
T W O  C A N  D I N E 
F O R  $ 5 5

[ C h o o s e  O n e ]

PROOF’S ENTRÉE CAESAR   
  cranberry  croutons/ Stemmler’s  bacon/ Grana 
Padano / white anchovy + roasted garlic dressing

CALAMARI À LA AMATRICIANA
panko crusted calamari/ prosciutto/ tomato garlic 

chili ragu/ preserved lemon aioli

PICKEREL FRITTERS
Ocean Wise house cured and smoked 

pickerel/ spicy piri piri/ caper tarter sauce

BEEF CARPACCIO
striploin crudo/ pickled red onions + honey

mushrooms/  Kozlik’s triple crunch / Grana Padano

[ C h o o s e  T w o ]

GRILLED ATLANTIC SALMON
Ocean Wise salmon/ nothern white bean/

 bacon ragout/  Grand Bend purple potato/ truffle 
cauliflower purée

APPLE CIDER BRINED CHICKEN 
star anise, nutmeg + clove rub/ apple butter/ 

confit fingerling potatoes

MALAI NORTHERN CURRY
braised bean kofta/ spiced tomato + coconut curry/

garlic onion kale/  almond crunch/ warm naan

8 OZ. SIRLOIN
thrice cooked Maldon salt + lemon thyme frites or  

confit fingerling potatoes 

THE COOPERAGE
beef cheek/ bourbon bbq sauce/ Thornloe

smoked cheddar

[ C h o o s e  O n e ]

OMG 2.0 
peanut  + pretzel crust/ chocolate paté/ 

chocolate ganache/ sea salt carmel  

FEATURE DESSERT
prepared daily
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