KITCHEN

Begin
Wellfleet Oysters (Circa 1906)

Half Dozen, Kitchen’s Cocktail
$16/$8 from 5:00-6:00 Daily

Steak Tartare (Circa 1921)

Dry Aged Sirloin, Tartar Sauce, Toast
$14
Under Glass (Circa 1900)

Mushrooms, Oxtail, Eric’s Cheddar Cheese, Toast
$14
Mock Turtle Soup (Circa 1860)

Tongue & Cheek: “It’s the thing Mock Turtle Soup is

made from” said the Queen
$12
Frog Legs (Circa 1890)

Blue Cheese, Slaw, Kitchen’s Hot Sauce
$12

Scallops (Circa 1931)

Bacon Wrapped, Cedar Roasted, Corn
$14
Salad Verte (Circa 1906)

Good Housekeeping Version: Boston Bibb, Extra
Virgin Olive Oil, Cider Vinegar, Tarragon Vinegar,

Chervil, Chives, Cheese Crackers
$10
The Grand Sallet (Circa 1638)

Mixed Greens, Figs, Caper, Currants, Hard Boiled Egg,
Lemon, Herbs, Candied Orange, Dates, Sherry

Vinaigrette
$12




Continue

Chicken in a Pot (Circa 1880)
Alfalfa & Clover Hay, Potatoes, Carrots...Serves Two

persons (Pre-order Requested)
$42 for two persons $10/ additional persons

Tournedos Rossini (Circa 1833)
Careme’s Creation: Beef Tenderloin, Toast, Foie Gras,

Summer Black Truffle
$35
Steak & Kidney Pie (Circa 1747)

Lamb, Stilton, Arugula, Stout
$21
Chowder (Circa 1860)

A Sea Dish: Cod, Monkfish, Clams, Pork, Cream,

Hardtack
$24
Pork And Beans (Circa 1832)

Son of a Gun: House Made Sausage, Cider Glazed

Ribs, Offal Meatballs, Cowboy Beans, Brown Bread
$21

Hamburg Steak (Circa 1850)
House Ground, Painted Hill Farms Beef, Onion,

Shoestrings, Roquefort Butter
$16
Sole (November 2, 1948)

Dedicated to Julia Child: Pan Roasted, Parsley, Lemon,

Buttery Potatoes, Summer Squash
$24
Lobster American Style (Circa 1907)

Homage to Escoffier: Buttery Claws, Pan Roasted Tail,

Tomato, Creamy Spinach, Macaroni Au Gratin
$32




Kitchen Cocktails

Negroni_(Circa 1919)

Barrel Aged, Bombay Gin, Campari, Sweet Vermouth, Flamed Orange,
Orange Bitters

Moscow Mule (Circa 1941)

Platinum Russia Standard, Our Ginger Beer, Lime

Mint Julep (Circa 1803)

Woodford Reserve, Sugar Cube, Angostura Bitters, Mint

Hanky Panky (Circa 1930)

Hendricks Gin, Sweet Vermouth, Fernet Branca

Ruby Fizz (Circa 1926)

Plymouth Gin, Plymouth Sloe Gin, Egg White, Grenadine, Sugar,
Lemon, Fever Tree Soda

Satan’s Whiskers (Circa 1930)

Oxley Gin, Grand Marnier, Sweet Vermouth, Dry Vermouth, Orange,
Our Orange Bitters

Jack Rose (Circa 1931)
Laird’s Applejack Brandy, Grenadine, Lime

Queens Park Swizzle (1920)

Lemon Hart Demerara Rum, Lime, Angostura Bitters, Mint

Vieux Carre (Circa 1938)

Old Overholdt Rye, Pierre Ferrand Cognac, Sweet Vermouth,
Benedictine, Peychaud’s Bitters, Angostura Biiters, Lemon

Brandy Crusta (Circa 1862)

Jacques Cardin VSOP, Grand Marnier, Demerara Sugar, Peychuad’s
Bitters, Lemon

Scofflaw  (Circa 1924)

