Draft of Salty Pig Menu

July 6, 2011

Sandwiches:

Salty Pig Panino:
prosciutto, arugula, lemon, olive oil, parmagianno, ciabatta bread

Pate:
Salty Pig Pork Pate, lettuce, pickled radish and onion, herbs, housemade mustard, served on a baguette

Chicken and Apple:
Caciocavallo Cheese, arugula, Dijon, green apple slices, grilled chicken on brioche

Turkey and Avocado:
Tomato, Dijonaise, arugula, and brioche

North End:
Soppresatta salami, mortadella, pickled onion, butter, housemade mustard, ciabatta bread

Fennell and Camembert:
Roasted fennel, apple, Camembert, arugula and walnut pesto, on a brioche

Salty Pig Cheese:
Today’s Cheeses served on a Brioche

Salads:

Wood oven roasted chicken and romaine lettuce:
Tomatoes, garlic, crostini, avocado, green goddess dressing

Mixed greens with citrus dressing:
Cucumbers, tomatoes, asiago

Warm Mushrooms and summer lettuces:
Preserved lemon-sherry vinaigrette, prosciutto, fig jam, triple cream cheese

Burrata and Marinated Tomatoes:
Hot house tomatoes, puffed rice, preserved lemon, fennel, arugula, olive oil

Melon and Prosciutto:
Peanuts, basil, pickled watermelon rind



Plates:

Meatballs $8/516
Pork and garlic meatballs, crispy guanciale, tomato, parsley

English Pea Risotto $9/518
Wood oven roasted mushrooms, parmagianno, aged balsamic vinegar

Spaghetti and Clams $9/$18
Local clams, garlic, chili flake, olive oil, parsley

Hanger Steak Market Price
Roasted potatoes, onion puree, carrots, red wine

Draft Beer:

Bear Republic Racer 5 IPA

Bear Republic Hop Rod Rye

Houblon Chouffe Dobbelen IPA Tripel
Saison Dupont Belgian Farmhouse Ale
Cisco Whale’s Tale Pale Ale

Allagash White

Brooklyn Lager

Founders Curmudgeon (Old Ale)
Pretty Things St. Botolph's Town
Harpoon Summer

Geary's Summer

Notch Session Pils

Canned Beer:

Butternuts Porkslap

Cisco Sankaty Light

Sixpoint Sweet Action (160z)

Sixpoint "The Crisp" Pilsner (160z)
Young's Double Chocolate Stout (160z)
Magic Hat # 9

Miller High Life (160z)

Corona

Original Sin Cider



