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east coast oysters, shrimp cocktail, rotating conservas, boquerones,  
tuna crudo, lobster claw, cocktail sauce, mignonettes,  

fried saltines, lemon

east coast oysters, lobster, shrimp cocktail, 
rotating conservas, boquerones, tuna crudo, lobster claws,  

cocktail sauce, mignonettes, fried saltines, lemon

LE GRAND PLATEAU* 

SEAFOOD TOWER* 

DAN AND DEBBIE’S CHEESE CURDS   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11 
house-battered, calabrian chile ranch

CHEDDAR BAY BISCUITS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
baked to order

CRISPY BRUSSELS SPROUTS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 
honey mustard, dried cranberries, pancetta

SHRIMP VOODOO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15  
lemon-rosemary butter, garlic baguette

TRUFFLE FRIES  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11 
black truffle fondue

GREEN GODDESS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
local greens, red onion, apple, radish, sunflower seeds,  
green goddess dressing

TAVERN SALAD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .15 
local greens, bleu cheese, pecan granola,  
dried cherries, poppyseed dressing

KALE & APPLE SALAD  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .16 
baby kale, honeycrisp apple, sweet potato, prarie breeze white 
cheddar, walnut, red onion, honey mustard vinaigrette

GRILLED CHICKEN CAESAR  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 .50 
 romaine, pecorino romano, caesar dressing*, croutons

SALMON SALAD*   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   19 .50 
arugula, shaved brussels sprouts, pistachio, squash, pickled sultanas, tahini herb dressing

Served with.. .
Red Wine Mignonette,  

Ginger Scallion Mignonette, 
Atomic Cocktail Sauce

EAST COAST  
Brine, Mineral, Fresh

WEST COAST  
Rich, Melon, Cucumber

 
TOMATO BISQUE

SALMON CHOWDER 4 .5/6 
limited availabiliy 

Cup  4 / Bowl  5.5 SHRIMP COCKTAIL  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 
horseradish, calabrian chile, lemon

PEI STEAMED MUSSELS   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19 
hard cider, pancetta, fennel confit, tarragon, garlic baguette

SPICY TUNA TARTARE*   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17 
ahi tuna, cucumber, spicy mayo, sesame vinaigrette,  
shallot furikake, jalapeno

 
3% convenience fee added to all non-cash transactions

Add grilled chicken 6, crispy chicken 6, shrimp 9, Salmon 10



BURCH BURGER*  sub plant-based “Impossible Burger” patty $2  .  .  .  .  .  .  .  .  .  . 16 
Iowa corn-fed angus beef, bacon, raclette & white cheddar cheese,  
caramelized onion, black truffle aioli, brioche bun

ROASTED MUSHROOM MELT   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 
 roasted & marinated red pepper, goat cheese, caramelized onions,  
black truffle aioli, ciabatta

CRISPY CHICKEN SANDWICH   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 
pimento cheese, bread & butter pickles, Duke’s mayo, brioche bun

BUFFALO CHICKEN BURRITO   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15 
 Franks Red Hot, mashed potato, carrot, celery, ranch or bleu cheese

*SQUASH TORTELLI  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 
house made pasta, black truffle, butternut squash, oyster mushrooms, black garlic, shaved walnuts

*LOBSTER CHITARRA   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 33 
house made pasta, maine lobster claw meat, lemon chile butter, fennel confit, lobster brodo 

*SCALLOP RISOTTO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39 
jumbo scallops, garlic chili crisp, shaved fennel, grana padano, pickled sultanas, tarragon

*SALTIMBOCCA CHICKEN ROULADE   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26 
prosciutto, milton creamery white cheddar polenta, brown butter, broccolini, sage

FISH & CHIPS   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19 
beer battered cod, lemon, remoulade

PETITE FILET  6 oz*    

NEW YORK STRIP  12 oz.*                           

FILET MIGNON  8 oz.*                     

DELMONICO RIBEYE   16 oz.*     

Served With Kettle Chips
sub french fries or cup of bisque 2, sub cup of Chowder, small caesar or green goddess 3

steaks come dressed with herbed butter & bordelaise sauce 
served with caesar or green goddess salad

PRIME RIB PHILLY  17 .50 
caramelized onions & peppers, raclette & white cheddar cheese,  

horseradish cream, ciabatta, au jus

All house specialties are made from scratch and prepared with care.  Good food takes time. 
*AVAILABLE AFTER 4PM

- MACARONI - 

ATLAS MAC & CHEESE  10 
 fontina, raclette, and white cheddar cheese

LOBSTER MAC  27 
Maine lobster tail, lobster 

veloute, fines herbs

BUFFALO MAC  19 
 Franks Red Hot, chicken 

strips, blue cheese crumble

POTATO PURÉE

MILTON CREAMERY WHITE 
CHEDDAR POLENTA

OYSTER MUSHROOMS, PEARL 
ONIONS, THYME

GRILLED BROCCOLINI, ALEPPO, 
LEMON

8

9

 
10

 
10 

MAINE STYLE LOBSTER & GULF SHRIMP SANDWICH  23 
maine lobster, gulf shrimp, romaine, dijonaise, fines herbs, brioche bun

33 

35 

41 

81 

- SIDES AND ADDITIONS - 



 for more details, visit www.saintburchtavern.com/events |  events@saintburchtavern.com  |  tel. (319) 341-7700

dark  chocolate  tor te . . . $ 10
salted cashew caramel, creme fraiche ice cream

butt er scotc h  bud ino. . . $ 10
pumpkin chantilly, salted pepita brittle

Now Serving
counter  culture  French  Press  Coffee 

& 

K i logram Tea

Now Book iNg THE DEN for PriVATE PArTiES 
 

THE DEN iS A PErfEcT SPoT for your NExT PriVATE EVENT! ENjoy A cuSTomizABlE fooD mENu, full BAr, 
AND louNgE iN A oNE-of-A-kiND SETTiNg AT DowNTowN iowA ciTy’S PrEmiEr PriVATE EVENT SPAcE.

campf i r e  s undae . . . $ 10
toasted marshmallow ice cream, hazelnut 
chocolate ganache, graham cookie crumb, 

toasted marshmallows
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