Rittenhouse Rye, Dry Vermouth, Lemon, Our Orange Bitters,
Grenadine, Orange




Mimosa (Circa 1925)

Gosset Champagne, Grand Marnier, Fresh Squeeze Orange Juice, Our
Orange Bitters

Bloodv Mary (Circa 1921)

Effen Vodka, Insanely Fabulous Tomato Juice, Caprese Stirrer

Pegu Club  (1927)

Plymouth Gin, Combier Liqueur, Lime, Angostura, Orange Bitters

Martinez (1887)

Ransom’s Old Tom Gin, Sweet Vermouth, Maraschino Liqueur,
Angostura Bitters, Lemon

Horse’s Neck (1910)

Blanton’s Bourbon, Lemon, Angostura Bitters, Fever Tree Ginger Ale

Abbey (1930)

Greylock Gin, Lillet Blanc, Orange Juice, Orange Bitters, Maraschino
Cherry

Paloma (1938)

Herradura Reposado Tequila, Sea Salt, Grapefruit, Fever Tree Soda, Lime

Champagne (1850)

Gosset Champagne, Sugar Cube, Assorted Bitters

Old Fashioned (1880)

Maker’s Mark Bourbon, Orange, Maraschino cherries, Sugar Cube,
Angostura Bitters




Kitchen Wine List
White Wine

35 Dollars

2010 Michael Pozzan, Chardonnay...10/gl
2010 Michel Schlumberger, Pinot Blanc
2011 Margerum, Riviera Rose...10/¢gl
2010 Eroica, Reisling...10/¢gl

45 Dollars

2008 Foley Estates, Chardonnay
2010 Frogs Leap, Sauvignon Blanc...12/gl
2010 Chamisal Vineyard, Chardonnay...12/gl
2010 KC Jones, Streamliner
2009 Zaca Mesa, Viognier
2008 Etude, Pinot Gris
2007 Treana, White
2010 Herb Lamb, Two Old Dogs

55 Dollars

2008 Cakebread Cellars, Chardonnay
2009 Lail Vineyard, Sauvignon Blanc “Blueprint”
NV Gosset, Brut Excellence...15/¢gl
2009 Artesa, Chardonnay

65 Dollars

2008 Far Niente, Chardonnay
2009 Hanzell, Chardonnay
2009 Tablas Creek, Esprit de Beaucastel
2010 Sean Thackrey, Lrya



Red Wine

35 Dollars

2008 Beckmen, Cuvee Le Bec...10/¢gl
2007 Andrew Murray, Syrah...10/gl
2009 Lioco, Indica

45 Dollars

2008 Bacio Divinio Cellars, Pazzo
2007 Sonoma Cutrer, Pinot Noir...12/gl
2009 Buehler, Cabernet Sauvignon...12/gl
2010 Neyers, Sage Canyon Red
2008 Runquist, “R” Petit Syrah
2009 Kunin Wines, Pape Star...12/¢gl

55 Dollars

2007 Banshee, Cabernet Sauvignon
2006 Archipel, Archipel
2008 Paul Hobbs, Pinot Noir “Crossbarn”
NVO08 Cain, Cuvee...15/gl
2007 Elyse Winery, Zinfandel “Korte Ranch”
2006 Betz Family Wines, Clos De Betz
2009 Revolver Wine Company, “The Fury” Cabernet Franc
2008 Ojai, Syrah

65 Dollars

2009 Blackbird Vineyards, Arise
2009 Page Wine Cellars, Proprietary Blend
2007 Merry Edwards, Pinot Noir Russian River

2009 Stag’s Leap Wine Cellars, Cabernet Sauvignon “Artemis”
2009 Duckhorn, Merlot

75 Dollars

2005 Delectus, Cabernet Sauvignon
2006 Col Solare, Col Solare
2008 Dumol, Pinot Noir
2008 Tetra, Tetra

85 Dollars

2007 Justin, Isosceles
2005 Forman, Cabernet Sauvignon

2008 Gemstone Vineyards, Facets of Gemstone
2007 Ovid, Experiment A2.7
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