
Premise Menu 

 

Fluke tar tare, uni sabayon, toasted nori, sea 

beans,  puffed rice, lotus root, dashi gel 

 

Compressed melon, warm buttermilk, baby 

cucumber, petite arugula , candied peanuts, 

chive oil  

 

Spots prawns, tapioca pearls, finger lime, 

coconut powder , thai basil, red curry, 

frothed ginger, micro cilantro, coquito nut 

 

Fava agnolotti, country ham, morel 

mushroom, wood sorrel, ramp ragout  

 

Spanish mackerel, quail egg, manzanilla 

tapenade, haricot vert, olive oil, tangerine 

segments, crisp fingerling  

 

Tempura sweetbreads, black bean, micro 



shiso, bok choy, chow chow, xo sauce 

 

 

Smoked salmon, cauliflower puree, pickled 

onion, fried caper, poppy seed, blis roe 

 

Alaskan cod, jackknife clam, leek fondu, 

fiddlehead fern, potato confit 

 

Striped bass, grilled guanciale, wilted rapini, 

Sardinian fregola, black currant, oregano 

blossoms 

 

Jadori chicken, white asparagus, milk puree, 

baby turnip, crisp skin, malted barley  

 

Wagu beef, trumpet royal, charred carrot, 

mizuna greens, cippolini soubise 

 

Spring lamb, puffed quinoa, minors lettuce, 

baby zucchini, purslane leaves, greek yogurt  



 

 

Walnut financier, banana meringue, rum 

anglaise, lemon balm, maple sorbet 

 

Carrot cake, honey comb, fromage blanc, 

pea gelato  freeze-dried pea 

 

Aerated chocolate, ancho crumble, horchata 

custard, chorizo espuma, cinnamon ice 

cream, 



Premise Brunch 

 
Amuse: shot of tomato water 

  

1 seasonal scone,  honey comb, crème fraiche 

 

2 houses-made granola, Greek yogurt, berry jam  

 

3 french eggs, pomme gaufrettes, grilled bacon, 

hollandaise espuma 

 

4 smoked salmon, , cauliflower puree, dandelion green, 

blis roe,  

 

5 coddled egg, duck-fat biscuits, sweetbread gravy 

 

6 fresh fettuccine, crisp guanciale, shaved parmesan, 

carbonara custard, picked parsley 
   



Premise Bar Snacks 

 

1 seasonal charcuterie, and cheese, toasted 

baguette 

 

2 preserved eggplant 

 

3 pickled farm egg, mustard caviar, Dijon, 

pumpernickel toasts 

 

4 house made beer nuts 

 

5 foie stuffed pretzels 
 



Salon Cocktail List 

PONDERINGS 

Abbots Anvil- Amaro Montenegro/Lillet Blanc/Green 

Chartruse/fresh lemon 11  

Alaskan Summer- North Shore Aquavit/Rare Tea Cellars 

Kukicha green tea cordial/Sweedish herb bitters/mint 11 

Black Thorn- Plymouth Gin/North Shore Eldergin/Dolin 

Rouge/Bitter Truth Orange 

Stomach Reviver- - Senor Lustau solera-style Brandy de 

Jerez/Kummel/Fernet Branca/Angostura 

Salon Sazerac- Sazerac Rye/Maison Surrenne Cognac/Bitter 

Truth Creole/ North Shore Sirine Absinthe 

Le Brulot- Senor Lustau solera-style Brandy de 

Jerez/Forbidden Forest Lapsang Sauchong tea cordial Islay 

Malt Scotch/Benedictine/ Aromatic Bitters egg white 

In Fine Sprits Barrel Aged Negroni- Journeyman 

Gin/Carpano Antique Formula/Campari 

 

THE SALON Bar Snacks at Premise 

seasonal charcuterie, and cheese, toasted baguette  10 

preserved eggplant  6 

pickled farm egg, mustard caviar, Dijon, pumpernickel  

toasts  7 

house made beer nuts  4 

foie stuffed pretzels  6 

 

 



 

 

*available off-PREMISE next door at in fine spirits 

 

CLASSICS    
 10 

aviation - journeyman bilberry blackheart 

gin/lemon/luxardo  maraschino/crème de 

violette       

hemingway - rhum clement/premiere 

canne/grapefruit/lime/luxardo maraschino 

sazerac - highwest double 

rye/peychchaud/herbsaint 

manhattan - IFS barrel select buffalo 

trace/carpano antica/angostura 

genever 75 - boomsa 

genever/lemon/cava/bitterman’s orange 

old fashioned - IFS barrel select old weller 

antique/fee old fashion/bitter truth creole 

sidecar - senor lustau solera-style 

brandy/lemon/combier 

blood and sand - isle of skye blended 

scotch/dolin rouge/cherry harring/cara cara 

orange 

pisco sour - encanto pisco/lime/egg 

white/angostura 

last word - death’s door gin/luxardo 

maraschino/green chartrueuse/lime 

bijou - northshore #11 gin/green 

chartrueuse/vya sweet vermouth/bittercube 

barrel-aged blood orange bitters 

 

BEER 
Half Acre Gossamer  

Lagunitas Pils  

Metro Krankshaft 

Lagunitas Lil’ Sumpin, Sumpin  

Half Acre Daisy Cutter  

3 Floyds Alpha King 

Bells Two Hearted  

Dogfish Head 60 Min or 90 Min (whichever one 

we can get) 

