TRIBECA

GASTRO

BAR & GRILLE

TAPPY
HOUR

SMASHED CRISPY GOLD POTATOES

WiTH A CHIPOTLE LIME AIOLI

TRIBECA MINI MEATLOAFS

JALAPENO, RANCH, SMOKED CHEDDAR, BACON JAM

BALSAMIC PORTOBELLO STEAK

BALsAMIC MARINATED PORTOBELLO MUSHROOM ON
A BED OF ARUGULA PESTO, TOPPED WITH TOMATO JAM

PULLED PORK BEIGNETS

SERVED WITH A Spicy BANANA KETCHUP

STICKY ASIAN CHICKEN WINGS

SPRINKLED WITH SCALLIONS AND SESAME SEEDS

BAKED RABBIT MEATBALLS

SERVED WITH A WHOLE GRAIN MUSTARD SAUCE AND
CANDIED BLACK CHERRIES

STICKY PORK BELLY BURNT ENDS

TOSSED WITH HOT HONEY AND SPRINKLED WITH
SCALLIONS

SHAKEN &
STIRRED

ELM ST. SOUR S

EvAN WiLLIAMS/LEMON/ FEE FoAM

CELLO BLISS 8

HOUSE LIMONCELLO/ ORANGE JUICE / SPARKLING
WINE

JusT PEACHY 7

TiTO’S/ PEACH LIQUEUR/ LIME

TRIBECA

GASTRO

& GRILLE




