
S T A R T E R S  

C H I C K E N  &  A N D O U I L L E  G U M B O   9  

trinity vegetables, tomato, garlic,  

dark roux gravy 

 

S P L I T  P E A  S O U P     9  

ham, curry, sour cream  

 

A S P A R A G U S  T E M P U R A    1 0  

yuzu mayonnaise, nori furikake  

 

F R I E D  B R U S S E L S  S P R O U T S  G F   1 0  

linguica, feta, masago arare,  

pineapple-Sriracha sauce  

 

S T E A M E D  S H R I M P  G F     1 3  

Old Bay and cocktail sauce  

 

S O F T  P R E T Z E L  S T I C K S    1 0  

beer cheese and mustard  

 

J U M B O  W I N G S  G F     1 4  

classic buffalo, extra spicy Silo sauce,  

Old Bay, Eddie ’s Coca-Cola BBQ  

with celery, carrots, blue cheese dressing  

 

H U M M U S       1 0  

p ita, raw vegetables, olive salad,  

extra virgin olive oil, za ’atar 

 

C R A B  &  S P I N A C H  D I P    1 5  

Old Bay pita chips  

 

C A P T A I N  N ’  C O K E     1 0  

Cap ’n Crunch breaded chicken tenders, 

french fries, Eddie ’s Coca-Cola BBQ sauce  

S A L A D S  

C A E S A R  S A L A D      9  

romaine, Parmesan, croutons,  

marinated anchovies, roasted  

garlic Caesar dressing  

add chicken  7 add shrimp  9 

add salmon  13 

 

H O U S E  S A L A D  G F     9  

mixed greens, grape tomatoes,  

cucumbers, carrots,  

balsamic vinaigrette  

add chicken  7 add shrimp  9 

add salmon  13 

 

S T R A W B E R R Y  S A L A D  G F    1 0  

spinach, goat cheese, spiced pecans,  

pickled red onions, Champagne vinaigrette  

 

G R I L L E D  C H I C K E N  S A L A D    1 6  

lacinato kale, 5-grains, breadcrumbs,  

chickpeas, walnuts, dried cranberries,  

Parmesan, lemon vinaigrette  

S A N D W I C H E S  

C H E E S E B U R G E R *     1 4  

choice of American, blue, cheddar,  

Swiss, pepper-jack, or provolone with lettuce 

tomato, toasted brioche roll  

add bacon    3 

add caramelized onions   1 

 

9 7  S T E A K  &  C H E E S E      1 4  

shaved ribeye, caramelized onions, provolone, 

lettuce, tomato, horseradish sauce  

 

T U R K E Y  &  B R I E   1 3  

mixed greens, mayonnaise,  

strawberry-rhubarb jam, multigrain toast  

 

C O R N M E A L  F R I E D  O Y S T E R  P O ’  B O Y  1 6  

lettuce, tomato, baguette,  

creole remoulade  

 

G R I L L E D  C H I C K E N  P I T A    1 3  

feta, lettuce, tomato, red onion,  

hummus, tzatziki  

 

R E U B E N       1 4  

corned beef, Swiss cheese, sauerkraut,  

toasted rye, Thousand Island dressing  

 

B U F F A L O  C H I C K E N     1 3  

fried chicken breast, buffalo sauce,  

lettuce, tomato, blue cheese dressing  

toasted brioche bun  

 

All sandwiches are served with french fries or a side salad  

M E N U  N O T E S  

G F  g l u t e n - f r i e n d l y  

 A l l  s a n d w i c h e s  m a y  b e  
 s e r v e d  o n  a  S m a r t F l o u r  

 g l u t e n - f r e e  b u n  

* *  C o n s u m i n g  u n d e r c o o k e d  o r  r a w  

 m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  

 o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  

 f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  

 h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s  
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E N T R É E S  

M E A T L O A F  G F      1 7  

mashed potatoes, green beans,  

mushroom demi-glace 

 

R O A S T E D  A I R L I N E  C H I C K E N  B R E A S T  1 9  

mashed potatoes, broccoli, herb butter  

 

G R I L L E D  S A L M O N *  G F    2 3  

fingerling potatoes, asparagus, peas,         

radishes, mint 

 

F I S H  A N D  C H I P S     1 7  

beer battered Maine cod, french fries,  

coleslaw, tartar sauce  

  

J U M B O  L U M P  C R A B  C A K E      2 5 / 4 8  

french fries, coleslaw, tartar sauce  

 

S P R I N G  V E G E T A B L E  G R A I N  B O W L  1 5  

5 grains, asparagus, sugar snap peas,  

fava beans, peas, artichokes, snow peas,  

lemon vinaigrette  

add chicken  7 add shrimp  9 

add salmon  13 

 

R I B E Y E  S T E A K *  G F     3 6  

roasted potatoes, asparagus,  

demi-glace (dinner only) 

 

P O R T E R H O U S E  P O R K  C H O P *   2 1  

cheese grits, baby carrots,  

honey-Pommery demi-glace (dinner only) 

 

S T E A K  A N D  E G G S *  G F    2 4  

3 over-easy eggs, roasted potatoes,  

grilled onions & tomatoes (lunch only) 

