
 

“Real  food doesn’t HAVE ingredients. Real food IS ingredients.” 

Chef Jamie Oliver 

 Restauration is all about real food.  Our family’s food journey taught us that fresh, local, simple, and creative is 

how food is supposed to be.  Restoring authenticity to food means we use whole ingredients, artisanal products 

made by hand, and eat ‘”close to the ground.”  Eating “close to the ground” is about reducing the number of 

hands, miles, and equipment between our mouths and our food.   After 15 years in the restaurant business, 8 in 

farming, and several years dedicated to the study of nutrition, we decided now was the right time to take all that 

experience and synthesize it into a local eatery where people can enjoy exquisite food, support local food         

producers, and eat the kind of food they can feel good about.  

These are themes we have explored and will continue to explore at our other restaurant, La Scala.  At                

Restauration, we are carrying them even farther.  At La Scala, we integrate local products into our outstanding 

Italian cuisine.  At Restauration, we have built the menu around them.   

Restauration food is not all local & organic.  What we do pledge is to do our best and still keep our prices in a  

reasonable range.  We are happy to discuss any of our suppliers and choices with you.   

How is our food different?   

 Local sourcing—Our meats (except shrimp), our eggs, much of our produce, and many other products like 

honey, maple syrup, and even ketchup are all local.  We also support great local food artisans like Smoking 

Goose Meatery and Cornerstone Bakery. 

 Heritage grains—We bake our desserts with einkorn (heirloom wheat) flour, use an einkorn pasta, and     

purchase our grits, polenta, and rice with the premier source of heirloom grains in the U.S. (Anson Mills) 

where they are fresh ground and shipped to us when we order them. 

 Fair Trade— We buy from Fair Trade organizations like Equal Exchange and Frontier to supply tea, coffee, 

chocolate, and some spices.   

 Seasonality— We find our inspiration in nature.  The menu will change with the seasons which makes the 

food taste better, allows us to source more locally, and makes us more creative. 

 Whole foods— We avoid  processed food ingredients and make from scratch.  Even things like our mayo, 

broth, salad dressings, dessert sauces, and more are made from scratch because we don’t like the ingredients 

in the “on the shelf” brands and because they taste SO MUCH better.   

 Creative— We think outside the box.  Yuca fries? Cauliflower and carrot mash?  Beet tacos?  Brewed cocoa?  

Trust us.    

 Allergen and special diet friendly— A lot of the reason we are so picky about ingredients is because our own 

family has a lot of dietary restrictions.  We designed the menu to be as flexible as possible.  When food is 

cooked from scratch with whole ingredients, it gets a whole lot easier to make it friendly for special diets. 

We dedicate this restaurant to our daughter.  She’s the reason we do what we do.  All of us deserve real food.  

Kirsten and Francisco “Chef Paco” Serrano, Executive Chef and Owners 

Alex Hernandez, Head Chef 



 

Lunch & Dinner 

 

Soups  

At lunch, soups are served with a whole wheat roll from Cornerstone Bakery.  

Soup of the Day  cup 4.50   bowl 6.50     Seasonal Soup  cup 5.50   bowl 7.50 

 

 

Appetizers 

Blue Cheese Soufflé:  blue cheese, pastured egg, our candied walnuts, local honey, multi-grain bread, 

 greens  10 

Pork Belly Sliders:  caramelized acorn-finished Berkshire pork belly slices, whole wheat buns, creamy 

 maple slaw, Bubbie’s bread and butter pickle  9 

Polenta Crostini: Anson Mills’ Polenta de Mais Rustica, shrimp, our pistachio kale pesto, fresh apple 10 

Deviled Eggs: pastured eggs, avocado, house mayo, sour cream, roasted red pepper, greens                                                   

 Small: 4 eggs for 6  or   Large: 8 eggs for 10 

Chorizo Stuffed Bacon Wrapped Dates: medjool dates, house-made acorn-finished Berkshire pork       

 chorizo, Fisher Farms bacon, cider reduction 10 

Yuca Fries: hand-cut yuca, Local Folks ketchup, honey mustard, our own sriracha mayo 10  

Harvest Platter: changes often, ask server.  Will include some combination of house-made sausage, local 

 charcuterie, honey or jam, fresh bread, pickled vegetables, and/or fruit. Served with bread.   

  Market Price 

 

Salads 

At lunch, all salads are served with a whole wheat roll from Cornerstone Bakery. 

