
Stove
Seared Salmon

Leek, Vermouth Beurre Blanc, Moroccan Ratatouille   28

The Ribbon Steak   
10 oz. Hanger Steak, Green Peppercorn Sauce, Fries   36

Crispy Tofu   
Black Pepper Glaze, Broccolini, Basmati Rice   23

Franconia Omelette   
Bacon, Spinach, Tomato, Goat Cheese   17

Burgers
& Carvery

Served with Pickled Cucumbers & Fries

Beef Burger
Arugula, Beefsteak Tomato, Red Onion Relish    20

Dakota Burger
Roasted Mushrooms, Caramelized Onions, 

Gruyère, Arugula   22

Franconia Burger
Black Bean Patty, Avocado, Pickled Pepper 

Crema   18.5

Fried Chicken Sandwich
Lettuce, Tomato, Pickles, Ribbon Sauce   18

Ribbon “Dip”
Prime Rib, Caramelized Onion Broth   23.5

Appetizers
Rotisserie Chicken Soup

Spaetzle, Green Chilies, Cilantro, Poached Egg   15

Soup du Jour
14.5

White Bean Hummus   
Toasted Country White, Pickled Vegetables   14.5

Housemade Flatbread   
Pesto, Burrata Cheese, Prosciutto Biellese   19.5

Baked Meatballs 
Tomato Confit, Mozzarella & Basil   18

Bu�alo Style Cauli�ower
Celery, Blue Cheese   16

Salad
Caesar

Romaine, Parmesan Croutons   16.5
Add Salmon  8    Add Shrimp  7.5    Add Chicken  5

Kale
Delicata, Goat Cheese, 

Pomegranate Dressing, Candied Walnuts    17.5

Mediterranean
Tomato, Cucumber, Olives, Feta Cheese, 

Red Onions    16

Chopped  
Chicken, Bacon, Blue Cheese, Corn, 

Egg, Cucumber, Tomato   22

Sides
Mac ‘n Cheese  14

Sautéed Broccolini  9

Mashed Potatoes  8

French Fries   8

*Consuming raw or under-cooked meat, seafood or eggs, may increase your risk of foodborne illness, especially in case of certain medical conditions. 

Appetizers
Choose One

Soup du Jour
Chef Special

Butter Lettuce
Hearts of Palm, Garlic Croutons, Creamy Dijon Dressing

White Bean Hummus
Toasted Country White, Pickled Vegetables

Mushroom Arancini
Tomato Confit

Lunch Duo
29.5

Entrées
Choose One

Quinoa Bowl
Chicken, Avocado, Tomatoes, Radishes,
Hearts of Palm, Green Goddess Dressing

Blackened Sword�sh
Cauliflower Puree, Braised Vegetables

Beef Burger
Arugula, Beefsteak Tomato, Red Onion Relish, Fries

Crispy Tofu
Black Pepper Glaze, Broccolini, Basmati Rice

Fried Chicken
Cole Slaw



Happy Hour
Daily 4 - 7PM

Old Fashioned   12  |  Traditional Margarita   12  |  Pineapple Mule   12
Draft Wine   10  |  Draft Beer   8  |  Well Drinks   10

Spicy Chicken Tenders   12
Mushroom Arancini   10

Beef Sliders (2)   13
Ribbon Chips  11

Dressed Eggs: Smoked Salmon   10  |  Pickled Pepper   5  |  Fried Oyster   9
Meats & Cheese Plate   18

Shrimp Cocktail   12   |   Oysters (6)   13
Mixed Olives  7

Cocktails
Spicy Tomatillo Margarita  16

Infused Jalapeño Tequila, 
Tomatillo Juice, Lime & Basil

Rosemary’s Baby  16
Ford’s Gin, Pamplemousse, Rosemary, Cava

The Dotty  16
Hibiscus Infused Vodka, Pineapple, 

Honey Syrup & Lemon Juice

Mr. Pimm’s  16
Cucumber Infused Hendrick’s Gin, Pimms, 

St. Germain, Mint Syrup, Lemon Juice

Pineapple Mule  16
Sobieski Vodka, Caribbean Pineapple, 

Lemon, Ginger Beer

Strawberry Fields Forever  16
Fords Gin, Strawberry, Lemon, Cava

Beers
Draft 16oz

10
Montauk IPA

Narragansett Lager
Dales Pale Ale

Sixpoint Sweet Action
Victory Pilsner
Allagash White 
Lagunitas IPA

Seasonal Selection

Bottle/Can
9

Stella Artois
Guinness Pub Draft

Amstel Light 
Corona

Kronenbourg 1664 
Seasonal Selection

Athletic Brewing IPA N/A
Seasonal Cider M/P

Wines

White & Rosé Wine
Nicolas Idiart, Sauvignon Blanc  Marlborough, New Zealand 2022
Archer Roose, Rosé  Provence, France 2022
La Vite, Pinot Grigio Friuli, Italy 2022

Red Wine
Coast & Barrel, Pinot Noir  Napa, California 2022
Archer Roose, Malbec  Mendoza, Argentina 2022
Line 39, Cabernet Sauvignon  Lodi, California 2017

 Gl

14
15
14

 Gl

16
15
15

On Tap

Sparkling
Col Dorato, Brut, Prosecco Treviso  Veneto, Italy

Segura Viudas, Cava Brut  Penedès, Spain 

Laurent-Perrier, Champagne Brut La Cuvée  Champagne, France

Moet Chandon  

White
Gustav, Grüner Veltliner  Niederösterreich, Austria 2022

William Hill Chardonnay,  Napa, CA 2022

Dom, De la Pepiere,  Muscadet Loire Valley, France 2022

Dom, De Chatemerle  Chablis Burgundy, France 2021

Domaine Julliette,  Cotes De Provence “Rosé” 2023

Red
Akutain, Cosecha  Rioja, Spain 2019

Paitin, Langhe Nebbiolo  Piedmont, Italy  2021

Hahn, Pinot Noir  Monterey, CA.,  2022

Desino, Melbec Mendoza, Argentina, 2022

Tribute, Cabernet Sauvignon Paso Robles, CA 2022

Dom, Olivier  Merlin Burgundy, France 2021

Bt/Gl

48/14
 - /14
 - /25

  

Bt/Gl

51/14
28/15
53/15
71/19
64/17

Bt/Gl

53/15
61/17
61/17
59/16
59/16
72/21

90/ -


