APPETIZERS
DEVILED EGGS

BROCCI & CHEESE

crispy fried egg whites,
creamy red goddess,
egg yolk, micro greens 9

cheese curds, crispy broccoli,
house ranch 11

S M A L L P L AT E S

L A R G E P L AT E S

garlic, shallot, butter, herbs,
yard sale ipa, blue cheese 11

TENDERLOIN STRIPS

CRISPY PIG WINGS

sweet chili panko, spicy marinara,
roasted garlic aioli 12

hand-breaded pork tenderloin,
honey smoked bbq, sweet and
sour sauce, spicy mustard 9

pork shanks, apple celery slaw,
onion straws, chipotle bbq sauce 19

CHICKEN & DONUTS

CUBAN PORK ROLLS

UNION CHIPS

CALAMARI FRIES*

BEAN DIP

crispy chicken wings,
mini donuts, hot maple glaze,
powder sugar 13

WEDGE SALAD

TOMATO BURRATA

iceberg, cherry tomatoes,
candied walnuts,
red onion, maytag blue,
bacon, house ranch 8

heirloom tomatoes, burrata cheese,
arugula, olive oil, basil, coppa picante,
balsamic reduction 12

BRUSSEL SPROUT SALAD

GRILLED ROMAINE
blue cheese, grilled corn, cherry
tomatoes, bacon, smoked honey
mustard dressing 7/12

shaved brussels, apricots, dates,
seared halumi cheese, arugula,
mint, golden raisins, almonds,
citrus viniagrette 7/12

SOUTHWEST SALAD

APPLE SALAD

house smoked pork shoulder,
cured ham, gruyere cheese, house
pickles, spicy brown mustard 11
pork shoulder, black beans,
j.a.c. sauce, cotija cheese,
pickled onion, radish 10

HOUSE SAUSAGE
rotating selection of 3 sausage
links, apple celery slaw,
german potato salad, sauerkraut,
hot mustard, mostarda 15

creamed bacon brussels sprouts,
sweet potato puree, pork jus 22

PORK MAC & CHEESE
“burnt end” rib meat,
cheddar and fontina cheese,
cavatappi pasta, chicarron 21

PORK SHOULDER
whiskey braised, mashed
potatoes, carrots, confit shallots,
natural jus, onion straws 22

C H I P O T L E B B Q PORK RIBS
eight bone center rack STL style spare ribs, chipotle bbq rub,
apple-celery slaw, house fries, white bread [after 4pm] 26

granny smith, romaine, spring mix,
goat cheese, marcona almonds,
dried cherries, apple viniagrette 7/12

mixed greens, avocado, tomatoes,
corn salsa, jack cheddar cheese,
tortilla strips, chipotle ranch 7/12

BONE-IN CHOP

CARNITAS TOSTADAS

add chicken 3, hanger steak* 6, salmon* 6

GREENS

I OWA P O R K

MUSSELS & FRITES*

parmesan, house ranch, chipotle
ranch, herbed ranch 9
refried pinto beans, molcajete
salsa, jack cheddar cheese,
black bean salsa,
crispy tortilla chips 9

Culinary Director - Bradley Gilmore
Executive Chef - Adam Pepe
General Manager - Otto Miller

S P E C I A LT I E S
SHRIMP & GRITS*

SCALLOPS*

PRESSED CHICKEN

LAMB CHOPS*

grilled shrimp, burnt ends,
cheddar heirloom grits,
hot pepper brown sauce 22

sweet corn risotto, marinated
tomatoes, basil, mojo butter 26

smoked corn succotash, bacon,
fresh herb butter, baby potatoes 19

coucous, asparagus, mushrooms,
harrisa viniagrette 28

FISH & CHIPS*
dark beer battered cod, apple
celery slaw, old bay tartar sauce,
house fries, malt vinegar 18

SALMON*
anson mills farro verde, roasted
mushrooms, broccolini and braised
radish, buerre monte 24

BURNT ENDS*

ENCHILADAS
chicken, white corn tortilla, adobo
sauce, jalapeno avocado crema,
jack cheddar, red beans & rice 19

slow smoked brisket, bbq baked
beans, cheesy corn, onion straws,
pickles, chipolte bbq 26

HANGER STEAK*

STEAK DE BURGO*

AGED DELMONICO*

red potato pablano pepper hash,
black garlic aioli,
manchego cheese 26

beef tenderloin, mashed potatoes,
broccolini, de burgo sauce 32

12 oz aged ribeye, porcini rub,
cheesy potatoes gratin, asparagus,
house steak sauce 36

UNDER THE BUN
served with house fries
gluten free bun available

FARMHOUSE BURGER*
aged gruyere, bacon jam, caramelized onions,
fried farm egg, garlic aioli, brioche bun 13

RARE BIT BURGER*

PA S TA S

ON THE SIDE

CHICKEN BUCATINI

iowa chili
soup of the day
house fries
mashed potatoes
onion straws
bbq baked beans
brussel sprouts
mac & cheese
red beans & rice grilled broccolini
grilled aspargus
cheddar grits
a la carte 5

grilled chicken, broccolini, garlic lemon sauce,
parmesan, grilled bread 19

FOUR CHEESE RAVIOLI
charred tomatoes, pesto cream,
mozzerella, boursin, fontina, parmesan 17

three cheese fondue, lettuce,
tomato, onion, brioche 13

CRISPY POTATO GNOCCHI

FIRE BURGER*

bacon, chives, cheese curd, sour cream sauce,
crispy potato 18

ghost pepper dusted, habanero cheddar,
spicy aioli, crispy jalapeños, corn bun 13

BEEF ON WECK*
thin sliced roasted ribeye, creamy horseradish,
pickle, kummelweck roll 12

SOUTHERN FRIED CHICKEN
crispy chicken breast, house pickles,
dukes mayo, brioche bun 12

CRISPY PORK TENDERLOIN
marinated tomatoes, pickles, dukes mayo,
horseradish, apple celery slaw, corn bun 13

B.S.P.

MOMMA MUNDTS LASAGNA
graziano sausage, beef, ricotta, mozzerella,
parmesan, momma’s red sauce,
house made pasta 19

FLATBREADS
THAI CHICKEN
spicy peanut sauce, thai chicken, red chili slaw,
mozzerella, fontina cheese, black sesame 14

UNCLE GRAZIANO
sweet italian sausage, onions,
peppers, marinara sauce 14

LA QUERCIA

Union 29 is an American tavern. We honor
the spirit of Iowa through our décor and a
menu that features culinary favorites with
locally sourced ingredients. We have created
a welcoming, energetic environment that is the
perfect choice for every dining occasion.

chopped brisket, whole hog sausage,
smoked pork, apple celery slaw,
shaved pickle, bbq sauce, corn bun 14

coppa picante, speck, house ricotta, fontina,
kalamata olives, pesto, olive oil 15

U N I O N 2 9 I O W A . C O M

BRISKET GRILLED CHEESE

WHISKEY PORK SHOULDER*

Please alert your server of any food allergies,
as not all ingredients are listed on the menu.

house smoked brisket, muenster & white
cheddar cheese, bacon jam,
arugula, multi-grain bread 13

whiskey braised, grilled corn,
caramelized onion, borsin bechamel,
gruyere, arugula 15

*Consuming raw or under cooked meats, poultry,
seafood, shellfish, or eggs may increase your risk
of food bourne illness. UNION032119

