RENOVO BAR + BISTRO MENU

BITES

MEATBALLS $12
Sonny’'s homemade meatballs and sauce, caramelized onion relish,
fresh parsley, arugula

BACON BLUE PUFF $12
Bacon, blue cheese dip, Spanish paprika

CORNED BEEF POPPERS (6) $10
Corned beef, sauerkraut, pickle relish, whole grain mustard,
Thousand Island dressing

DIPS

PIMENTO CHEESE $10
House-made pimento dip, pita bread, cucumbers

BEER CHEESE GOUDA $14
Soft salted pretzel bites, beer cheese Gouda sauce, tuiles, paprika

SALADS

IOWA HENHOUSE $16
Romaine, sun-dried tomatoes, chicken breast, hard-boiled egg, cherry
tomatoes, sliced onion, chives, blue cheese, red wine vinaigrette

BERRY GOAT YOLK SALAD $14
Berry medley, crumbled goat cheese, praline pecans, berry lemon
vinaigrette, arugula

FLATBREADS
MEAT LOVERS $13

House marinara, five cheese blend, Sonny's meatballs,
crispy pepperoni, Canadian bacon

CHICKEN PESTO $13
Pesto spread, five cheese blend, tomato herb-marinated chicken,
fresh roasted cherry tomatoes, arugula, balsamic glaze

PANINIS

Served with side salad or seasoned tater tots.
Choice of dressing: red wine vinaigrette, Caesar or ranch

HERBED CHICKEN $15
Ciabatta bread, pesto, sun-dried tomato spread,

herb-roasted shredded chicken, five cheese blend, arugula,

tomatoes, thinly sliced onions

BLT $15
Ciabatta bread, corn cob smoked bacon, arugula, tomatoes,
cherry BBQ

MEATBALL SUB $15
Baguette, banana peppers, marinara, five cheese blend,
[talian seasoned oil

80/35 CUBANO $15
Carnitas, smoked ham, house-made pickles, Swiss cheese, whole
grain mustard butter, sliced tomato, sliced onion

KIDS MENU

Served with seasoned tater tots

CHEESE PIZZA $9

Marinara, five cheese blend

GRILLED CHEESE $9

Sourdough bread, cheddar cheese, five cheese blend

CHICKEN FINGERS $10
Battered and breaded jumbo tenderloins, light pepper seasoning,
choice of ketchup, mustard or BBQ

DESSERTS
SEASONAL ICE CREAM (2 SCOOPS) $5
A selection of our rotating seasonal ice creams

TURTLE LAVA CAKE $8
Ganache filled chocolate cake, salted caramel, praline pecans, malted milk

SEASONAL UPSIDE-DOWN CAKE $8

Pound cake with an ever-changing variety of upside-down fillings.
Ask your server for tonight's options

SEASONAL FEATURES

FARMER'S BERRY LIMEADE $14
Stoli Wild Cherri Vodka, Lime Juice, Strawberry Purée, Starry

PAMA SMASH $14
Premium Bourbon, Pama Pomegranate Liqueur, Sweet and Sour
LAMPONE $14
Belvedere Vodka, Caravella Limoncello, Raspberry Purée

SPRINGTIME SUNRISE $16

Cruzan Black Cherry Rum, Poma Pomegranate Liqueur,
Chambord, Lemonade

SIGNATURE MARTINIS

AZURE CITREA $15
Stoli Citrus, Caravella Limoncello, Mint, Lemonade
BERRY-TINI $14

Stoli Razberi Vodka, Pineapple Juice, Cranberry Juice, Raspberry Purée,
Strawberry Purée

BLUEBERRY POMEGRANATE $16
Grey Goose Vodka, Cointreau, Pomegranate Juice, Lime Juice

RENOVO SIGNATURE COCKTAILS

RENOVO MANHATTAN $15
Premium Bourbon, Sweet Vermouth, Bitters

MULBERRY MULE S14
Revelton Mulberry Gin, Fever-Tree Ginger Beer, Lime

SUMMER NIGHTS $14

Reposado Tequila, Grapefruit Juice, Agave Nectar, Lime Juice,
Fever-Tree Ginger Beer, Lime

STATESMAN $16
Premium Bourbon, Simple Syrup, Plum Bitters, Chocolate Bitters
RENOVO OLD FASHIONED $15
Premium Bourbon, Simple Syrup, Bitters

STRAWBERRY BASIL MARGARITA $16

Reposado Tequila, Lemon Juice, Lime Juice, Agave Nectar,
Strawberry Purée, Basil Leaves

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, poultry or shellfish reduces the risk of food borne illness. Individuals with certain health conditions may
be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information.
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