To any salad: add grilled chicken breast  3, add hand-breaded fried chicken breast 4.50, add Smoking Goose pancetta  4  

Warm Brussel Sprout and Goat Cheese Salad: shaved Brussel sprouts, panko breaded goat cheese, apple, 

 dried cherries, our bacon jam made with bacon from Smoking Goose, our cider vinaigrette  10  

Kirsten’s Seasonal Cobb: pastured egg, cheddar cheese, avocado, roasted acorn squash, Smoking Goose 

 pancetta, red onion, mixed greens, our house (celery seed) dressing  12 

Orange and Beet Salad Tacos: beets, oranges, honey orange goat cheese, toasted peanuts, lettuce leaves,                             

 our orange blossom vinaigrette  8 

Apple and Squash Salad: roasted acorn squash, apple, blue cheese, our candied walnuts, mixed greens, 

 our squash vinaigrette 9 

Kale, Quinoa, Chicken Salad: roast Miller chicken, quinoa, kale, roasted grapes, our spiced pecans,           

 parmesan cheese, our cider vinaigrette 11 

 

 



Lunch 

 Sandwiches 

All sandwiches include a choice of side 

All bread fresh baked by Cornerstone Bakery in Indianapolis 

Pork belly Sliders: caramelized acorn-finished Berkshire pork belly slices, whole wheat buns, our      

 coleslaw, Bubbie’s bread and butter pickle  10 

Chorizo Burger:  1/2 lb. grass-fed Angus beef and house-made acorn-finished Berkshire pork chorizo 

 burger, Swiss cheese, house-made sriracha mayo, lettuce, pickled red onion, Bubbie’s bread and 

 butter pickle  11 

DPP Burger:  1/2 lb. Smoking Goose duck/pork/port/pear sausage and grass-fed Angus burger, our 

 bacon jam made with bacon from Smoking Goose, mozzarella, tarragon mustard, lettuce, pickled 

 red onion, Bubbie’s bread and butter pickle  12 

Kitchen Sink Burger: 1/2 lb. grass-fed Angus beef and Smoking Goose pastured pork sausage burger,  

 pepper jack, house-made sriracha mayo, lettuce, pickled red onion, Bubbie’s bread and butter 

 pickle 11 

Veggie Burger:  black bean, Anson Mills’ Carolina Gold Rice, and roasted red pepper burger; cheddar 

 cheese, avocado, our sriracha mayo, pickled red onion, lettuce, Bubbie’s bread and butter pickle  9 

Monte Christo: Smoking Goose ham, Swiss cheese, our bacon jam made with bacon from Smoking Goose, 

 dipped in egg batter and fried, powdered sugar, cherry jam  11 

Beef Rib Sliders:  local rib meat with pomegranate molasses and our own bacon jam made with bacon 

 from Smoking Goose, whole wheat buns, fontina cheese, Bubbie’s bread and butter pickle  11 

Fried Chicken Sandwich: hand-breaded Miller chicken breast, our coleslaw, honey mustard, lettuce,  

 pickled red onion, Bubbie’s bread and butter pickle  9 

Vegetarian Sandwich: our pistachio kale pesto, Swiss cheese, avocado, goat cheese, sprouts, spinach  8 

ABB Grilled Cheese: fresh apple, our own bacon jam with bacon from Smoking Goose, brie  9.50 

Parmesan Crusted Salami Cotto: Smoking Goose salami cotto, our pistachio kale pesto, sprouts, mozzarella 

 cheese, parmesan  10 

Paco’s Chicken Sandwich: brined Miller chicken breast, pepper jack cheese, roasted red pepper, lettuce, 

 honey mustard, pickled red onion, Bubbie’s bread and butter pickle    8.50 

Lunch Entrees 

Becky’s Bread Pudding: Smoking Goose duck/pork/port/pear sausage, fontina cheese, challah bread,       

 pastured egg, mozzarella, onion, sage, cherry jalapeno chutney with choice of side  12 

Mac and Cheese:  einkorn (heirloom wheat) pasta, roasted cauliflower, mozzarella, blue cheese,              

 walnuts, choice of side  10   Add Smoking Goose pancetta  14      

Grits and Chorizo: Anson Mills’ Rosebank Gold Native Bohiket Grits, cream, cheddar cheese, house made     

 acorn-finished Berkshire pork chorizo, greens, fried pastured egg (over easy)  13 

Carolina Gold Rice Risotto: Anson Mills’ Carolina Gold Rice, Miller chicken breast, wild mushrooms, spinach, 

 parmesan  12 

Soup in a Bread Bowl:  Our soup of the day or seasonal soup served in a bread bowl with choice of side                  

 10 soup of the day   or  11 seasonal soup 

 

Lunch sides—choice of green salad tossed in house dressing, our coleslaw, vegetable of the day,                

hand-cut yuca fries, or cheesy grits.   Seasonal soup 1 extra. 



