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O U R  R E L I S H E S  
5  E A C H  •  1 5  T A S T I N G  T R A Y  

C E L E R Y  R O O T  •  C A P E R  P I C K L E  D R E S S I N G 
B R O C C O L I N I  •  P E C O R I N O 

B A B Y  B U N C H  B E E T S  •  H O R S E R A D I S H 
B A K E D  R U T A B A G A  •  S M O K E D  B A C O N 

 

H E A R T H  
O C T O P U S  B A G N A  C A U D A    1 3  

garl ic ,  oregano,  lemon 

B A K E D  C O W’S  M I L K  R I C O T T A    1 0  
truff le  oi l ,  fettunta 

 
 

C H A R C U T E R I E  
6  E A C H  •  1 6  T A S T I N G  P L A T T E R  

H O U S E  C U R E S 
R A B B I T  L I V E R  P A R F A I T  

P O R K  J O W L  C O U N T R Y T E R R I N E 
C A P A C O L L O 

A R T I S A N M A DE 
P R O SC I U T T O  A M E R I C A N O 
T O S C A N O  S T Y L E  S A L A M E 

F I N O C C H I O N A 
 

S T A R T E R S  
P U R E E  O F  B U T T E R N U T  S Q U A S H  S O U P  
nutmeg  crema,  ch icken  l iver  toast    7  

C H I C K P E A  &  C O U N T R Y  H A M  F R I T T E R S  
gra in  mustard  crema   7  

Y E L L O W F I N  T U N A  ‘ C R U D O ’  
watercress ,  b lood  orange,  p ick led  beets ,   
c r isp  sunchokes    12  

‘ G R A T E F U L  G R E E N S ’  M I X E D  L E T T U C E S  
red  wine  v ina igret te ,  pecor ino  romano   7  

A R U G U L A  S A L A D  
rabbi t  conf i t ,  c r isp  gr i t  cakes ,  l emon o i l ,  parmig iano   10  

L O L L A  R O S S A  ‘ C A E S A R ’    
t rev iso ,  fennel ,  shaved  egg ,  bot targa  d i  muggine    9  

 

P A S T A  &  G R A I N S  
P O T A T O  G N O C C H I   
bra ised  oxta i ls ,  parmig iano   16  

W I L D  M U S H R O O M  R I S O T T O  
hedgehog and  t rumpet  mushrooms,  leeks ,  rosemary    18  

P A P P A R D E L L E  ‘ C A C C I A T O R E ’  
bra ised  loca l  rabb i t ,  ce le ry  gremolata    18  

 

M A I N  C O U R S E  
S A U T E E D  B A R R A M U N D I  
caramel ized  caul i f lower ,  wa lnuts ,  app les ,  
caperberr ies ,  a rugula  pesto    25  

P A N  S E A R E D  C O H O  S A L M O N  
sunchoke  puree ,  red  wine ,  dandel ion ,  pancet ta    23   

N E W  E N G L A N D  D I V E R  S C A L L O P S  
caramel ized  spaghet t i  squash ,  ‘p icca ta ’  sauce   26   

S M O K E D  A M I S H  C H I C K E N  
gra in  mustard ,  roasted  s t r ing  beans   18  

C O U N T R Y  H A M  W R A P P E D  P O R K  C H O P  
rap in i ,  c rab  app le  marmalade    24  

K E N T U C K Y  B I S O N  B U R G E R    
smoked bacon,  t i l l amook cheddar ,  j ezebel  sauce  14   

B R A I S E D  L A M B  S H A N K  
ch ick  pea  f r i es ,  ce lery  root  sa lad   28  

G R I L L E D  N Y  S T R I P  S T E A K  
mar inated  beets ,  watercress ,  gorgonzo la ,   
horserad ish    29  
 
 
 
S I D E S              
5  E A C H  
 
W E I S E N B E R G E R  G R I T S  
parmig iano ,  Tuscan  o l ive  o i l  

B R U S S E L S  S P R O U T S  
pancet ta ,  c inzano 

B R O C C O L I  R A B E  
roasted  gar l ic ,  hot  pepper  
 
 
 
M I C H A E L  P A L E Y -  C H E F 
w i n t e r  m e n u  
 
 
 

D A I L Y  S P E C I A L S  
W I N T E R  2 0 0 8  

 
 
 

M O N D A Y  
S T E A M E D  M U S S E L S  

s a f f r o n  m u s t a r d  b r o t h ,  f r i e s  

T U E S D A Y  
B R A I S E D  P O R K  B E L L Y  

s h o e s t r i n g  p o t a t o e s ,  f r i s e e  
c o d d l e d  e g g  

W E D N E S D A Y  
S P A G H E T T I  C A R B O N A R A  

p a n c e t t a ,  b l a c k  p e p p e r ,  p e c o r i n o  

T H U R S D A Y  
R O M A N  S T Y L E  D U C K  

t u r n i p s ,  m u s h r o o m s ,  p i c k l e d  g a r l i c  

F R I D A Y  
S I M M E R E D  P O R K  ‘ O S S O  B U C O ’  

g r i t s ,  g r e e n  t o m a t o  m a r m a l a d e  

S A T U R D A Y  &  S U N D A Y  
K E N T U C K Y  B I S O N  T E N D E R L O I N  
b u t t e r e d  l e e k s ,  f i n g e r l i n g  p o t a t o e s  

 
 
 

PR O O F  O N  M A I N 
7 0 2  W  M A I N  S T  

L O U I S V I L L E ,  K Y  4 0 2 0 2  
5 0 2 . 2 1 7 . 6 3 6 0  

P R O O F O N M A I N . C O M  
 


