TO SHARE ENTREES

CHARRED OCTOPUS 21 POTATO GNOCCHI 29

BAGNA CAUDA, LIME, TOAST BROWN BUTTER, SAGE,
PECORINO ROMANO

SWEET POTATO HUMMUS 17

HONEYCRISP APPLE, KY BLEU, PECAN, COUNTRY FRIED RABBIT 33

ZA'ATAR PITA PARMESAN DUMPLINGS, KABOCHA SQUASH,
SAUCE CHARCUTERIE

FREEDOM RUN LAMB TAMALE 17

SESAME MOLE, ESCABECHE, SPAGHETTI & CLAMS 31

HOMINY CRUNCHIES, COTIJA VERMOUTH, LEMON, PARSLEY, CALABRIAN CHILE, TOAST
PORK BELLY TARTINE 20 CINSOY MAPO TOFU 30

CHICKEN LIVER PATE, FRONDOSA MUSHROOM X0 SAUCE, BOK CHOY,

NUOC CHAM VINAIGRETTE, HERBS FRIED GARLIC, TOASTED PEANUT

CHARCUTERIE & CHEESE 35 HERITAGE CHICKEN ROULADE 35

ROTATING SELECTIONS, APPLE BUTTER, CHICKEN BOUDIN, DIRTY MISSIMATI RICE,

PICKLES, CREOLE MUSTARD, CROSTINI OWENSBORO BLACK BBQ

3-D VALLEY PORK CHOP 36
CHARRED PEPPER POLENTA, HAKUREI TURNIP,
CITRUS CORIANDER GASTRIQUE

PAN ROASTED STRIPED BASS 38
APPETIZERS SWEET ONION BUTTERNUT BROTH, TOASTED FARRO, PICKLED
CRANBERRY, CHESTNUT CRUMBLE

GROGANICA GREENS 14 THE BUTCHER SHOP CUT  MP
BLACK GARLIC CAESAR, FARM RADISH OR

SMOKED EGG YOLK, CROUTON BLACK HAWK FARM SIRLOIN 40

ROASTED BEET SALAD T POTATO e L ot
HAZELNUT & BUTTERMILK MOUSSE,

BABY KALE, KENNY'S RESERVE CHEDDAR PROOF BISON BURGER 21

MARKET FISH CRUDO 2T SHARP CHEDDAR, SMOKED BACON, ONION JAM

CASHEW SALSA MACHA, PICKLED CARROT,
CILANTRO CREMA

CRISPY FRONDOSA MUSHROOMS 16 SIDES

SMOKED MUSHROOM RICOTTA, ROASTED

GARLIC JAM, ARUGULA, PANGRATTATO GREAT FOR ONE OR FOR THE TABLE
PRIME FLAT IRON CARPACCIO 18 WEISENBERGER GRITS 12
MIMOLETTE, SALSA VERDE AIOLI, GRAINWRIGHT SMOKED GOAT CHEESE, GARLIC CHILI OIL

FOCACCIA, HERBS
FARMER'S GREENS 12
SHAVED CAULIFLOWER, CALABRIAN CHILE BUTTER

CAST IRON SKILLET CORNBREAD 9
APPLE PRESERVE, SORGHUM BUTTER

TWICE COOKED SWEET POTATO 12
3D VALLEY MAPLE SYRUP, MINT, ALMOND

PARKER HOUSE ROLLS 9
SMOKED SESAME BUTTER, SEA SALT, CHIVE

EXECUTIVE CHEF | JEFF DAILEY
CHEF DE CUISINE | JOSH BRADLEY
EXECUTIVE SOUS CHEF | ARTHUR MUELLER

SOUS CHEF | CHAD JOHNSON Q «\)5
SOUS CHEF | SHANE CLAYCOMB ~\ Kentucky
SOUS CHEF | ERIK KALSCH Proud.

702 W MAIN STREET LOUISVILLE KY 40202
proofonmain.com THANK YOU TO ALL OF OUR LOCAL PARTNERS.
instagram.com/@proofonmain
502.217.6360

CONSUMING RAW OR UNDERCOOKED FOODS MAY RESULT IN FOODBORNE ILLNESS.

PLEASE ALERT OUR TEAM TO ANY ALLERGIES YOU MAY HAVE.
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