—BEEF

Drafts
Brooklyn Sorachi Ale

Saison

Lost Coast Tangerine Wheat
Fruit Bee

Anderson Valley Blood Orange Gose
Grodziskie/C

Founders Imperial Stout
Imperial Stc

Goose Island Fulton & Wood My Shout

American Pal

Victory Prima Pils
Pilsener

B.O.M. Triporteur From Heaven
Belgian A

B.O.M. Triporteur From Hell
Belgian A

Solemn Oath Butterfly Flashmob
Belgian IP

Pullman Brown Ale
American Bro

Anthem Hop Cider
Cider

Moody Tongue Carmelized Chocolate Churro Portes:
Baltic Port

—CJCKTA

The Bourbon Babe

“That’ll do, p

Prichard’s Double Chocc

maple black pepper simple syrup, plu

Atom and Eve
Bison Grass Ve
ginger liqueur,

gin, yellow Chartreus
barrel-ag

El Cine

butter-infused tequila, Mexica %
Floor and H@ﬂﬁ —
rum, house M
-

ey :
The B'é.cfk Scra-tg
scotch, elderﬂowerhﬁfg og white, Angostura

N
Wme Tﬂwm
thyme and ginger red wine-infus



pi- gallerybar.

— SMALL PL

“Meat Ballah, Shot Callah”

mozzarella-stuffed meatballs topp
tomato sauce, served with house

“Dr. Octo[Pi]”

marinated and grilled octopus, served
tossed in soy ginge

“Them Bones”
roasted bone marrow on house-
topped with parsel

— SALAL

“Garden the Interruption”
fresh tomato, fresh mozzarella, basil wi

“So Fresh and So Green... Green”

kale, oven-roasted red pepper, carrot, radish,

“The Rocket”

arugula, apple, fennel, artichoke, grana pa

“Let the Beet... nmm... DROP”

seasonal root vegetables, spinach, goat and ricotta blend,

—NEAPULITAN-S!

SERVED FRUM UUR WUOL-BURNNG UVEN
“The Wizard of Mozz”

thinly sliced tomato, fresh mozza
in an oven-roasted to

“The \/Iji”

fire-roasted, seasonal root vegetak
and shaved grana padano in a pistach

“The Mac-elangelo”
Orecchiette pasta, pancetta, goud:
grana padano in an Italian cream sauc

“Oh, Daw;fa

3 onion OVen-roa

[talian sausag

“Sweet Fruition” :: Y@m@lﬂ Fruit Pi1

Chef Donna 2
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