SNACKS

DeviLep Ecas | 5
paptika, parsley

Pink MooN OYSTERs* | 7

san daniele prosciutto, creme fraiche, horseradish

GocHUJANG CURED HAMACHI | 12

yuzu ponzu, beauty heart radish

PETERSON CRAFTSMAN BEEF TARTARE* | 15
bleu mont bandaged cheddar, potato pave,

oscietra caviar, koji

MAITAKE TEMPURA | 12

lemon aioli

APPETIZERS sellnlIIIIIIIIIbIb b

Hickory SMOKED STURGEON | 22

creme fraiche, citrus giardineira, rye
Duck TorRTELLINI EN Bropo | 18

Octorus CARPACCIO & SWEETBREADS | 22

harissa, gordal olive, arugula

SEVEN SEEDS POrRK TROTTER | 24

sunny side up egg, smoked egg vinaigrette, frisée

HubpsoN VALLEY FoiE GrAs | 26

kabocha, coconut milk, mango sorbet

FAIRCHILD

MADISON, WIS

CHAMPAGNE FOR Two | 55
piper-heidsieck, cuvée brut

ENTREES

RainBow TrouT EN CROUTE* | 38
duxelles, endive, beet, walnut

CABBAGE WRAPPED MONKFISH* | 38
bar harbor mussel, crab, potato, curty

SEVEN SEEDS CHICKEN | 42
acorn squash, salsify,
black trumpet

PETERSON NY STRIP* | 52
chestnut, pomegranate,
bordelaise

SEVEN SEEDS PoRK CUTLET & SHRIMP | 38
shrimp gravy, meadowlark organics polenta, broccolini

*Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food-

borne illness, especially if you have certain medical conditions

PASTAS

AGNoLOTTI | 32

butternut squash, smoked blue cheese, brown butter, hazelnut

MEZZALUNA | 32
caramelized sunchoke, marsala chicken jus,
aged balsamic

PAPPARDELLE BOLOGNESE | 34
beef, pork, veal, foie gras, nutmeg, cream

TAGLIATELLE | 34
seven seeds chicken & pork polpettes, swiss chard,
bechamel, bleu mont bandaged cheddar

SIDES
MEADOWLARK ORGANICS SPELT | 12

bagna cauda, chive

FrRENcH NAvy BEANs | 12

crossroads community farm leeks, herb vinaigrette

DrirTLESS ORGANICS GOLD POTATOES | 14

cipollini onions, bone marrow vinaigrette

SNuG HAVEN CREAMED SPINACH | 14

garlic, shallot, streusel

YouNG EARTH BRuSSELS SProuTs | 12

kimchi, bacon
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SNOWDRIFT | 15

- FAIRCHILD

hayman's gin, jasmine infused cocchi americano, vermouth

WAYWARD SON | 15

landskrona avquavit, lemon, honey, pepper

BrowN DERBY | 12
four roses bourbon, grapefruit, honey

JiMmMIE ROOSEVELT | 15
cognac, green chartreuse, bubbles

PrRESERVED LEMON COLLINS | 15
hayman's gin, mattei cap cotse blanc, manzanilla shetty,
olive

MoOMENT oF TRUTH | 15
cachaga, amaro sirene, grapefruit cordial, lime,
szechuan peppercorn

GWYNNE's ADVANCE | 14

whistlepig 6 yr rye, faccia brutto carciofo, aperol, zirbenz

QuiNcy JoNEs | 15
tequila, orgeat, lime, heitloom creme de flora, rose

DeBBIE DON'T | 14

tequila, averna, maple, lemon, grapefruit

MoNKEY BUSINESS | 15
ron colon red banana oleo rum, velvet falernum, lime

RED Roowm | 15
amata rossa siciliana, four roses bourbon, campati,
cinnamon, orange, egg white

BrANDY CRUSTA | 15
cognac park, lemon, pierre ferrand curacao, maraschino

OLD FASHIONED | 12
marie duffau armagnac, angostura, luxardo cherry

MANHATTAN | 14

whistlepig 6 yr rye, angostura, cocchi vermouth di torino

RooTt BEER SAZERAC | 20
willett family estate rye, moscatel pasas, root beer

madeira, herbsaint, peychauds

WINES BY THE
GLASS

Prosecco | 14/56

'21 adami, 'garbel,' treviso, italy

ERBALUCE | 15/60
'22 ferrando, piedmont, italy

CHARDONNAY | 16/64

'21 jean manciat, macon-charnay, burgundy, france

GRUNER VELTLINER | 12/48

'21 berger, gedersdorf, kremstal, austria

ZINFANDEL & CARIGNAN | 16/64
'21 las jaras, nouveau, 'slippet sippers,

sebastapol, california

BEQuIGNOL | 15/60

'21 livvera, uco valley, argentina

PiNnoTt NoOIR | 25/100
'21 seven springs vineyard, eola-amity hills,

willamette valley, oregon

SANGIOVESE | 15/60

'20 bibbiano, chianti classico, tuscany, italy

TEMPRANILLO | 17/68

'19 lindes de remelluri, san vicente, rioja, spain

.....

SroTTED COW | 5

cream ale, new glarus brewing co, wisconsin

Pseupo SUE | 6
toppling goliath, decorah, iowa

Hazy IPA | 5

city lights brewing co., milwaukee, wisconsin

PiLsNER URQUELL | 5
lager, plzen, czech republic

VicToriA | 5
lager, mexico

SATIN SOLITUDE | 6

imperial stout, central waters brewing co, amherst, wi

NiaLas IPA |5

summit brewing co., st. paul, minnesota

BuckLER LAGER | 5
holland

SHISO | 9

yuzu peach, lemon, matcha

POMEGRANATE | 9

selbach oster funkelwurtz, brown sugatr, earl grey

SPARKLING WINE | 9

selbach oster funkelwurtz, mosel, germany

FeEVER TREE | 3
club soda // tonic // ginger beer
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