
 
C O C K T A I L S  

Feel No Champagne 13 
dry, delicate bubbly, cognac, elderflower  

 

The Strega is Real 13 
chai-infused tequila, orgeat, aperol, strega  

 

Something with Vodka 12 
vodka, montenegro, grapefruit, earl grey  

 

The Au Pear 13 
tanqueray gin, cocchi americano, sage-pear demerara 

 The Perfect Paloma 13  

cazadores reposado, house grapefruit soda, lime  
 

City Bird 14 
plant’n rum, campari, pineapple, mango chai, apricot  

 

Sportsman’s Sazerac 15  
duck fat-washed bulleit rye, demerara,  

peychaud’s bitters, absinthe  

W I N E S  
Dry, Delicate, Golden Apple, Limestone Sparkling “Ortrugo” Pet-Nat, Bulli NV, Emilia-Romagna, Italy 11/42 
Crisp, Bright, Citrus, Slate   Sancerre Reverdy & Fils 2020, Sancerre, France   16/65 
Fresh, Delicate, Nectarine, Grapefruit  Alvarinho Nortico 2019, Minho River, Portugal   12/40  
Lush, White Peach, Orange Blossom White Pinot Noir Amity 2019, Willamette, Oregon  12/45 
Medium Body, Honey, Almond, Mineral Falanghina Terradora di Paolo 2020, Campania, Italy  13/50  
Old Vine, Mineral-Rich, Lemon Curd Chardonnay Dom. Perraud 2019, Mâcon-Villages, Burgundy, Fr 15/60 
•••  •••  •••  •••  •••  •••  •••  •••  •••  •••  •••  •••  •••  •••  •••  •••  

Dry Rosé, Lively Red Fruit, Bright Rosé Château Canadel 2019, Bandol, Provençe, France   15/60   
Pinot Blend, Red Cherry, Violets  “Pannonica Red” Höpler 2018, Burgenland, Austria  11/42 
Light Red, Fresh & Funky, Dried Cherry “Drink Me-Nat Cool” Niepoort 2020, Bairrada, Portugal  13/50 
Easy-Drinking, Sanguine, Violets, Earth Chianti, Toscolo 2019, Tuscany, Italy    11/42 
Med-Body, Black Currant, Plum, Licorice  Côtes du Rhône “Mon Coeur” J.L. Chave 2019, Rhône, France 14/55 
Round, Red Fruits, Pepper, Spice, Oak Bordeaux Ch. Lalande Mausse 2016, Fronsac, Bordeaux, France 14/55 
Big Red, Dark Fruits, Leather, Tobacco Rioja Reserva Muga 2017, Rioja, Spain    17/68 

S M A L L  P L A T E S  
Pub Fries  house mayo on the side 8 

Classic Mussels white wine, garlic, shallots, fines herbes 20 
Thai Curry Mussels spicy green curry with cilantro, ginger, coconut milk, lime juice 20 
Shaved Fennel Salad raw fennel, celery, and red onion, lemon juice, olive oil, grana 14 

Autumn Apple Salad local greens, honeycrisp apples, humboldt fog, dates, celery, red onion, pecan butter 15 
Ham Plate smoked prosciutto, local lettuces, roasted hazelnuts, truffled italian cow’s milk cheese, local honey 16 

Feta & Flatbread whipped french feta, pistachios, dates, capers, spiced honey, lemon oil, house crackers 16  
Mushroom Toast shiitake, beech, hen of the wood & oyster mushrooms, melted taleggio, marsala, thyme 17 

Chicken Liver Paté our own mustard, pickles, & toasted baguette 15  
F I S H ,  F O W L ,  &  M E A T  

Pan-Roasted Salmon sautéed asian greens, walnuts, preserved lemon, bagna cauda 34 
Classic Catfish cornmeal-dusted filet with a tasso ham, lemon, scallion butter sauce 26 

Duck Tagliatelle house pasta, duck confit, butternut squash, mushrooms, cipollini onions, thyme, marsala 31 
Lemon Chicken pan-seared chicken, preserved lemon sauce, sautéed broccoli with golden raisins & pine nuts 29 
Korean BBQ thinly sliced beef short ribs, ginger, soy, sesame, sticky rice, house kimchee, pickled cucumbers 28 

S W E E T S  
Sticky Toffee Pudding rum-toffee sauce, pecan tuile, vanilla mascarpone cream 12 

Le Kit Kat dark chocolate mousse, milk chocolate peanut butter crunch, and a shot of milk 12 
Fall Pumpkin Pudding spiced pumpkin pudding cake with pecan tuile and toasted marshmallow ice cream 12 

Ice Creams caramel stracciatella • mint chocolate chip • vietnamese coffee bourbon scoop 3/bowl 9/pint to-go 10 
 

Kitchen Appreciation buys a beer for all cooks & dishwashers 15 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


