
SU P P E R

SNACKS, salads + STARTERS

PERCH TACO
butternut aïoli, grilled corn tortilla, pickled salsa, 
avocado sour cream + fried lemon 6.75 | taco 

CORNDOG BITES
Grassland Meats longhorn beef frankfurter, banana curry 
mustard + ‘352’ smoked tomato ketchup | 6.25 for 3 mini dogs

CURRIED CAULIFLOWER FRITTERS
sweet pea purée + minted yogurt drizzle 11.95

CAESAR SALAD
heart of romaine, crispy capers, reggiano crumble, crisp bacon, 
radish, preserved lemon + grilled focaccia crouton 11.95

COMBINE HOUSE SALAD
heritage greens, fennel, watermelon radish, toasted pumpkin 
seeds + maple balsamic dressing 9.95

GOLDEN BEET SALAD
feta + yogurt, rosemary granola, arugula, kale + 
citrus vinaigrette 12.95 

HAND MADE BRICK OVEN PIZZA

NORFOLK ABC
apple, Townsend Butchers’ smoked bacon, celeriac cream, 
Jensen aged cheddar, caramelized onions + basil 19.95

CHORIZO SAUSAGE
roasted red peppers, green onions + house pickled 
banana peppers 18.95

MEDITERRANEAN 
grilled artichoke, cracked olives + roasted red peppers, topped
w/ chèvre, arugula + tomato salad 19.95

CHICKY BLUE
grilled chicken, gorgonzola cream, shaved red onion +  
artichokes 19.95

ALL DUCKED UP
smoked duck, cornichons, roasted mushrooms +
truffle oil  20.95 

     gluten free crust available +3.50

VEGAN SPECIALITES     
 
THE KNOW MEAT VEGAN BURGER  
vegan + gluten free patty, vegan mozzarella, grilled artichoke, 
roasted red pepper + black olive tapenade, shaved lettuce, 
tomato + gluten free bun 18.95

VEGAN-ZA BRICK OVEN PIZZA 
gluten free + vegan crust, grilled artichoke, cracked olives + 
roasted red peppers, vegan pizza cheese topped w/arugula + 
tomato salad 21.95

FROM THE GRILL

TOWNSEND BUTCHERS BEEF TENDERLOIN
8oz grilled tenderloin, buttery mashed potatoes, 

seasonal vegetables + red wine jus 48.95

STEAK FRITES
grilled + sliced 8oz bavette, Combine seasoned fries, 

brandied green peppercorn sauce 33.95

TOWNSEND BUTCHERS STRIPLOIN 
12oz striploin, buttery mashed potatoes, 

seasonal vegetables, sautéed mushrooms + onions, 
red wine jus 44.95

blue cheese crumble +2.75 |  sizzlin’ mushroom skillet +6.95
brandied green peppercorn sauce +3.50
onion rings +2.95 | grilled shrimp +6.95

SO NORFOLK‘N GOOD

ROASTED MUSHROOM TAGLIATELLE  
garlic, shallots, thyme, white wine, peas, fresh chèvre + 
cream sauce  21.95
add grilled chicken or shrimp +6.95 

CAST IRON BUTTERMILK CHICKEN
cheddar + chive mash, seasonal vegetables + 
warm ‘352’ spiced honey 27.95

BEER + MUSTARD GLAZED PORK CHOP
crispy Reggiano + rosemary new potatoes, 
seasonal vegetables 26.95

Y U BRAISED SHORT RIB
Y U Ranch grass-fed beef, country mashed
potatoes, seasonal vegetables + horseradish jus 32.95

GREAT LAKES BRICK OVEN PICKEREL
herbed polenta, blistered cherry tomatoes, Niçoise olives, 
roasted fennel + garlic butter pan jus 29.95 

COMBINE BURGER  
smoked bacon, caramelized onions, Jensen aged cheddar, crisp 
iceberg, grainy mustard mayo + ‘352’ smoked tomato ketchup, 
Combine seasoned fries 17.95 |     bun available +1.95          

BARN BURNIN‘ SIDES 
BEST OF THE SEASON VEGETABLES 
grilled, baked + sautéed 7.95

SIDE OF COMBINE SEASONED FRIES 
fresh thyme + voatsiperifery wild black pepper 6.50  

SIZZLIN’ SKILLET OF ROASTED MUSHROOMS 
red wine glazed + served bubblin’ hot 6.95

BRICK OVEN OLIVES
chili flakes + preserved lemon 4.95

 

indicates gluten free items, may not be suitable for celiacs
we are a scratch kitchen, allergies + food sensitivities can be accommodated as best as possible, please inform your server upon arrival

an automatic gratuity of 18% will be added to groups of 10 or more

09.21.2019


