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BREAD
butter, salt & pepper 8

MALT FRIES

malt dusted, garlic herb aioli 9

FRENCH ONION FONDUE

caramelized onion, leelanau raclette,
crispy bread 14

POTSTICKERS

pan-seared, seasoned pork, soy,
sesame, green onion, chili relish 18

CRAB CAKE

créme fraiche vinaigrette, tabasco,
microgreen salad 20

ROASTED BEETS

golden beets, candied walnuts,
radicchio, orange, white balsamic,
whipped goat cheese 18

P.E.I. MUSSELS

tomato bisque, fennel sofrito, herbs,
toasted bread 19

LETTUCE WRAPS

hoisin chicken, water chestnuts, green onion,
lettuce cups, crispy rice noodles 16

CLAM CHOWDER

potato, onion, bacon, cream, littleneck clams 12

BEEF BARLEY
filet tips, farro, veggies, herbs 10

See server for dietary needs. Not all ingredients are listed.
Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.

BURROW.

EAT « DRINK - GATHER

CHICKEN PICCATA

caper tapenade, crispy onion,
garganelli pasta, lemon, white wine 34

ORECCHIETTE PASTA

confit duck, whole grain mustard demi-glace,
kale, toasted breadcrumbs 34

STEAK FRITES

8oz filet, herb butter, malt fries,
signature steak sauce 40

STEAK AU POIVRE

wagyu denver, green peppercorn sauce,

crispy gnocchi, brussels sprouts 42

SALMON

faroe island, roasted cabbage, bacon,
leelanau raclette, bistro vin 32

SEARED SCALLOPS

cauliflower purée, spiced butternut squash,
pepita dukkah, golden raisins 36

FISH 'N" CHIPS

battered cod, fresh slaw,
malt fries, house tartar 24

AHI TUNA
sesame crusted tuna, crispy rice,
miso carrots, sriracha mayo,
ponzu sauce 34

Kond- ol

malt fries, kettle chips, house greens or caesar

BURROW BURGER

farm country cheddar, shaved red onion,
romaine, tomato, herbed aioli, toasted bun 18
bacon +2

SHRIMP PO’'BOY

french demi-baguette, plancha shrimp,
creole aioli, shaved cabbage, pickled onion,
cherry tomato 20

FRENCH | house made roast beef, provolone,
horseradish aioli, toasty bun,
DIP roasted jus 20

FALAFEL WRAP

za'atar spiced chickpea fritter, cucumber &
tomato salad, flaked feta, tzatziki,
fresno chilis, paratha bread 18

ITALIAN PANINI

pressed french bread, salami, capocollo,
provolone, hot peppers, lettuce, tomato,
onion, mayo 18

Crcens

HOUSE

mixed greens, celery, carrot, tomato,
cucumber, parmesan crouton, lemon vin 9

CAESAR

romaine, lemon, parmesan crouton,
creamy caesar 12

CHOPPED CALI

iceberg, bacon, blue cheese, tomato,
avocado, buttermilk dressing 15

ADD
chicken 8 | steak 12 | salmon 9 | shrimp 8



S

BUBBLES

PROSECCO
flora, italy 9 / 30

LOCAL SPARKLING %

methode agricole, bos wine 14 / 50

WHITE
HOUSE WHITE

beverage director's pick 8

PORTUGUESE WHITE

casa do valle 11/ 32

SANCERRE

domaine daulny, loire valley, france 16 / 68

PINOT GRIS/BLANC BLEND %

wishflower, bos wine 13 / 44

PINOT BLANC “

rove estate, leelanau county 15 / 65

CHARDONNAY

fogscape, monterey county, ca 14 / 50

RED
HOUSE RED

beverage director's pick 9

BLAUFRANKISCH “%
left foot charley, old mission pen. 13/ 44

PINOT NOIR

bare winemakers, south australia 14 / 50

CABERNET

one stone, paso robles 14 / 50O

ORGANIC CABERNET

tres sabores, napa valley, ca 20 / 90

ANEJO NO. 2

anejo, orange, molasses,
pineapple, cinnamon 15

CARROT & CHILI MARGARITA

blanco, carrot, gochujang, lime 15

The
S) ON TAPX @

fresh pressed grapefruit juice,
tito's vodka, grapefruit vodka,
lime, soda 13

BLACK TEA SOUR

bourbon, black tea syrup,
tart cherry, meletti, cacao bitters 15

BANANA DAIQUIRI

15-year cuban rum, brown sugar,
lime, allspice dram 15

COLD PINTS ON DRAFT
MILLER LITE

american domestic 5

EARTHEN ALES A2 %

american ipa, tc 7

SHORT'S LOCAL'S LIGHT '

local lager 7

SHORT'S HUMA LUPA LICIOUS %

midwest india pale ale 7

ALASKAN AMBER

amber ale 7

GUINNESS

nitro stout 7

CANS & BOTTLES
MONTUCKY COLD SNACK

american light lager 5

ASAHI SUPER DRY

japanese rice lager 5

SMACKINTOSH %

semisweet hard cider 8

HIGH NOON SELTZER 6

Boer— & ”37""‘/_

Xloved your SQUIRTSKY? enjoy another at home
available to go, $18/can (~2 cocktails/can)

D
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ATHLETIC BREWING CERVEZA

mexican style amber n/a brew 6

THIRST MUTILATOR™®
sparkling hop water 6

WHITE "WINE"

alcohol removed "sauvi b" 10

CLOUDY ginger beer, lime,

PARTLY lyre’'s white cane spirit,
pineapple 8

SODA coke, diet, sprite, ginger ale, orange pop 3
ICED TEA fresh brewed, unsweetened 3
LEMONADE the real deal 5

BUBBLE WATER s.pellegrino 4



