MINTWOOQOD Puac

DINNER

~ NIBBLES ~
Warm olives S
Chipotle roasted almonds* 6
Chopped chicken liver tartine 4
Deviled pickled eggs 3
Escargot hush puppies 7
Maple spiced pork cracklin’ 3
Bacon and onion flammekueche 7
~ STARTERS ~
Smoked potato and leek soup 7
MWP Chili soup 9
Butterhead lettuce with goat cheese mountain pie 11
Winter greens salad, vinaigrette 7
Iceberg wedge, blue cheese * 10
Chicken sausage, minute sauerkraut 10
Smoked sturgeon, celeriac, bilinis 14
Steak tartar, spuds 12
Burrata ravioli, caviar sauce 15
Frogs legs, black walnut romesco * 11
Headcheese, from head to toe 8
Lamb tongue moussaka 12
Grilled baby octopus, persillade 9

~ SPECIALS ~

SATURDAY & SUNDAY BRUNCH COMING SOON!

~ MAIN COURSE ~
Bacon cheese burger, French fries or salad 16
Hangar steak frites, bordelaise sauce 22
Roasted pork for two, charcutiere sauce, choose two sides 42
Cast-iron chicken, cippolini shepherd pie 19
Cassoulet 25
Tagliatelle bolognese 18
Skate wings, provencgale socca, caponata* 22
Whole boneless dorade, braised fennel, picholine olive 26
Grilled salmon, parsnip, salsify & lentils 21
Chef designed vegetarian dish available 18
~ SIDES ~
French fries 7
Braised Puy lentils 8
Brussels sprouts & bacon 8
Mashed potatoes 6
Roasted mushrooms & cauliflower 9
Whole grain risotto 7
~ SWEETS ~
Apple pie 8
Key lime pie 8
Vanilla creme brilée
Baked Alaska flambé * 12
Brownie sundae * 10
Selection of seasonal sorbet 7

Nuts are marked with a *. Please ask your waiter for more details in case of allergies.

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. Common food allergens are used in the kitchen.




DRINKS

~ specialty cocktails ~
we have a full bar as well

Woodrow Wilson 12
Genever “Gin”, Hum Liquor, Elderflower, Cava

Scrooge 10
Black Rum, Spicy Ginger Ale, Winter Spice Molasses, Lime

Old Man River 12
Aged Gin, Blanc Vermouth, Dimmi,

The Lone Ranger 10
Bourbon, Sarsaparilla, Art in Age Root Liquor, Bitters

Scofflaw 11
Rye, Dry Vermouth, House-Made Grenadine, Lemon

Marilyn Monroe 12
Hibiscus Vodka, Triple Sec, Lime, Cranberry Bitters

Don Quixote 9
Tequila, Agave, Chartreuse, Grapefruit

~ beers ~
On Tap
Anderson Valley Hop Ottin’ IPA american ipa
DC Brau Thyme After Thyme belgian winter ale
Old Dominion Lager dortmunder lager
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Port City Porter american porter

Bottles & Cans

Anderson Valley Oatmeal Stout oatmeal stout
Anderson Valley Amber Ale Can american amber ale
Bell's Best Brown english brown ale

Blue Point Toasted Lager viennesse lager

Brooklyn Winter Ale scottish winter ale

Founders Breakfast Stout american imperial stout
Founders Red’s Rye PA rye beer

Great Lakes Elliot Ness Amber Lager viennese lager
Lagunitas IPA american ipa

Northcoast Blue Star Wheat american pale wheat ale
Northcoast Scrimshaw Pilsner german pilsener
Oskar Blues Dales Pale Ale Can american pale ale
Rolling Rock Classic Can

Schlafly Kélsch kélsch

Victory Headwaters Pale Ale american pale ale
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Weihenstephaner Hefeweissbier hefeweizen

Sparkling

Prosecco

Xarel.lo & Macabeo & Parellada
Pinot Noir

Chardonnay

Roses

Cinsault

Whites

Pinot Grigio

Albarifio

Garnacha Blanca

Garnacha Gris & Muscat d’Alexandria
Grenache Blanc & Roussanne
Sauvignon Blanc

Griner Veltliner

Riesling
Chenin Blanc
Chardonnay

Reds
Pinot Noir

Dolcetto

Sangiovese & Friends
Nero d’Avola

Malbec

Zinfandel
Syrah
Grenache/Garnacha & Friends

Mourvedre
Tempranillo

Merlot
Cabernet Franc& Merlot
Cabernet & Friends

~ wines ~

Sommariva, Prosecco de Conegliano-Valdobbiadene, Veneto, Italy NV
Finca Valldosera, Cava, Massis del Garraf, Penedes, Spain NV
Francois Dilligent, Carte Blanche, Brut, Champagne, France NV
Schramsberg, Blanc de Blancs, California 2008

Domaine Triennes, Provence, France 2010

Jermann, Friuli-Venezia Giulia, Italy 2010

Bodega Veiga Serantes, Rias Baixas, Salnes Valley, Galicia, Spain 2009
Vinedos de Ithaca, Odysseus, Gratallops, Priorat, Spain

Mas Estela, Vinya Selva de Mar Blanca, Costa Brava, Spain 2010
Boony Doon, Le Cigare Blanc, Arroyo Seco, California 2007

Alphonse Mellot, La Moussiere, Sancerre, Loire Valley, France 2009
And Co., Supernatural, Hawke’s Bay, New Zealand

Catherine & Michel Langlois, Loire Valley, France 2010

Daedalus, Elton Vineyard, Willamette Valley, Oregon 2009

Prager, Smaragd, Zwerithaler, Wachau, Austria 2007

Seebrich, Spatlese Trocken, Rheinhessen, Germany 2010

Domaine Aux Moines, Savenniéres, Loire Valley, France 2009

Jean Marc Brocard, Domaine Sainte Clare, Chablis, Burgundy, France 2009
Lioco, Unoaked, Sonoma Coast, California 2010

Parlay, Long Shot, Napa, California 2010

Clifton Springs, Sonoma Coast, Sonoma County, California 2009
Meinklang, Burgenland, Austria 2009

Okanogan Estate, Okanogan Valley, Washington 2008

Rene Bouvier, Le Chapitre, Burgundy, France 2009

Mauro Molina, Dolcetto d’Alba, Piedmont, Italy 2009

Colsanto, Ruris, Umbria, Italy 2009

Cantina Colosi, Sicily, Italy 2009

Chanarmuyo Estate, La Rioja, Argentina 2010

DeTour, Kolibri Vineyard, Columbia Valley, Oregon 2009

Easton, Amador County, California 2009

Ferraton, La Matiniére, Crozes-Hermitage, Rhone Valley, France 2009
Abbaye Sylva Plana, Les Novices, Faugéres, Languedoc, France 2009
Celler Escoda-Sanahuja, Les Paradetes, Conca de Barbera, Spain 2006
Mas Estela, Quindals, Amourdan-Costa Brava, Spain 2006

Oinos, Les Perles, Languedoc, France 2007

Bodegas Laukote, Tinto, Rioja Alavesa, Spain 2009

Bodegas Ansenjo & Manso, Ceres, Ribera del Duero, Spain 2006
Chateau Haut-Mondésir, Cotes de Bourg, Bordeaux, France 2009
Celler Escoda-Sanahuja, Coll del Sabater, Conca de Barbera, Spain 2006
Delectus, Argentum, Napa Valley, California 2007

Oberon, Napa Valley, California 2009

Pago de San Gabriel, Zubiola, Navarra, Spain 2007

Once, Sorcerer, California 2008
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