
SOUP | SALAD

SEASONAL SOUP 11
Rotating Selection | Chef’s  Choice 
 

LITTLE GEM CAESAR HALF 9 | FULL 14 |       
Li t t le Gem Lettuce | Boquerone | Bonito Al  Forno Breadcrumbs | I tal ian Salsa Verde | Romano | Fr ied Egg Aiol i

NEW YORK DELI  WEDGE SALAD HALF 11 | FULL 18
Baby Iceberg | Smoked Salmon Bel ly | “Everything” Ranch | Tomato Confi t  | Beet-Pickled Shal lot  

SMALL PLATES

LOBSTER ROLL SLIDERS 18
Butter Poached Lobster Tai l  | Tarragon Aiol i  | Hawaiian Rol l  | Salt  & Vinny Pommes Gaufrettes

SHRIMP COCKTAIL 16
Chil led Shrimp | Chipotle Cocktai l  Sauce| Vermouth Olive | Tomato Confi t  | Pickled Asparagus

WILD MUSHROOM FLATBREAD 18
Pinsa Romana | Herbed Chèvre |Gruyère | Sauteéd Wild Mushrooms | Pomegranate Glaze

HUMMUS DUO 18
Tradit ional | Chipotle Black Bean | Pomegranate | Chimichurr i  | Crudités | Pickled Things | House Tort i l la Chips

VENISON MEATBALLS 21 
Huckleberry Glaze | Herbed Chèvre | Pickled Fennel | Parsley | Shal lot  | Marcona Almonds

CHEESE & CHARCUTERIE 36 
Chef’s  Selection Meats and Cheeses | Real ly Good Bread | Seasonal Pickles and Jams | Accoutrements

MAINS

BISON TERES MAJOR 55
Coffee-Chipotle Rub | Cold Smoke Demi 
Seasonal Vegetable Hash

PASTA ALLA’ARRABIATA 35 
Fettucine | Red Wine | Saffron Tomato Sauce
Calabrian Chi les | Scal l ion | Confi t  Tomato

RED BIRD CHICKEN BREAST 31
Grain Mustard Creme | Broccolini  | Mashed Potatoes
 

SEARED SALMON 45 
Charred Dinosaur Kale | Seasonal Frui t  Rel ish | Chi l led Dashi

HOMESTYLE CRISPY CHICKEN SAMMY 18 
Crispy Thigh | Lettuce | Tomato | Cold-Pack St i l ton |House Buffalo

BURGERS 18
CLASSIC 
Lettuce | Tomato | Onion | House-made Pickles 

-OR-
UNION BURGER
Cheddar | Brandied Onion Jam | Nueske’s Bacon | Burger Sauce 

SIDES

POMEGRANATE GLAZED CARROTS 10
Shal lot  | Mint | Lemon Tahini  | Pom

ROASTED CAULIFLOWER 9
Pimentón | Roasted Grapes | Marcona Almonds

SIGNATURE MASHED POTATOES 5
Horseradish | Chive | Widmer’s Cheddar

TRUFFLE FRIES 6
Parmesan | Truf f le | Fr ied Egg Aiol i

CHARRED BROCCOLINI 9
Gochujang | Sesame | Love 

C E R T I F I E D  A N G U S  B E E F
 Served with Signature Mashed Potatoes & choice of sauce

Upgrade to Parmesan Truf f le Fr ies for $3

8 OZ FLAT IRON 41 | 10 OZ TENDERLOIN 59 | 16 OZ NY STRIP 65 

SAUCES 

 COLD SMOKE DEMI | SEASONAL COMPOUND BUTTER 
CHARRED SCALLION CHIMICHURRI | HOUSE STEAK | HORSEY  FRAîCHE

addit ional sauce $4 each

ACCOUTREMENTS 

 WILD MUSHROOMS 5 | SHRIMP 12 | SPLIT LOBSTER TAIL mkt | BRANDIED ONION JAM 4

 

Executive Chef Ari Mondry
Groups of 6 or more are subject to our large group policy of one check and a 20% gratuity.

The Union Grille 

add  ROASTED CHICKEN THIGH 9 | SHRIMP 12 

add  ROASTED CHICKEN THIGH 9 | SHRIMP 12 | LOBSTER mkt

add Cheese .50 Cheddar | Pepper Jack


