
MARINATED BEET CROSTINI 

M A R C O N A  A L M O N D S
M I X E D  O L I V E S

P R I M E  S T E A K  T A R T A R E
M A R K E T  S A L A D  
C A E S A R  S A L A D
C A U L I F L O W E R  S O U P  

                   chef’s selection of 3 seasonal butters • fresh bread

                        bluff city fungi • garlic • shallot • comte cheese • chive powder             

                    cocktail sauce • champagne mignonette • lemon • crackers

                                         leek cream • beef fat breadcrumbs • grilled baguette

                                        green curry • marscapone cheese •  herb salad • lime             

                       roasted tomato • fennel • saffron • grilled baguette

                                  paprika • lemon • parsley • garlic • house-made salt & vinegar chips

                                     thai chili • pomegranate seeds • shoyu glaze • micro radish daikon

             cured meats • artisanal cheeses • seasonal accoutrements

B U T T E R  T A S T I N G

M U S H R O O M  C R E P E

R A W  O Y S T E R S  ( 6 )

C H A R B R O I L E D  O Y S T E R S  ( 6 )

C R I S P Y  B R U S S E L  S P R O U T S

S M O K E D  M U S S E L S

C R A B  &  A R T I C H O K E  D I P

P O R K  B E L L Y  S K E W E R S  ( 5 )  

C H A R C U T E R I E

FALL MENU

E N T R E E S

S H A R E A B L E S

S M A L L  B I T E S

                                               spring mix • potato • green bean • tomato • black olive • red
onion • egg • honey balsamic vinaigrette

                              pimenton • parsley • salt

              bay leaf • lemon zest • rosemary • crostini

                                     ricotta • orange • almonds • sherry vinaigrette

                              egg emulsion • shallot • caper • chive • rye 

              seasonal greens • irish cheddar • candied walnuts • pear • vinaigrette 

              romaine • gem • caesar dressing • anchovy • montasio fricco

                          creme fraiche • smoked mussel powder • chervil

Please note 20% gratuity will be added to parties of 7 or more. 
Consuming raw or undercooked fish, shellfish, eggs or meats increases the risk of food borne illnesses.
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S E A R E D  S E A  S C A L L O P S

L E M O N  R O S E M A R Y  C H I C K E N

S W O R D F I S H

P R I M E  N E W  Y O R K  S T R I P

T U N A  N I C O I S E  S A L A D

D U C K  A  L A  C E R I S E S

                                                farro • herb puree • salsa cruda

                                                          pomme puree • green bean

                          lentils • fennel sofrito • citrus gremolata

                                                    beef fat potato • grilled broccolini • choron

                                             snap peas • beech mushrooms • pea shoots • cherry
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B O T T L E S  &  C A N S

D E S S E R T  C O C K T A I L S
 

C R A F T E D  C O C K T A I L S
 

W I N E S  B Y  T H E  G L A S S

WHITE

SPARKLING

CRAFT CANS 6

RED

ROSE

Thank you for dining with us this evening.

DOMESTIC BOTTLES 5

L A  M A R C A  |  P R O S E C C O
A G A R E N A  |  C A V A  B R U T

H U N K Y  D O R Y  |  S A U V I G N O N  B L A N C
S C A R P E T T A  |  P I N O T  G R I G I O
B I N  5 7 5 7  |  U N O A K E D  C H A R D O N N A Y
C H A T E A U  D U C A S S E  |  B O R D E A U X  B L A N C
D A O U  |  C H A R D O N N A Y

G H O S T  R I V E R  |  G O L D E N  A L E

W I S E A C R E  A N A N D A  |  I P A

C R O S S T O W N  |  S E A S O N A L
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B U D L I G H T  

M I C H E L O B  U L T R A

P A S Q U A  1 1  M I N .  |  R O S E

P O E  U L T R A V O I L E T  |  S P A R K L I N G  R O S E  

                  banana bourbon • rum • pineapple • cream • graham cracker

            vanilla vodka • licor 43 • pumpkin pie liqueur • espresso • cream 

       montenegro • st. agrestis • meletti • eda rhyne appalachian fernet

                                    upside dawn n.a golden ale

          seedlip citrus n.a gin • pomegranate • lime • coconut water • basil

                     st. agrestis n.a negroni • orange peel

                                       old dominick gin • pear puree • lime • sparkling 

                                 old dominick vodka • carrot • ginger • lemon • mint

                                                 reposado • fig liqueur • house-made apple cider • lime • cinnamon       

                                    riverset rye • chambord • beet • blackberry • lemon    

                                   mezcal • green chartreuse • montenegro • lime • eggwhite • rosemary       

                                                      bourbon • praline whiskey • amaretto • pecan liqueur • bitters

N O A H  R I V E R  |  P I N O T  N O I R
A R G I O L A S  P E R D E R A  |  M O N I C A  
U N S H A C K L E D  |  C A B E R N E T  S A U V I G N O N  
D A O U  P E S S I M E S T  |  R E D  B L E N D
S P R I N G F O N T E I N  |  P I N O T A G E
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A T H L E T I C  B R E W I N G  C O .

T H E  J E Z E B E L

P H O N Y  N E G R O N I

B A N A N A  P U D D I N G  M A R T I N I

P U M P K I N  S P I K E D  L A T T E

A M A R O  F L I G H T   (CHOOSE 3)

Z E R O  P R O O F

P E A R  P R E S S U R E

C A R R O T  T O P

N I G H T S  O F  A U T U M N

B n B  B R A M B L E

S M O K E  S H O W

N U T T Y  P R O F E S S E R  2 . 0

FALL  MENU