Dinner 

All dinner entrees come with a side of your choice 

Pork Belly: caramelized acorn-finished Berkshire pastured pork belly, cauliflower & carrot puree, 

 greens, cherry jalapeno chutney, cider reduction (please note: pork belly is a fatty cut of meat) 20 

Chorizo Burger with Shrimp: 1/2 lb. grass-fed Angus beef and house-made acorn-finished Berkshire 

 pork chorizo burger, shrimp, Swiss cheese, house-made sriracha mayo, lettuce, pickled red onion,   

 Bubbie’s bread and butter pickle; hand-cut yuca fries  17 

Bourbon & Maple Steelhead Trout: Bell Aquaculture Steelhead Trout (Monterrey Bay Aquarium Best 

 Choice),  Middleton's Maple Farm maple syrup, 4 Roses Bourbon, apple-wood smoked sea salt;   

 apple and squash salad  20 

Alex’s Fried Chicken: hand-breaded Miller chicken, cauliflower & carrot puree  19 

Beef Ribs:  grilled local beef rack ribs glazed with pomegranate molasses and our bacon jam made with   

 bacon from Smoking Goose; Anson Mills’ Rosebank Gold Native Bohiket Grits with cream and 

 cheddar cheese   20 

Pork Steak: acorn-finished Berkshire pork shoulder steak, cider sauce with dried fruits and brandy, 

 greens, bacon jam stuffed baby apples (pork chops may be substituted for pork steak if supply      

 is low)  20 

Mac and Cheese:  einkorn (heirloom wheat) pasta, roasted cauliflower, mozzarella, blue cheese, walnuts, 

 choice of:  Miller chicken breast (15) or shrimp (19) 

Shrimp & Grits:  Anson Mills’ Rosebank Gold Native Bohiket Grits, shrimp, cream, cheddar cheese, wild 

 mushrooms, greens  20 

Flank Steak:  Fisher Farms flank steak, prosciutto, mozzarella, our pistachio kale pesto, spinach, roasted 

 red pepper; crisp smashed potatoes, sriracha mayo  20 

Veggie Burger:  black bean, Anson Mills’ Carolina Gold Rice, and roasted red pepper burger; cheddar 

 cheese, avocado, our sriracha mayo, pickled red onion, lettuce, Bubbie’s bread and butter pickle; 

 hand-cut yuca fries  12 

Roast Chicken: brined and roasted Miller chicken, Anson Mills’ Carolina Gold Rice risotto, cream, acorn 

 squash, dried cherries, greens, parmesan cheese  18 

Lamb Steak: Viking Lamb leg steak, caramelized garlic, fresh herbs; lemon, roasted acorn squash  20 

Cauliflower: cauliflower florets battered in pastured egg, San Marzano tomato broth, pepper jack cheese, 

 pickled jalapeno  16 

Make Your Own Platter: choose any 3 sides for 12   or   4 sides for 15    (add 1 for seasonal soup) 

 

Dinner sides—choice of green salad tossed in house dressing, our coleslaw, vegetable of the day, cheesy 

grits, roasted acorn squash, hand-cut yuca fries, cup of soup, bacon jam stuffed apples, cauliflower              

& carrot puree, crisp smashed potatoes with our sriracha mayo  (add 1 for seasonal soup) 

 

 

 



Beverages 

Cold 

Bottled Soft Drinks: Virgil’s Root Beer, Diet Root Beer, Cherry,        

 Orange Soda 

Fountain Soft Drinks: Coke, Diet Coke, Cherry Coke, Sprite,          

 Root Beer, Ginger Ale, Lemonade  

Kombucha: Ask server for flavor(s) 

Iced Tea: Frontier Co-op (fresh brewed, organic and fair trade) 

Warm 

Coffee: Equal Exchange 

(organic and fair trade)  

Hot Tea: Equal Exchange selection 

(organic and fair trade) 

Brewed Cocoa: Crio Bru                   
(cocoa beans ground and brewed like coffee) 

Kid’s Plates 

Only 10 and under.  Smaller portions of our food.  All include one side of choice unless noted.                   

Side choices must be from either the lunch or dinner list depending on time of day.                                     

Add 1 for seasonal soup.                                 

Lunch or Dinner: 

Roast chicken   7 

Burger/Rib/or Pork Belly Slider  7 

Shrimp & Grits (no side) 9 

Just 2 sides:  7 

  

Dinner Only: 

Cauliflower with choice of side  6 

Flank steak  9 

Fried chicken  8 

Fine Print 

Because we source so much from small producers, substitutions will be made when necessary.   

Additional items and/or substitutions may raise the price of an item.  

Parties of 8 or more will be subject to a 20% gratuity.  

Checks for parties of 8 or more will be split at staff discretion, as time allows.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or  

eggs may increase your risk  of food borne illness. 

Desserts 

 

Ice Cream Sundaes—We use Palazzolo’s vanilla gelato and change our sundae frequently.  Ask your 

 server what we have now.   Large:  9    Small:  6      

Lily Sundaes  (Allergen Free Sundaes)—We use Luna and Larry’s coconut milk vanilla ice cream for our 

 dairy free version.  We will always have a dairy free and gluten free sundae available.   Ask your 

 server what we have now.   Large: 11    Small:  8 

Seasonal Cake—Ask your server  8 

Chocolate Torte—Allergen free flourless chocolate torte made with 

 Equal Exchange chocolate  9 

Galettes—Individual rustic pies made with einkorn (heritage wheat) 

 flour.  Ask server for flavors.  9   Gluten and Dairy free: 11 

  

For every large ice cream sundae 

sold, we will donate $1 to a local 

charity benefitting animals in need.  

A cause close to our hearts. 

GIVING BACK 


