
D E F I N I T E LY  N O T  A  H E M I N G W AY  D A I Q U I R I 
O L D  N E W  O R L E A N S  C R Y S TA L ,  M A R A S C H I N O , 

C I T R I C  W A T E R ,  G R A P E F R U I T  B I T T E R S

C O N T E M P O R A RY

S PA C E  J U I C E  F O R  J E R E D 
R E P O S A D A  T E Q U I L A ,  G R A P E F R U I T ,  L I M E ,  

A P E R O L ,  B L A C K  P E P P E R ,  S PA R K L I N G 

W I N E , S A G E

G I N  T E A  P U N C H 
L E T H E R B E E  G I N ,  G I L K A  K Ü M M E L ,  

E A R L  G R E Y ,  F R E S H  O R A N G E ,  

L E M O N ,  C I N N A M O N

S A N YA L  P U N C H 
C U R R I E D  P I S C O ,  D A R J E E L I N G ,  C I T R U S  

J U I C E S ,  P I N N E A P P L E ,  C H I L I  F L A K E .

D U S E K  P U N C H 
G O O D  B O U R B O N ,  L E M O N ,  R A W  S U G A R ,  

D A R K  A L E ,  N U T M E G

C L A S S I C

G A R R I C K  C L U B ,  1 8 3 5 
O L D  T O M  G I N ,  L U X A R D O  

M A R A S C H I N O ,  L E M O N ,  R A W  S U G A R ,  

S PA R K L I N G  W A T E R

R A C K  P U N C H ,  1 6 0 0 ’ S 
B A T A V I A  A R R A C K ,  B L A C K  T E A ,  L I M E ,  R A W 

S U G A R ,  R O S E W A T E R

M I L K  P U N C H ,  1 7 1 1 
G O O D  B R A N D Y ,  L E M O N ,  

W H E Y ,  N U T M E G

P H I L A D E L P H I A  F I S H  H O U S E  P U N C H ,  1 7 3 2 
G O S L I N G ’ S  B L A C K  S E A L ,  L A N D Y  

C O G N A C ,  M A T H I L D E  P E C H E ,  L E M O N ,  

A N G O S T U R A 

J A M A I C A N  O L D  FA S H I O N E D 
A P P L E T O N  X / V ,  A L L S P I C E  D R A M , 

C H E R R Y  A N D  O R A N G E  B I T T E R S

P U N C H  H O U S E  N E G R O N I 
D E A T H S  D O O R  G I N ,  S W E D I S H  P U N S C H , 

L U X A R D O  B I T T E R

V I E U X  C A R R E 
O L D  OV E R H O LT ,  L A N DY  C O G N A C ,  P U N T  E  M E S , 

B E N E D I C T I N E ,  A N G O ST U R A ,  P E YC H A U D S

A L L  P U N C H  I S  $ 8  A  G L A S S  /  $ 3 2  A  CA R A F E  /  $ 59  A  BOW L

C O C K TA I L S  A R E  $ 9  E A C H

W E L C O M E  T O  PU N CH  HOUS E

N O T  P U N C H



“ T H E  O R D I N A RY ”
Ask server for details.

G R E E N S  A N D  G R A I N S

All 
oysters

w e s t  c o a s t e a s t  c o a s t

s h i g o k u
Taylor Bay, WA

b l u e p r o i n t 
Cape Cod, MA

h a m a  h a m a 
Bend, OR

s a lt y  a i r e s 
Stonington, ME

k u s h i 
Humbolt,  CA

b e l o n 
Brittany, France

w e r p  fa r m  g r e e n s : 
mustard vinaigrette 

$7

p e a r  s a l a d : 
haricot verts, endive, frisée, local bleu cheese, sherry  

walnut vinaigrette, port syrup 
$9

f r i t e s  a n d  r o m e s c o :  
$6

b r o c c o l i n i : 
toasted pine nuts,  pickled radish, golden raisin  

$6

s o u t h e r n  b r a i s e d  g r e e n  b e a n s : 
with bacon 

$7

BY  S E A

s u m m e r  f l o u n d e r  c r u d o :
pickled mango, compressed cucumber,  black radish - 

pea tendril  salad, avocado mousse,  curry oil
$14

s p i c y  w o o d  r o a s t e d  c o b i a  c o l l a r :
porcini marmalade, yellow tomato conserve,  confit 

pearl  onion, ramp relish
$18

c l a s s i c  m a i n e  l o b s t e r  r o l l :
Werpe farm butter lettuce, toasted New England split bun

M/P

i r o n  r o a s t e d  p r i n c e  e d w a r d  i s l a n d  m u s s e l s :
smoked pimenton, warm Harissa butter

$13

w o o d  r o a s t e d  m o n k f i s h :
corn chowder,  fingerling, leeks,  chanterelle

$16

g r i l l e d  m o n t e r e y  s a r d i n e s :
baby fennel,  preserved lemon, heirloom grapefruit, 

black olive,  green chick pea vinaigrette 
$12

b b q  f r e s h  g u l f  p r a w n s :
one hour egg, collards,  Anson Mills  grits

$15

d u s e k ’ s  s h e l l f i s h  t i e r :
$30 per person 
(minimum two)

m o r o c c a n  s p i c e d  v e g e ta b l e  ta g i n e : 
dried fruit, cous cous, charmoula spiced feta, herb salad 

$17

BY  L A N D  A N D  A I R

c o u n t r y  h a m  s a m p l e r :  
 whipped butter,  house baked sourdough 

$18

b o n e l e s s  d u c k  w i n g s : 
house hot sauce,  aerated ranch 

$12

c o n f i t  p o r c h e t ta : 
 savory corn pudding, chanterelle,  wood roasted  

tomatoes,  ham hock vinaigrette 
$19

c h o u c r o u t e : 
duck confit,  house garlic sausage,  fresh bacon, confit 

red potatoes,  sauerkraut,  caraway pickled apple
$22 

c o u n t r y  f r i e d  s l a g e l  fa r m  c h i c k e n  l i v e r s : 
butter milk biscuit,  country gravy, stewed haricot verts 

$10

g r i l l e d  j u i c y  l u c y : 
Slagel  family farm ground beef,  red onion -  bacon 

marmalade, butter lettuce,  preserved heirloom tomato, 
house baked pretzel  bun, duck fat  fries 

$14

c r i s p y  p i g  ta i l s : 
wilted frisée salad, bacon lardons, one hour egg,  

sauce gribiche 
$12

1/2 s l ag e l fa m i ly fa r m c h i c k e n: 
pepperade, potato salad, natural  jus 

$20

v e a l  s w e e t b r e a d  s c h n i t z e l : 
salt roasted baby beets, thumbelina carrots, caper brown butter 

$20

P I L S EN

CH I CAGO

USA

BOARD

AND

BE ER

$30 
a dozen

$15  
½ dozen

Chef ’s 
choice
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