LIGHT

Hogs in Hoodies
10

Cheese & Crackers

Rye Triscuts with Extra Sharp NY
State

Cheddar Cheese, Dijon Mustard and
Cornichons

10

Roasted Cauliflower Steak
with Mushroom Ragu and a Poached

Egg
17

Focaccia with Housemade Ricotta
and Pistachio Pesto
10

Kale Caesar Salad
with Marinated White Anchovies
14

Raw Asparagus Salad
with Red Onions and Pecorino
15

Insalata “Chopata”

Chopped Veggie Salad with Warm
Goat

Cheese

14

+ Chicken 10

+ Salmon 10

Roasted Baby Carrot & Beet Salad
with Strawberries and Herb Salad
15

MEDIUM

Grilled Pizzetta

with Stracchino Cheese, Spicy
Sausage & Pickled Hot Cherry Pep-
pers

15

Bucatini all’ Amatriciana
18

Meatballs
with Ricotta and Diced Dill Pickles
15

Grilled Korean Short Ribs
with Pickled Veggie Salad
and Peanuts

19

Grilled Taleggio “Soldiers”
with Asparagus & Ham and
Pea Soup dipper

14

Big Fat Chicken Soup
14

Trofie with Ramps and Rock Shrimp
Sugar Snap Peas and Parmigiano
Broth

21

HEAVY

Braised Chicken Legs with Mushroom,
Almond Puree, Mushrooms with
Almond Puree and Haricots Vert
22

Harissa Crusted Lamb Chops

with Chick Pea Fries, Escarole Salad,
Feta and Red Onion

32

The Burger

Double Patty with Sautéed Onions,
American

Cheese, and Dill Pickles with Tots
18

Dry Rubbed Ribeye

with Potato Bacon Fontina Cake and
Grilled Broccoli Rabe

32

Seared Halibut

with Zucchini Potato Pancakes, Fresh
Chick Peas, and Zucchini

32

Brined Pork Chop

with Soft Polenta Cake with Shell
Beans,

Pancetta and Broccoli

32

Seared Cod with Clams and Shrimp
with Tomato Fennel Broth and
White Beans

28

EXECUTIVE CHEF ANNE BURRELL



BEER

DRAUGHT

BOTTLE

Coney Island Mermaid Pilsner

Guinness
Bells 2 Hearted
Butternuts Anthrax Ale

Abita Purple Haze
Amstel Light

Blue Moon

Butternuts Pork Slap
Butternuts Moo Thunder
Butternuts Snapper
Coors Light

Corona

Genesse

Heineken

Leffe Blonde

Magners

Miller High Life (pony)
Miller High Life

Original Sin Apple
Original Sin Pear
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COCKTAIL

Summascotch Drink

Compass Box the Peat Monster
Scotch

St. Germain

Fresh Lemon Juice

14

Pimm Daddy
Bulldog Gin
Pimms
Ginger
Cucumber
Lime

14

8th Deadly Sin

Espolon Reposado Tequila
llegal Mezcal Reposado
Clement Sirrop De Canne
Fresh Grapefruit Juice
Honey Syrup

14

Ma Parker

Dorothy Parker Gin
Yellow Chartreuse
Fresh Pineapple Juice
Fresh Lime Juice

14

Sex on the Beach with Tito’(s)
Tito’s Vodka

Mathilde Peche Ligueur
Cranberry Juice

Fresh Orange Juice

14

Stork Club

Bulldog Gin
Combier

Fresh Orange Juice
Fresh Lime Juice
Angostura Bitters
14



WINE

ROSE SPARKLING

WHITE

Ca’ Furlan Prosecco, Cuvee Beatrice

Commanderie de La Bargemone,
Provence FR, Grenache Blend 2016

Barkers Margue Arona Sauvignon
Blanc Malborough, NZ 2016

Vina Aquitania Albarino

Galicia, Spain, 2015

Scopa Pinot Grigio Delle Venezie
Friuli, IT, 2015

Domaine de L’Echelette,

Macon Cruzille,Chardonnay,

Burgundy FR 2015

Domaine Damien Pinon, Vouvray
Tuffo Chenin Blanc, Loire FR, 2015
Buglioni, Il Disperato delle Venezie
Garganega, Veneto IT, 2014

Elk Cove, Pinot Gris
Oregon US, 2015

Elena Walch, Sudtirol Pinot Bianco
Trentino-Alto Adige IT, 2015

12/42

14/49

12/43
12/43
10/35

12/43

47
53
53

63

RED

Punset Barbera d’Alba

Nebbiolo, Piedmont IT, 2015

Phillip Schell Mendoza Malbec
ARG, 2015

Fattoria Catellina, Toscano Rosso
[pogeo Tuscan Blend, Tuscany IT, 2015
Jean-Francois Gras, Cotes du Rhone
GSM Blend, Rhone FR, 2015

D. de Beaunard, Chateauneuf du
Pape Rhone Blend, Rhone FR, 2014
Bugliono, Valpolicella Classico
Superiore Il Ruffiano, Buglioni IT, 2012
Celine & Nicolas Hirsch Beaujolais
Villages Gamay, Beaujolais FR, 2016

13/46
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49

49
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