
DINNER AT THE NINES 
Daily | 4pm - 11pm 

 

 
C H E F  C U R A T E D C H E E S E 
Bayley Hazen Blue Cheese, Apple Compote, Walnut Biscotti 

 
8 

Portland Chevre, Spicy Fruit, Sea Salt Crackers 7 

R O A S T E D  S Q U A S H  S O U P 7 

Pepper Relish  

F I E L D  G R E E N S  S A L A D 
Shaved Vegetables, Winter Fruit, Quinoa, Honey-Sherry Vinaigrette 

12 

add poached shrimp 14 

add steak skewers 14 

C A E S A R   S A L A D 12 

Garlic-Caper Dressing, Brioche Croutons, Confit Lemon, Parmesan 

add poached shrimp 14 

add steak skewers 14 

R O A S T E D   B E E T S 12 

Chicories, Winter Citrus, Grains, Toasted Spice Vinaigrette 

add poached shrimp 14 

add steak skewers 14 

S H A V E D  T U R K E Y  B R I O C H E   P A N I N I 16 

Bacon, Gruyere, Cranberry-Apple, Mustard 

Choice of Fruit, Salad, or Fries 

U R B A N   F A R M E R   B U R G E R 20 

Housemade English Muffin, Aioli, White Cheddar 

Choice of Fruit, Salad, or Fries 

 

C H I C K E N   F I N G E R S 13 

BBQ or Buttermilk Ranch Choice 

of Fruit, Salad, or Fries 

 

T O  T H E  N I N E S :  U R B A N  F A R M E R ’S  F E A T U R E D  S T E A K 
Served with our Mac and Cheese and Today’s Vegetable 

Market Price 

 
A S K  A B O U T  T O D A Y ’S  D E S S E R T S !  

 

 
~The 3% surcharge on your check represents our dedication to providing an award winning work environment. 

~20% gratuity will be applied to all orders. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please inform 

your server of any dietary restrictions. All items are cooked to order.” 


