SHAREABLES
WARM BAVARIAN PRETZEL BITES 15

house-baked pretzel bites served with whipped
honey butter and whole grain mustard ale sauce

CANTIGNY NACHOS (GF) 14
aged cheddar, pico de gallo, crema, lettuce,
guacamole, black beans. add grilled chicken

or ground beef: $2 add smoked brisket: $4
CRISPY BRUSSELS SPROUTS 15

twice-cooked brussels sprouts, spicy candied
peanuts, cilantro, sweet chili aioli, pickled
fresno peppers

FRIED CHEESE CURDS 12
local white cheddar, buttermilk batter served
with herbed ranch dipping sauce

CHICKEN WINGS (10) (GFA) 16

jumbo wings slow smoked, served crispy with
carrots, celery and choice of blue cheese or ranch.
choice of sauce: buffalo, bbqg, korean bbq, garlic
parmesan, cajun dry rub or lemon pepper dry rub

BANG BANG SHRIMP 18
breaded shrimp, spicy chili aioli, jalapenos, cilantro
QUESADILLA 12

onions, peppers, chihuahua cheese, flour tortilla,
salsa, crema, guacamole. add grilled chicken or
ground beef: $4 add steak: $6

MEDILL’S

AT CANTIGNY

SANDWICHES
CANTIGNY BURGER 17

80z thick prime beef patty, aged cheddar, lettuce, tomato, onion,
pickle, brioche bun

TURKEY AYOCADO CLUB 15
shaved roasted turkey, bacon, tomato, lettuce, mayo, toasted whole
wheat bread

GRILLED CHICKEN SANDWICH 16
lemon-herb marinated free-range chicken breast, arugula, heirloom
tomato, lemon garlic aioli, toasted brioche bun

BBQ PULLED PORK SANDWICH 16
slow-braised bbqg pork, carolina style bbqg sauce, apple-cabbage slaw,
brioche bun

BEER-BATTERED FISH SANDWICH 19
icelandic cod, light lager batter, tartar sauce, shredded lettuce,
brioche bun

ITALIAN BEEF PANINI 18
slow-roasted beef, giardiniera, provolone, garlic aioli, french roll
FALAFEL PITA (V) 15
crispy falafel, cucumber, tomato, tzatziki sauce

ROASTED CHICKEN SALAD 16
roasted chicken, grapes, celery, mayo, fresh-baked croissant

BLACK BEAN VEGGIE BURGER (V) 13
chipotle aioli, avocado, lettuce, tomato, brioche bun

HAM & SWISS PANINI 14

black forest ham, swiss cheese, honey mustard, pressed ciabatta

Sides: fries, sweet potato fries, tater tots, fruit cup or kettle chips

SOUP & SALADS

SEASONAL SOUP 6
chef’s daily preparation using market vegetables
CLASSIC CAESAR (GFA) 10

chopped romaine lettuce, garlic croutons, shaved
parmesan, caesar dressing. add grilled chicken: $6
add steak: $9 add blackened shrimp: $12

WEDGE SALAD (GFA) 12

iceberg, blue cheese, cherry tomatoes, smoked bacon,
blue cheese dressing. add grilled chicken: $6 add
steak: $9 add blackened shrimp: $12

ASIAN CRUNCH SALAD 13

napa cabbage, shredded carrots, red cabbage, avocado, tangy sesame
dressing, crispy wonton strips. add grilled chicken: $6 add steak: $9
add blackened shrimp: $12

CHOPPED COBB SALAD (GF) 18

roasted chicken, candied bacon, egg, avocado, blue cheese, tomatoes,
romaine, green goddess dressing

GRILLED CHICKEN POWER BOWL (GF) 21

quinoa, roasted vegetables, baby greens, cherry tomatoes,
herb-marinated grilled chicken, lemon tahini dressing

GF (Gluten Free) GFA (Gluten Free available) V (Vegetarian)

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions. // Dish becomes gluten free with modifications, see server for details.



