BRIDGE STREET SOCIAL

social plates
fett’unta - garlic, olive oil, sea salt - 6

fried brussels sprouts - cilantro, tahini, pomegranate,
spiced pepitas — 12

our caesar - griddled cornbread, leek, egg, anchovy, meyer
lemon dressing, romaine - 14

potato crocchette - provolone, peperonata, fonduta,
parmigiano frico, chive oil - 14

griddled broccolini - oregano, caper, crispy shallot,
stracciatella - 14

farinata - carrot purée, merguez, honey sesame chickpea,
chicory, maple agrodolce - 14

burrata - asparagus, green peppercorn vinaigrette, mustard
breadcrumb - 14

duck meatballs - ‘nduja, herbed yogurt - 16

country style pé&té - rotating selection, pickled blueberry,
pickled fennel, aioli, arugula, crostino — 16

butcher’s board - charcuterie, artisanal cheeses,
traditional accompaniments - 22 / 42

entrée

rigatoni - asparagus, sping pea, lemon + basil crema - 18
(add shrimp or bay scallop - 8

ricotta gnudi. - spinach, saffron + tarragon broth, parmigiano
reggiano - 18 (add shrimp or bay scallop — 8)

orecchiette - wild mushroom, broccolini, black garic, pecorino
toscano - 18 (add shrimp or bay scallop - 8)

wagyu double cheeseburger - “smash” style, american cheese, sweet
onion, iceberg, special sauce, fries — 20

smoked meatloaf - brisket, bacon, bbq gravy, smashed yukons, crispy
onion, texas toast — 20

korean bbq beef cheek - 72 hour sous vide, cured cuke, pickled
mushroom, fried egg, kimchi, beef fat rice, ssamjang — 22

milk braised lamb - fennel, lemon breadcrumb, gemelli - 22

prime pork coppa steak - satay inspired bbqg, red cabbage slaw,
charred lime, crushed peanut - 24

ahi tuna - sweet potato, shaved shallot, watermelon radish, pickled
fresno, cilantro, yellow coconut curry - 24

center cut ny strip - sour cherry + red wine demi, charred cipollini,
goat cheese + potato crocchette, pistachio dukkah - 46

“ask your server about menu items that are cooked to order or served raw. consuming raw or undercocked meats, poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness.



