
THINGS WE DRINK

fairbanks f izz: gin, apry, orange flower water, prosecco, fresh lemon & lime  9$
maldito’s crutch: gin, lillet blanc, house lemongrass & rhubarb bitters, ginger beer, agave 9$
hernandez: rum, aperol, lillet blanc, oj sphere
jaliscan monk: mezcal, house limoncello, burnt orange, basil cube, yellow chartreuse, orange tequila bitters 10$
sazarac: grapefruit infused rye, peychaud’s, smoke, absinthe cube 9$
barrel aged manhattan: bourbon, sweet vermouth, orange bitters, angostura 9$
bottled cocktail: changes daily, c-server 9$

beers: Clown Shoes Clementine 5$  Jack’s Hard Cider 5$  Ommegang BIPA 5$  mother earth kolsch 5$  	
samuel smith imperial stoudt $4  hitachino white rice 5$ 
consuming raw shellfish may increase your risk of food bourne illness

*these items are served raw or undercooked

FROM RICHARD:
our menu changes daily with respect to what we are into at the moment, whether it’s an ingredient, band, chef or current event. 
below you’ll f ind a list that inspires & defines us, for today at least...

INSIDE THE SPENCE / things that inspire us
salisbury steak, caraway, holy mackerel, juicy lucy, family meal, campari, dill oil, irish butter, crystal organics, 
life after chef, sous vide, andrea’s herb garden, paris on ponce, calabrian chili oil, #twitter, nooks n crannies, 

pickled walnuts, japanese green peaches, umami paste, malted barley, moleskins, 86 tasting menus, brioche,  
fermentation, chinese food, green tape, blue aprons

	

	 *oysters & pearls 	 9$
	 *raw mackerel, fried clams & smoked aioli	 12$
	 beet salad, duck egg, blue cheese, wasabi 	 10$
	 charred asparagus, gribiche, black garlic	 7$
	 roast bone marrow “fergus henderson” 	 12$
	 a slab of headcheese, ramps & texas toast	 8$
	 canned soup 	 5$
	 mussels, garlic sausage, ginger beer 	 10$	
	 general tso’s sweetbreads 	 9$
	 rye pappardelle, corned lamb, mushrooms	 13$

	 fried cod & yucca chips, tartar sauce	 11$
	 crisp pork belly, octopus & bbq chick peas	 19$
	 salisbury lamb chops, mashed, lingonberry	 18$
	 block of tilefish, salsa vera cruz, kohlrabi	 23$
	 spatchcock chicken & tomato panzanella	 16$
	 “juicy lucy” & triple cooked french fries	 12$
	 dry aged strip, corn pudding, pickled walnut	 27$

	 family meal, c-server, 	 our cost
	 (limited availability)

	 macaroni & headcheese 	 5$
	 french fries 	 4$
	 bag o vegetables 	 4$	
	 a simple green salad 	 4$

	 peas, frozen yogurt & carrot cake 	 6$
	 tahini chocolate mousse & campari jelly 	 6$
	 malted barley panna cotta, popped sorghum 	 5$
	 ricotta cheesecake, strawberry, graham	 5$
	 pineapple upside down cake & foie caramel	 7$