Atomium  

Tripel Karmeliet 

Bells Oberon  

3 Floyds Gumball Head  

Allagash White 

Left Hand Milk Stout  

New Holland Dragon’s Milk changing to 

Founders Porter 

Gluten Free - Two Bros. Prairie Path also a 

cider TBD from Maverick 

 
SPARKLING  

nv santomé- prosecco - glera - italy              

10/30 

nv l.mawby - blanc de noir -                                

pinot noir - michigan 375ml                 

10/24* 

nv cava mascaró - pure -          

parellada/macabeo - spain                         

12/36 

nv champagne duval leroy - brut -                      

pinot noir/chardonnay  - france 375ml        

13/30 

nv jean-paul brun - frv100 -                              

gamay - france                     

12/40 

WHITE 

2009 tatomer - vandenberg vineyard -                            

riesling - california              

12/42 

2010 lumos - rudolfo - pinot gris - oregon 

11/35 

2010 shinn estate vineyards -                            

sauvignon blanc - new york                 

12/42 

2009 ilahe - gruner veltliner - oregon           

12/40 

2009 domaine maestracci - e prove -  

vermentinu - france                   

12/40 

2010 domaine droin - chablis-              

chardonnay - france            

12/45 

ROSE 

2011 domaine triennes - cinsault/ 

grneache/syrah./merlot - france          

12/38 

2010 stepping stone ‘coralina’ -                          

syrah - california            

12/36 

RED 

2010 domaine dupeuble - beaujolais -            

gamay - france             

10/32  



 

 

*available off-PREMISE next door at in fine spirits 

 

2008 julius wasem & sohn -          

spatsburgunder - germany                  

13/40 

2007 maxime francois laurent  -                                 

il lait soif - cdr - grenache - france           

10/30 

2009 finca decero - remolinos vineyard -        

malbec - argentina             

11/33 

2010 dexter lake ‘in fine spirits’ -                  

gamay/ charbono/mourvedre -              

california             

10/30* 

2009 thruston wolfe - zephyr ridge -        

primitivo - washington           

12/40* 

 

 

SPARKLING 

nv barmès buecher - cremant d’alsace -           

pinot gris/chardonnay- france  65 

nv illinois sparkling company - heirloom -         

rose of marechal foch - illinois  65 

nv champagne jean vesselle -                                   

oeil de perdrix -  rose of pinot noir - france 98 

nv champagne larmandier-bernier - tradition- 

chardonnay/ pinot noir -france                

100* 

nv champagne camille savès -                               

carte blanche - chardonnay/pinot noir -     

france                            

118  

WHITE 

2009 koehler ruprecht - riesling -               

germany            40 

1992 balthazar ress -                                         

riesling spatlese - germany   55 

2009 barmès buecher - herrenweg - 

gewürztraminer - france   52 

2010 los bermejos - malvasia - spain  60 

2010 domaine turner pageot -                    

sauvignon blanc -        france  

 60 

2008 fillipi- turbiana - trebbiano  - italy 55 

2010 domaine sigelas - assyrtiko/athiri -         

greece      50 

2009 domaine bernard baudry - chinon -     

chenin blanc - france    52 

2010 dominio iv - viognier - oregon  49 

2009 forlorn hope - sihaya -                               

ribolla gialla - california   52 

2009 scholium project - midan al-tahrir - 

verdelho/ gewürztraminer/ 

chardonnay/sauvignon blanc - california 62 

2008 la diligence - stagecoach vineyard 

marsanne - california    65 

2009 roland lavantereaux - chablis -  

chardonnay - france    55 

2010 diatom ‘kodo’ -                                     

chardonnay - california   95 

2009 scherrer vineyard - chardonnay -   

california     69 

2009 domain yves boyer-martenot -        

meursault - chardonnay - france   98 

2008 benoit ente - puligny montrachet ‘champs 

gain’ - chardonnay - france                        

190 

RED 

2010 jean foillard - morgon ‘cote du py’ -      

gamay - france    

 68 

2009 charly thévenet - regnie -                         

gamay - france     62 

2009 domaine joseph voillot -                   

bourgogne rouge - pinot noir - france 

 55 

2005 domaine méo-camuzet - nuits-st-george                      

‘au bas de combe’ - pinot noir - france               

180 

2009 shea wine cellars - block 7 -                       

pinot noir - oregon                  

120 

2009 cattrall sisters - pinot noir - oregon 68 

2009 cashburn - pinot noir - new zealand 62 

2010 mayr-nusserhof - lagrein - italy 62 

2010 maxime magnon  - ‘la démarrante’ - 

carignan/cinsault - france   52 

2009 jimenez-landi - syrah/grenache -          

spain      65 



 

 

*available off-PREMISE next door at in fine spirits 

 

2009 clos du mont olivet -                      

chateauneuf-du-pape - le petit mont - 

grenache/syrah - france   70 

2006 auguste clape - cuvee renaissance -     

cornas - syrah - france                            

125 

2008 italian red 

2007 cogno - barolo - nebbiolo - italy 

 99 

2008 gramercy cellars - cabernet sauvignon - 

washington      98 

2009 waters winery - interlude -      

merlot/cabernet sauvignon/cabernet franc - 

washington     70 

2009 plumpjack - cabernet sauvignon - 

california                                             

195  

 

SAKE 

konteki - pearls of simplicity -                          

junmai daiginjo - japan 300ml            

13/32 

rihaku - wandering poet -  

junmai ginjo - japan 300ml               

12/28 

  

SHERRY 

nv la cigarerra - la garroxta - palomino -          

spain 375ml                 

12/28 
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