
 

(FIRST COURSE) 
Egg & Scallion Soup 
Seared semolina & parmesan ‘custard’  6 
 
Local Mixed Lettuces 
Watermelon radish, pecorino, vinaigrette  8 
 
Roasted Beet & Carrot Pickles 
Watercress, goat cheese, rabbit & pistachio  
pate, orange aioli  9 
 
Bison Carpaccio 
Parmesan, celery, pine nuts, white anchovy  12 
 
Smoked Sunchoke Salad 
Confit tuna, chicory, guanciale, shaved egg  9 
 
Chick Pea & Country Ham Fritters 
Grain mustard crema, treviso olive salad  9 
 
Arugula & Walnut Salad 
Lemon, grapefruit, fior di latte  10 
 
 
 
(MAIN COURSE) 
Sauteed Gulf Shrimp 
Collard & preserved lemon risotto, red-eye  
gravy, toasted bread crumbs  22 
 
Handmade Tacconi 
San marzano tomato, basil, pecorino  17 
 
Raviolo 
Newsom’s ham, parsnip chips, chive oil  16 
 
Tuscan-cured Swordfish 
Simmered peppers, meyer lemon, fried kale  24 
 
Wild Striped Bass 
Creamed cauliflower, Brussels sprouts,  
brown butter  25 
 
Proof KY Bison Burger 
Smoked bacon, aged cheddar, jezebel sauce  15 
 
Smoked Amish Chicken 
Bitter greens, seared croutons, golden  
raisins, pine nuts, salsa verde  23 
 
Berkshire Pork Chop 
Braised cannellini beans, dandelion,  
parmesan, pear marmalade  26 
 
Pan Roasted Duck Breast 
Duck & hen of woods sausage, glazed  
turnips, pickled cranberries  26  
 
Grilled Creekstone Ribeye 
Marrow butter, proof fries, arugula   29 
 
 
 

(SIDE DISHES) 
$6 each, great for one or for the table 

Caramelized Cauliflower 
Brussels Sprouts 
Weisenberger Grits 
Broccoli Rabe 
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FROM THE HEARTH 
Marrow Bones & Toast 
Preserves & frisee  13 

 
Roasted Octopus 

Bagna cauda & lime  14 
 

Warm Ricotta 
Horseradish, oregano & truffle  12 

 
Ciabatta Flatbread 

Quadrello di bufala, Newsom’s  
ham, arugula  13 

 
 

• • • 
 
 

CHARCUTIERE 
(taste one for $6 or all for $17) 

Mortadella 
Salame Sorrento 

Nduja Toast 
Pork Jowl Terrine 

Coppa 
 
 
 
 

(DAILY SPECIALS) 
 

(Monday) 
Potato Gnocchi 

Braised escarole, cranberry beans, fried 
garlic chips  18 

 
(Tuesday) 
Cacciucco 

Classic Tuscan fish stew, artisan bread, 
smoked aioli  21 

 
(Wednesday) 

Whole Roasted Pompano 
Roasted fennel, grilled lemon  27 

 
(Thursday) 

Braised Lamb Shank 
Parsnip puree, pesto, bread crumbs 

 
(Friday) 

Pan Roasted Scallops 
Squash, farro, guanciale, watercress  26 

 
(Saturday & Sunday) 

Grilled KY Bison Tenderloin 
Simmered leeks, fingerling potato, 

rosemary oil, smoked salt  36 
 
 

PROOF ON MAIN 
702 W Main St 
Louisville, KY 
502.217.6360 

www.proofonmain.com 
www.blog-proof.tumblr.com 

 
please ask your server about our  

vegetarian, gluten-free and  
vegan options 

 


