
STARTERS
Roasted Beets, Arugula, Ricotta Salata, Pine Nuts............12

Kale Salad, Vermont Cheddar, Almonds...........................14

Fennel-Glazed St. Louis Ribs............................................13

Chicken-Fried Chicken Wings.........................................12

Crispy Calamari with Chipotle.........................................16

Grilled Shrimp with Yogurt Sauce.....................................16

Miso Mushroom Soup with Tofu.......................................11

Seafood Gumbo, Andouille Sausage..................................15

SANDWICHES
Pulled Pork Roll, Tony’s Slaw, Chips.......................................17

Kielbasa Sandwich on a Pretzel Roll with Mustard.................18

Joe’s Burger, Caramelized Onions, Cheddar.........................17

MAINS
Orecchiette, Roasted Cauliflower, Pecorino............................17

Rigatoni with Broccoli Rabe and Sausage..............................19

Mussel Pot with Spicy Tomato, Herbs and Fries.....................22

Catskill Mountain Trout, Lentils, Butternut Squash................24

Curry Chicken on Coconut Rice, Sweet’n Spicy Pickles.........23

Short Rib Goulash with Caraway Sour Cream.......................25

CHEF OF THE PUBLIC MICHAEL OLIVER       20% SERVICE CHARGE WILL BE APPLIED TO PARTIES OF 6 OR MORE 

DESSERTS
Chocolate &

Vanilla Soft Serve    

7

Sal’s 

Cannoli

7

Cookie

Plate

8

Zach’s

Warm Chocolate Cake

9

SHARES
FOR THE TABLE
. . . . . . . . . . . . . . . . . . . . . . . . . .

Ollie’s Pickle Plate
9

Marinated Olives with Fennel
6

Pizza Popcorn
5

Hatch Chili & Beer Fondue
11

Vegetable Crudité,
Lemon Hummus, Toasted Pita   

13

Mini Maine Crab Rolls            
6 each

Soft Chicken Tacos, Salsa Verde
11

Cured Meats & Cheese Platter
17

French Fries
8



WINE LIST

WHITE GLASS/BOTTLE

Pinot Grigio, Erst e Neue 2011, Italy....................................................13/48

Sauvignon Blanc, Grand Moulin 2011, France.........................14/52

Chardonnay, Gothic ‘Ophelia’ 2011, Oregon....................................14/50

Sancerre, Bailly-Reverdy ‘Chavignol,’ 2011, France .........................................45

Riesling, Donnhoff, Oberhauser Leistenberg Kabinett 2011, Germany......55

Gewurtztraminer, Dirler-Cade ‘Bux,’ 2010, France.......................55

Riesling Grand Cru, Dirler-Cade ‘Kessler,’ 2010 France ...................60 

Chablis 1er Cru, Romain Bouchard ‘Vau  de Vay,’ 2010   France ......................75

Puligny-Montrachet, H & D Delagrange 2010, France .............90

RED GLASS/BOTTLE

Pinot Noir, Pull Eighty 2010, Oregon......................................................13/48

Malbec, Alhambra 2011, Argentina .....................................................13/48

Cabernet Sauvignon, Haut Corey 2010, France ......................14/50

Syrah, Tensley ‘Lite’ 2011, California...............................................................40

Chianti Classico, Le Fonti 2009, Italy..........................................55

Rioja, Cune Reserva, 2007, Spain...................................................................55

Châteauneuf-du-Pape, Roger Perrin 2009, France....................65

Barolo, Giovanni Corino 2008, Italy.........................................................75

Cabernet Sauvignon, Sinskey ‘POV’ 2008,  California ....................75

Pinot Noir, Soter ‘North Valley’, 2009, Oregon.........................................70

Châteauneuf-du-Pape, Le Vieux Donjon 2010, France.............110

HOUSE
COCKTAILS

 
BYE BYE ALBATROSS

RUSSIAN STANDARD VODKA, DOLIN VERMOUTH, 

PEYCHAUDS ABSINTHE

14

CAPITULATION #3
PLYMOUTH GIN, DOLIN BLANC, SALER 

APERITIF, RIESLING

14

DAMSEL’S DOWNFALL
CORRALEJO REPOSADO TEQUILA, APPLE-CINNA-

MON SHRUB, CLUB SODA

14

JERSEY LIGHTNING SLING
LAIRD’S APPLEJACK, LEMON, HOUSE ORGEAT, 

ANGOSTURA, CLUB SODA

14

 JOHNNY THE FOX
HINE COGNAC, MADEIRA, WALNUT LIQUOR, 

ORANGE BITTERS

14

DANDY RIOT
OLD OVERHOLT RYE, APEROL, ANGOSTURA, 

TALISKER 10 YEAR

 14

ORIENTAL
OLD OVERHOLT RYE, COMBIER ORANGE, DOLIN 

SWEET VERMOUTH, LIME 

14

ODE TO LOGGERHEAD
BLACKWELL JAMAICAN RUM, 

HOUSE FALERNUM, BELGIAN ALE, EGG

14

By Tiffany Short

DRAFT
BEER

Stella Artois, Belgium. . . . . . . . . . . . . . .6

Brooklyn Lager,  New York. . . . . . .6

Lagunitas IPA, Cal i fornia . . . . . . .6

Magic Hat #9, Vermont. . . . . . .6

Hoegaarden, Belgium. . . . . . . . . . . . . .6

Guinness, Ireland. . . . . . . . . . . . . . . . . . . . . . .6

SPARKLING GLASS/BOTTLE

Prosecco, Tulia, Italy.................................................................................13/48

Prosecco Rose, Le Coulture, Italy..........................................14/52

Champagne,  Pierre Gimmonet ‘Belles Annees’ Brut   NV...................90

Champagne, Gaston  Chiquet  Blanc des Blancs d’Ay Brut NV....110

Champagne, Pierre Peters ‘Brut Millisime’ 2006...............................140

Champagne, Moet & Chandon Dom Pérignon 2003.................245
Champagne,        Krug  ‘Grand Cuvee’ Brut    NV.............................................310
Rose Champagne, Chartogne-Taillet Brut NV.............................95

Rose Champagne, Rene Geoffrey ‘Rose  de Saignee’ Brut  NV..  ............140

Rose Champagne, Billecart Salmon Brut NV...................................140

Rose Champagne, Egly-Ouriet Brut NV........................................180


