
	
  

	
  
	
  
	
  
	
  	
  

 
Check back often for new menu items, as they will change frequently.   

we are happy to adapt menu items for vegetarian option, please ask your server 
  
	
  

fried chicken schnitzel 
 Smoked nduja aioli, cabbage slaw, lovage  

9 
 

lamb bucatini pasta 
Roasted cherry tomatoes, parmigiano-reggiano, watercress 

10 
 

Niman Ranch Burger 
Ramp ranch, Boston bibb lettuce, melted gouda cheese 

*CHOICE OF SIDE 
10 
 

Local asparagus salad 
Spring watercress, soft poached egg, lemon vinaigrette, slice of sourdough 

8 
 

BLB 
House Berkshire bacon, local greens, pickled golden beets, garlic aioli on house sourdough 

*CHOICE OF SIDE 
9 
 

SIDES 
Seasonal sa lad with lemon vina igrette 

Veggie of  the day 
House cut fries 

Sourdough bread with butter  
4 
 

DRINKS	
  
Sprecher sodas:  root beer, cream soda, puma kola, cherry cola, orange, ginger ale  
Dry Soda:  juniper berry, blood orange, lavender, lime, cucumber, rhubarb, apple 

Organic loose leaf teas from Frontier, seasonal iced tea, mint lemonade   3 
Kickapoo Coffee 2 

Kickapoo French Press  3/5 
Water: San Pellegrino Sparkling or Aqua Panna Still  3 

 
Our story is everything from scratch & connecting our food. farmers. community. 

Our STORY can be followed: www.cobblehillrestaurant.com, facebook  & INSTAGRAM @cobblehillrest 

	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  


