DINNER MENU

BATCH FOR THE TABLE
Roasted Bone Marrow, Radish Herb Salad,
Ginger Salt 12

Octopus al pil pil, D'Espelette, Confit Garlic,
Baguette 12

Warm Olives with Gremolata 8
Curry Cauliflower Hummus with Pesto 8

Hanger Steak Tartare, Quail Egg,
Charcoal Essence 12

Salt and Pepper Chicken Wings with Sriracha 6

Sweet Peppers and House Ricotta Bruschetta 8

SMALL BATCH

Chicory Salad, Coop Egg, Bacon, Stout-Cherry
Vinaigrette 9

Butter Lettuce Salad, Roasted Tomatoes, Onion,
Crumbled Egg, Bleu Cheese Dressing 9

Whole Grain Salad, Roasted Chicken, Rocket,
Cherry Tomatoes, Nuts, Balsamic Vinaigrette 11

House Salad, Melted Leeks, Pickled Red Onions,
Polenta Croutons, Champagne Vinaigreite 8

Pumpkin Squash Salad with Mizuna, Guanciale,
Lentils, Goat Cheese, Salsa Verde Vinaigrette 11

BIG BATCH

Braised Short Rib, Jasmine Rice, Gremolata 26
Chicken Half, Mashers, Sautéed Broccolini 22

Pork Shank, Beet Farrotto, Currant and
Hazelnut Herb Salad 24

Salmon, Buttered Lentils, Cress and Lemon Nage 25

Hanger Steak, Mushroom Bread Pudding,
Black Garlic Sauce 21

Scallops, Fingerling Succotash, Hazelnut
Brown Butter 26

Lamb Meatballs, Mint-Scented Pasta,
Rocket, Pecorino 18

Stuffed Napa Cabbage, Cheesy Polentq,
Mushrooms 16

THIN PIZZA BATCH

Lamb Meatball, Fontina, Fennel 11
Four Cheese, Oregano, Roma Tomato 12
Bacon, Leek, and Onion 11

Asparagus, Guanciale, Almonds 12

SIDE BATCH

Cheesy Mac with Pancetta 8
Mushrooms with Garlic 8
Creamy Mashers 6
Kennebec Fries 4
Brussels with Chorizo 8
Sweet Potato Fries 4

O-Rings 4



DESSERT MENU

SWEET BATCH

Apple Bread Pudding with Cinnamon Creme Friache 8
Pumpkin Cake with Maple Ice Cream 8
Milk and Cookies 6

DIGESTIFS

Grand Marnier
Fernet-Branca
Gran Classico
Cynar
Galliano

Amaro Averna



WINTER COCKTAIL LIST

All cocktails $10

SAGE ADVICE

Gin, Sage Leaves, Cointreau, Lime Juice,
Orange Bitters

SPICED ORANGE

Bourbon, Fresh Orange, Licor 43, Honey, Lemon Juice,
Allspice Bitters

SIDECAR

Brandy, Cointreau, Lemon Juice

SCORCHED EARTH

Scotch, Benedictine, House Ginger Curacao,
Peychaud's and Angostura Bitters

DRUNKEN SOW

Bacon-infused Bourbon, Carpano Antica, Sapling,
Cinnamon Bitters

UNDER THE MISTLETOE

Orange-infused Vodka, Mint Leaves, Carpano
Antica, Lemon Juice, Cranbermy Syrup

SOOTHER

Dark Rum, Fresh Apple, Cognac, Orance Curacao,
Lemon Juice

HOT TODDY

Jack Daniels, Fresh Lemon, Clover Honey, A Cup of
Hot Water on the side

OLD FASHIONED

Bourbon, Orange Peel, Sugar, Preserved Cherry,
Angostura Bitters

MARTINEZ

Gin, Sweet Vermouth, Luxardo, Cointreau, Orange
Bitters, Flamed Orange Peel

PURPLE SUNRISE

El Jimador, Orange Juice, Creme Yvette, Lemon
Juice, House-made Grenadine

EGG NOG

Brandy, Licor 43, Milk, Egg White, Nutmeg,
Cinnamon Bitters

Mixologist Mat Gries

$20 Corkage fee per bottle. Waived when any additional bottles are

purchased from our wine list.

SPARKLING

GLASS
Jaume Serra Ciristalino Brut Cava 6
Piper-Heidsieck Cuvee Brut

WINE

WHITE WINE GLASS
Lange Twins Viognier 2009 9
Lake Sonoma Sauvignon Blanc 2009 8
Pighin Grave Pinot Grigio 2010 9
Lincourt Santa Barbara Chardonnay 2008 9

Dufton Ranch Chardonnay 2009

RED WINE GLASS
Hook and Ladder Pinot Noir 2009 14
Napa Cellars Merlot 2009 10
Michael David 6t Sense Syrah 2009 9
Michael David Petite Petit 2009 11
Joel Gott Zinfandel 2009 10

Hess Collection 19 Black Cuvee 2008
Spring Mountain Biodynamic Cab Sauvignon 2007

MOCKTAILS

All mocktails $6

NOJITO

BOTTLE

24
78

BOTTLE

36
32
36
36
71

BOTTLE

56
40
36
44
40
80
175

Fresh Mint Leaves, Lime Juice, Sugar, Sprite

TUMMY SETTLER

Fresh Grated Ginger, Lime Juice, Soda,

Simple Syrup, Bitters

SOUR APPLE

Fresh Apple, Lemon Juice, Honey, Egg White

VERY CRAN BERRY

Fresh Mint Leaves, Fresh Orange, Cranberry
Juice, Lime Juice, Cranberry Syrup, Soda

SOBER MULE

Fresh Grated Ginger, Ginger Ale, Lime Juice

VIRGIN MARY

Tomato Juice, Lemon Juice, Olive Brine,
Worcestershire, Horseradish, Black Pepper

BEER

BOTTLE BEER
Allagash White

DRAFT BEER

Scrimshaw 6

Oatmeal Stout 6
Downtown Brown
Coney Island (220z)
90 Minute IPA

Green Flash West Coast IPA

Green Lakes Organic Ale

Lagunitas Censored

WATER

Waiwera Sparkling
Waiwera Still
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