNER MENU
SHARING PLATES SEER PAIRINGS

ARTICHOKE DIP artichokes with belgium beer cheese, caramelized onions, naan bread 9 PALE ALE

BUTTERMILK CHICKEN FINGERS 24 hr brine, housemade honey mustard 11 LAGER
TEMPURA CAULIFLOWER cajun aioli dipping sauce 9 PALE ALE
CHICKEN WINGS (10) finished on the grill, with housemade buffalo barbeque sauce

and blue cheese 14 1PA

STEAMED BUNS (3) slow roasted pork belly, hoisin, sriracha mayo, pickled cucumber,
crumbled cashews 11 WITBIER/CIDER

DUCK QUESADILLA duck confit, gruyere cheese, sage mascarpone, dried cranberries,
creme fraiche 15 PALE ALE

LETTUCE WRAPS pan-asian chicken stir fry with iceberg lettuce cups with spicy soy
and cashew dipping sauce 11 LAGER

FISH TACOS (3) market fish, peppadew ranch, mango-jicama salsa, queso fresco, cilantro15 IPA

SALADS

ADD A PROTEIN: GRILLED CHICKEN...7 SIRLOIN STEAK...11  GRILLED SALMON...9
HOUSHnixed field greens, tomato, onion, carrot, cucumber, white balsamic vinaigrette 8 CIDER/LAGER

CAESAPmaine, e.v. olive oil, roasted garlic, parmesan cheese, garlic-black pepper crostini,
white anchovy dressing 8 PALE ALE

BRUSSELS SPROpd&hed and chilled leaves, cherry tomatoes, pan fried prosciutto,
truffled fried onions, asiago-lemon vinaigrette 14 L AGER

STEAKnarinated and grilled 40z sirloin, baby arugula, peppadew peppers, caramelized onions,
smoked blue cheese, caramelized shallot vinaigrette 19 PILSNER/PALE ALE

LARGE PLATES

CHICKEN MILANESE panko & herb crusted chicken cutlet, arugula, apple fennel salad,
pickled shallot, lemon basil aioli, asiago cheese, grilled lemon 20 LAGER

PAN SEARED SALMON herb ricotta gnocchi, roasted vegetables, english pea and mint cré&smLAGER

PAN SEARED SEA SCALLOPS pancetta herb risotto, parmesan black pepper beurre blanc,
cured egg yolk 27 BELGIAN

STEAK FRITES grilled 100z culotte, roasted shallot butter, bordelaise sauce, rosemary
parmesan fries, rosemary parmesan aioli 22 LAGER

BURGERS AND MORE

SERVED WITH HAND CUT FRENCH FRIES ON A FRESH VILLAGE BAKERY & CAFE BUN
THE TRATA 70z creekstone farms ground beef, american cheese, lettuce, tomato, special $4uUcaGER
WAGYU 80z kobe style American wagyu beef, aged cheddar, frizzled onions, smweky mayo 16 1PA

NASHVILLE CRISPY CHICKEN fried chicken with brown sugar hot sauce, pickles, garlic nigyarPA

VEGGIE black bean burger with lettuce, tomato, onion, roasted garlic aioli 13 PILSNER
— All of our burgers are cooked medium unless otherwise specified.

ADD: BACON.3 FRIED EGG2 AVOCADO3 DOUBLBURGERS5

SIDES
ALL SIDES 6
HAND CUT FRENCH FREBIAC & CHEESB TRATA SIDE SALAB BRUSSEL SROUTS

executive chef
— All of our deep fried products are cooked in 100% beef tallow unless otherwise specified. ro ry artz




