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SEAFOOD MAIN COURSES

Old fashioned bucket of oysters, bits and bobs Roasted king salmon, asparagus, black garlic
Y2doz 17 1 doz 32 puree, peas, clams, parsley chowder 33
Native lobster, shaved fennel, North African spiced Colorado lamb, yogurt,
mussel and apple salad 22 smoked eggplant, young curried onions 39
Alaskan king crab, dashi gelée, Roasted Dover sole, capers, lemon,
pickled cucumber 23 parsley, breadcrumbs 54
Scottish langoustine, mango, salmon roe 20 Cornish fish stew, creamed garlic potatoes,

) ) spiced mayonnaise, fennel 31
Diver scallop, black radish,

caviar, pomelo 17 36-hour Berkshire pork belly,
apple and onion puree, roasted carrots,
pork gravy 28

Dry aged "2 Ib burger, bacon, cheddar,
STARTERS Churchill’s sauce, red onion, chips 24

Big eye tuna tataki, English cucumber,

) Macaroni and cheese, morels,
radish, avocado, ponzu 17

slow-cooked ox cheek 23

Steak tartare, hand-chopped
with roasted bone marrow, sourdough,
pickled artichokes, mustard leaf 16

Roasted sea scallops, ragodt of line STEAKS
caught squid, cepe, thyme,

Our steaks are served with triple cooked chips,
celery root puree 20

Béarnaise sauce and mixed leaf salad
Olive oil poached salmon,

hardwood smoke, walnut powder,

pickled grapes, verjus 17 Filet mignon 10 oz 48

Uni risotto, peekytoe crab, uni bottarga 21 Bone in 40 day dry aged New York strip 20 oz 52

Warm white asparagus, slow-cooked egg, Creekstone prime skirt steak 10 oz 33

chicken thigh, chicken cornflakes 17

THE SOCIAL SECTION

These dishes are designed to share

SALADS

Spring leaf salad, citrus dressing,
raw artichoke, carrot 14
Herb roasted chicken, charred leek,
English breakfast radishes, salad leaves, smoked thigh and leek tartine 65
cucumbers, feta and pistachio puree 16
40 day dry aged c6te de boeuf 32 oz,

Tomato salad, tomato jelly, Lioni burrata, green bean and foie gras salad,

basil granité 15 bone marrow jus, potato gratin 125

Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness. 05.18.2015



WINES BY THE GLASS

SPARKLING

Schramsberg, Blanc de Blancs, North Coast, California 2010

Robert Moncuit, Brut Blancs de Blancs, Champagne, France NV

Ruinart, Blanc de Blancs, Champage, France NV

Ruinart, Rosé, Champagne, France NV

WHITE

Pinot Grigio Abbazia di Novacella, Trentino-Alto Adige, Italy 2014

Sancerre Remy Pannier, Loire Valley, France 2013

Riesling Brandstatt Sighardt Donnabaum Smaragd,
Wachau, Austria 2008

Gewdrztraminer Andriano, Trentino-Alto Adige, Italy 2013
Gruner Veltliner, Hutter, Federspiel, Wachau, Austria 2013
Chardonnay MacRostie, Sonoma County, USA 2012

ROSE

Monte del Fra, Bardolino Chiaretto Rosé, Veneto, Italy 2014

RED

Gamay Anne-Sophie Dubois I’Alchimiste,
Fleurie, Beaujolais, France 2013

Pinot Noir OPP Mouton Noir, Willamette Valley USA, 2013

Cabernet Sauvignon Decoy Duckhorn,
Sonoma County, USA, 2012

Grenache Féraud-Brunel, Rasteau Rhone Valley France, 2012

Tempranillo, Marques de Murrieta, Reserva
Finca Ygay, Rioja 2010

Nero d’Avola Azienda Agricola COS, Sicily, Italy 2013
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MIXED DRINKS

DILL OR NO DILL

Beefeater gin, fresh dill, smashed cucumber, lemon juice,
elderflower syrup, smoked salt solution

MILK PUNCH

Bacardi, applejack, Cognac, arrack, pineapple, citrus, spices,
sencha tea, clarified buttermilk

LOS POLLOS HERMANOS

Del Maguey Vida mescal, Olmeca Altos blanco, herb infused
agave, lemon juice, chicken stock, egg white

GAP YEAR

Spiced rum, kaffir lime sherbet, roasted pineapple juice,
galangal beer, bamboo, friendship bracelet, glowsticks

AMERICAN CEREAL KILLER

Bulleit rye whiskey, Cheerios milk, Madagascan vanilla syrup,
Angostura bitters, milk carton, candy stripe straw

LAGERHUBARBARITA

Olmeca Altos blanco, rhubarb oleo saccarrum, fresh lime juice,
hopped bitters, Negra Modelo, tankard, rhubarb crisp

COBBLERPOLITAN

Absolut Elyx, Pierre Ferrand curacao, muddled citrus,
orange bitters, cranberry grenadine, citrus crown

GIVE PEAS A CHANCE

Beefeater gin, yellow Chartreuse, salted pea cordial, lemon juice,

fresh mint, Butterfly absinthe, egg white, flora
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MIXED DRINKS

COLD FASHIONED 16

Cold infused coffee Bulleit bourbon, Foro amaro, Fernet
Branca, orange bitters, muscovado syrup, orange oils

BLACK TOT 16

Walnut infused Smith & Cross overproof rum, Bacardi 8,
grade A maple syrup, lime juice, barrel char

