TULLIBEE

DINNER
SMALL PLATES
Hewing Dinner Rolls 10 Bitterballen s
sorghum butter beef stew croquette | horseradish cream
micro greens
Oysters* 7
on the half shell | lingonberry fresno hot Grilled Broccolini 11
sauce | yuzu ponzu romesco | candied lemon
Beets & Gravlax* 14 Potato Rosti s
pistachio dukkah | buttermilk dill vinaigrette | black garlic aioli | parmesan

microgreens

TO SHARE
Kale Salad 17

roasted grapes | pecans | verjus-cider
vinaigrette Mushroom Bolognese 15

garganelli | grana padano
Pickled Herring Caesar 13

baby romaine | parmesan | rye crisp Bison Ravioli 18

ramp salsa verde | espelette
Crispy Brussels Sprouts 13
smoked chévre | pomegranate |cider
vinaigrette

LARGE PLATES TO SHARE OR NOT TO SHARE

Norwegian Salmon* 32 Dry-Aged NY Strip* 85

red kuri squash | delicata squash | pepitas | peterson farms 120z | juniper demi garlic |
bonito gastrique | yuzu potato rosti

Halibut* 38 Bison Steak Frites* 33

braised savoy cabbage | caramelized salsify | 8 oz | duck fat fries |

sauce veronique garlic herb compound butter

Pork Chop* 52 Wagyu Flat Iron* 3¢

peterson pork chop 140z | wild mushrooms creekstone farms 6oz | potato rosti | wagyu
cherry jus | herbs tallow

\IY/$ LEAVE IT TO US* s $$

Allow our team to guide you through a coursed tasting menu that evolves with the
seasons, and highlights the finest ingredients from our local farms and purveyors.

We ask for full table participation. Substitutions for allergies and dietary restrictions will be considered with
advanced notice. Same night requests are limited to availability.
Menu available only in Tullibee.

*These items are served raw or undercooked or contain (or may contain) raw A 3% charge will be added to all credit card payments.
or undercooked ingredients. Consuming raw or undercooked meats, poultry, A 20% gratuity will be added to all parties of 6 or more.
seafood, shellfish, or eggs may increase your risk of foodborne illness,

especially if you have a medical condition.



TULLIBEE

DRINKS

COCKTAILS 16
Old-Fashioned

keeper's heart whiskey |demerara
bitters blend

Manhattan
far north roknar rye | sweet vermouth |
cherry bark vanilla bitters

Espresso Martini
wheatley vodka | coffee liqueur | espresso

G&T

bimini gin | house tonic

Spicy Margarita
la higuera sotol | yola mezcal | ancho liqueur |
spicy bitters

Sazerac
pinhook rye whiskey | peychaud’s bitters |
absinthe

SEASONALS 17

Bond Girl savory [ light | sexy
tomato water gin | bianco vermouth | agara
plateado

Cardinal North classic [ floral | vibrant
reposado tequila | hibiscus | orange

Last Dill rerbal | light | boozy
dill aquavit | centum herbis | maraschino

Barley and Me balanced | herbal | tart
mugi hokka | bianco vermouth | passionfruit

From The Barrel
rotating selection of house aged cocktails

SPECIALTY 24

Forget - Me - Not sweet | floral | luxurious
barrel-aged gin | marigold | honey |
egg white

Campground smokey | complex | elegant
smoked rye | sweet and dry vermouth |
orange | walnut

WINES BY THE GLASS

SPARKLING

Azienda Agricola Casere 14/56
brut MV | veneto, italy

Veuve Clicquot ‘Yellow Label’ 28/114
champagne MV | champagne, france

Vietti 375ml 22
moscato d'asti 2024 | piedmont, italy

Drappier 375ml 65
rosé de saignée MV | champagne, france

WHITE

Emilio Bulton 13/52
sciaglin | friuli-venezia-giulia, italy

Walnut Block 14/56
sauvignon blanc | marlborough, new zealand

Esprit de Saint-Sulpice 15/60
bordeaux blanc | bordeaux, france

Antiquum Farm ’‘Daisy’ 16/64
pinot gris | willamette valley, oregon

Reeve ‘Septime’ 17/68
chardonnay | sonoma coast, california

Domaine des Terres 18/72
chardonnay | burgundy, france

ORANGE & ROSE

Big Salt 12/48
orange rose | columbia river gorge, oregon

RED

Bedegas Frontonio 14/56
garnacha | valdejalén, spain

Nieto Senetiner ‘Don Nicanor’ 16/64
malbec | mendoza, argentina

North Valley ‘Classic’ 17/68
pinot noir | willamette valley, oregon

Giacomo Fenocchio Langhe 17/68
nebbiolo | piedmont, italy

JL Chave Séléction 'Offerus’ 18/72
syrah | rhéne valley, france

BACA 18/72
cabernet | napa valley, california