 

 

Follow us on  

Instagram & 

Facebook 

 

 

P A S T A  

I T A L I A N  S A U S A G E  P E N N E    1 8  

cannellini beans, tomatoes, kale,  

fresh mozzarella, crushed chilies  

 

C H I C K E N  F E T T U C I N E     1 7  

asparagus, peas, fava beans, alfredo sauce  

 

R I C O T T A - S P I N A C H  R A V I O L I   1 8  

bacon, caramelized onion, carrots,  

blush sauce, smoked gouda  

Silo Falls 

DESSERTS  
 

B R O W N I E  S U N D A E  

9  

vanilla ice cream, hot fudge  

whipped cream, toasted almonds  

 

N E W  Y O R K  C H E E S E C A K E  

9  

raspberry sauce  

 

C R È M E  B R U L É E  

8  

vanilla bean custard, caramelized sugar  

 

C H A I  P A N N A  C O T T A  

9  

crumbled ginger snaps, whipped cream  

 

K E Y  L I M E  P I E  

9  

whipped cream, mango sauce  

 

L E M O N - L A V E N D E R  C A K E  

9  

lemon cake, raspberry  

preserves, lavender cream  

 

I C E  C R E A M  

6  

vanilla, chocolate,  

mint chocolate chip,  

passion fruit 

sorbet 



S P A R K L I N G  

LA MARCA PROSECCO    9.5  48 

GRAHAM BECK BRUT ROSE   12 60 

MUMM NAPA CUVEE     65 

MOET ET CHANDON IMPERIAL   83 

VEUVE CLIQUOT      150 

 

R O S E  

*CHARLES & CHARLES ROSE  7  28 

ROUGH DAY ROSE     35 

VINE TO BOTTLE ROSE     42 

 

W H I T E S  

*SYCAMORE LANE PINOT GRIGIO  6  24 

*SYCAMORE LANE CHARDONNAY  6  24 

AVELEDA VINHO VERDE    7  28 

CH. STE MICHELLE REISLING   7  28 

NOBILO SAUVIGNON BLANC   8  32 

HESS SELECT CHARDONNAY   10 40 

THE GREAT WAVE SAUVIGNON BLANC  47 

CHATEAU PARADIS WHITE BLEND   47 

DUCKHORN NAPA SAUVIGNON  BLANC  65 

DIATOM CHARDONNAY     72 

PLUMPJACK CHARDONNAY    104 

 

R E D S  

*SYCAMORE LANE CABERNET  6  24 

*TRAPICHE MALBEC    7  28 

*VELVET DEVIL MERLOT   8  32 

*MARK WEST PINOT NOIR   9  36 

FREAKSHOW CABERNET    12 48 

MEOMI PINOT NOIR    14 56 

TESO MONASTRELL     40 

CALICO RED BLEND     51 

PUNTI FERRER CABERNET SAUVIGNON  53 

EDMEADES ZINFANDEL     55 

TENUTA DI ARCENO CHIANTI CL   60 

EDUCATED GUESS CABERNET SAUVIGNON 66 

CAMBRIA JULIA’S VINEYARD PINOT NOIR 91 

GROTH NAPA CABERNET SAUVIGNON  192 
      

DAILY SPECIALS  
MONDAY  HALF PRICE BOTTLED WINE  

TUESDAY  KIDS EAT FREE*  

THURSDAY  ALL DAY HAPPY HOUR  

SAT/SUN  $5 MIMOSAS AND BLOODY MARYS 

 

 

D R A F T  B E E R S    6  

HEAVY SEAS LOOSE CANNON IPA  

RAVEN TELL TALE HEART IPA  

FLYING DOG RAGING BITCH  

BLUE MOON 

MANOR HILL AMBER ALE  

STELLA ARTOIS  

PEABODY HEIGHTS HAZY IPA  

YUENGLING  

WHITE TAIL HEFEWEIZEN  

MILLER LITE  

EVOLUTION LOT 3 IPA  

 

B O T T L E D  B E E R  6EA  5 FOR 27 

BUD LIGHT  

MILLER LITE  

MICHELOB ULTRA  

COORS LIGHT  

BUDWEISER  

CORONA EXTRA  

ALLAGASH WHITE  

DOGFISH HEAD 60 MINUTE IPA 

GUINNESS 

BLUE MOON 

WHITE CLAW (RASPBERRY) 

WHITE CLAW (BLK CHERRY-19.2OZ)   12 

 

S I L O  F A V O R I T E S   QT 

MANGO MOSCATO SANGRIA 8  16 

RED SANGRIA    8  16 

GRAPEFRUIT CRUSH  8  16 

ORANGE CRUSH    8  16 

MARGARITA    8  16 

original, mango, or strawberry 

TITO ’S HANDMADE MULE  11 

 

HAPPY HOUR  M-F 3-7PM 
CRUSH OR SANGRIA   $3 OFF  

*HOUSE WINE    $2 OFF  

BOTTLED BEER    $2 OFF  

 

 

 

 

 Falls 
Silo 

03.18.22  