WE SPEAK NO AMERICANO 16

Campari, Martini Gran Lusso, blood orange sherbert,
ginger tea, bottled, branded and carbonated

SOCIAL SODAS

COLONIAL COUSINS 9

Elderflower, English breakfast tea, lemon verbena, grapefruit zest

P’s & Q’s 9

Pea and mint cordial, lemon, cucumber water, quinine

WYLD STALLYNS 9

Wild strawberry cordial, white balsamic, lavender, ginger tea

BOTTLED BEER

Cisco, Sankaty Light, MA (3.8%) 8
Stoudts, Pilsner, PA (5.4%) 8
Firestone Walker, Union Jack IPA, CA (7.5%) 8
Ommegang, Abbey Ale, NY (8.2%) 12
Great Divide, Colette Farmhouse Ale, CO (7.3%) 8

Ballast Point, Victory at Sea, Coffee Vanilla Imperial Porter, CA (10%) 10

SPIRITS

ABSINTHE

La Clendestine 34

BRANDY & EAU DE VIE

Batavia Arrack 13
Laird’s 100 12
PISCO
Macchu Pisco La Diablada 16
CACHACA
Leblon 12
COGNAC
Delemain Pale & Dry 40
Frapin VIP XO 78
Frapin VSOP 29
Hennessy Paradis 225
Martel VSOP 22
Martell XO 45
Remy Martin Louis Xl 475
CALVADOS
Lemorton Domfrontais 1986 46



GIN

Beefeater
Beefeater 24
Bluecoat

Bols Genever
Bombay Sapphire
Boodles

Death’s Door
Fords

Hayman’s Old Tom
Hendrick’s Gin
Monkey 47
Plymouth Sloe
Tanqueray

Tanqueray no. TEN

LIQUEURS

Bailey's

Benedictine

Cointreau

Combier Liqueur Kummel
Disaronno

Drambuie

Frangelico

Grand Marnier Cordon Rouge
Green chartreuse

Kahlua

Lejay

Pimms No 1 Gin Cup

Sambuca Romana

11
11
13
15
13
12
14
11
11
17
36
20
13
17

14
16
18
16
14
17
11
17
23
12
13
11
13

LIQUEURS

St Germain
Villa Massa Limoncello

Yellow chartreuse

WHITE RUM/RHUM

Bacardi Heritage
Brugal Extra Dry
Cruzan Rum Coconut

Facundo Neo

AGED RUM
Appleton 21
Bacardi 8
Diplomatico Reserva Exclusiva
Facundo Eximo
Facundo Exquisito
Facundo Paraiso
Gosling’s Black Seal
Sailor Jerry
Smith & Cross
Zacapa 23

TEQUILA & MEZCAL

Altos Blanco

Clase Azul Plata
Clase Azul Reposado
Casa Dragones Joven
Del Maguey Vida

Don Julio Anejo
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TEQUILA & MEZCAL

Don Julio Reposado
Illegal Joven
Milagro Select Silver

Sieta Leguas Blanco

APERITIFS & AMARO

Carpano Antica formula
Aperol

Campari

Cocchi Americano

Cocchi vermouth di Torino
Cynar

Dolin Blanc

Dolin Dry

Dubonnet rouge

Fernet Branca

Foro Amaro

Kronan Punsch

Lillet blanc

Martini & Rossi Vermouth Gran Lusso

Punt e mes

VODKA

Absolut

Absolut Elyx
Absolut Citroen
Crop Harvest Earth
Grey Goose

Ketel One
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Reyka

Snow Leopard

AMERICAN AND CANADIAN WHISKEY

Angel’s Envy

Baker’'s 7

Basil Hayden’s

Blantons

Bookers

Bulleit Bourbon

Bulleit Rye

Elijah Craig 12yr

Four Roses Single Barrel
George Dickel no.12
George Dickel Rye
Hillrock

Jack Daniel’s No.7

Jack Daniel’s Single Barrel
Jim Beam Rye

Knob Creek

Knob Creek Rye

Lock Stock and Barrel
Maker’s Mark

Old Forester

Old Overholt Rye
Redemption Rye
Rittenhouse 100 single cask
Sazerac Rye

Weller 12

Woodford Reserve
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JAPANESE WHISKY

Hibiki 12
Hibiki 17
Suntory Hakushu 17

Yamazaki 12

IRISH WHISKY

Green Spot
Yellow Spot
Jameson Gold Reserve

Teeling Single Malt

BLENDED SCOTCH

Chivas 18

Great King St

Johnnie Walker Black Label
Johnnie Walker Blue Label
Monkey Shoulder

Peat Monster

SINGLE MALT SCOTCH WHISKY

Ardbeg Uigeadail

Auchentoshan Scotch Single Malt American Oak

Balvenie 17 Sherry Cask
Balvenie 12 Doublewood
Bruichladdich Port Charlotte
Dalwhinnie 15

Glenfiddich 12

Glenkinchie Distiller’s Edition
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Glenfarclas 25
Highland Park 18
Lagavulin 16

Lagavulin distiller’s edition 1997
Laphroaig 10
Laphroaig Quarter cask
Macallan 10

Macallan 18

Oban 14

Old Pulteney 21
Talisker 10

Talisker Storm

WORLD WHISKY

Kavalan Concertmaster Port Cask (Taiwan)

Penderyn Sherrywood (Wales)

Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish

may increase your chances of foodborne illness. 05.16.2015
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