
 
C O C K T A I L S  

Pickled Cherry Lime Rickey gin, our pickled cherry brine, muddled lime 12 
Golden Delicious tito’s vodka, apple brandy, orchard pear, cider, spiced syrup, cremant 12 

Rosita herradura reposado, aperol, carpano antica, gran classico, orange bitters 13 

Fox on the Run rye, cocchi torino, dry curaçao, montenegro amaro 14   
Peacemaker old forester, montenegro, ginger-cello, lemon oil 14   

 

W I N E S  
Dry, Elegant Bubbly, Apple, Brioche Bailly Lapierre Crémant Réserve Brut NV, Burgundy, France 12/50 

Light, Crisp, Citrus, Mouthwatering Blandine Le Blanc 2018, Côtes de Gascogne, France  10/42 

White Flower, Flint, Lime, Mineral H. Bourgeois Sancerre “Les Baronnes” 2019, Sancerre, France 16/65 
Medium Body, Zesty Minerality  Terradora di Paolo Falanghina 2018, Campania, Italy  13/52 
Full Body, Golden Honeycomb, Oak Michel Gassier “Nostre Pais” 2017, Costières de Nîmes, France 12/45 
 
Rosé Bubbles, Dry, Delicate  Naveran Brut Rosado Cava 2017, Catalonia, Spain     11/43 

Bright Cherry, Violets, Pinot Blend Höpler “Pannonica” 2016, Burgenland, Austria   10/42 

Medium, Lively, Balanced Fruit & Spice Pecchenino “San Luigi” Dolcetto 2018, Piedmont, Italy  14/55 

Full, Smooth, Plum, Leather  “Licence IV” Grenache 2018, Côtes du Rhône, France  13/52 

Bold, Structured, Ripe Fruit, Earth  Cellar Cal Pla “Black Slate Porrera” 2017, Priorat, Spain  14/55 
Lush, Elegant, Blackberry, Oak  Hall Cabernet Sauvignon 2017, Napa Valley, California  18/72 
 

S M A L L  P L A T E S  
Bowl of Mussels white wine, garlic, shallots, fines herbes 18  

Boudin Balls house fermented yellow mustard and our pickles 12 

Charred Brussels Sprouts spicy red miso, sesame seeds, scallions, crispy shallots 14 
Tuna Tartare avocado, radish, lime, coconut milk, peanuts, serrano chile, yucca chips 15  

Crunchy Salad beets, apple, turnip, radish, cabbage, celery, greens, idiazabal, sherry vinaigrette 12 
Feta & Flatbread whipped french feta, pistachios, dates, capers, spiced honey, lemon oil, coriander crackers 15   

Fennel Salad shaved raw fennel, celery, and red onion, lemon juice, olive oil, grana  14 
Chicken Liver Paté mustard, pickles, toasted baguette 14 

Pub Fries house mayo on the side 8 
 

F I S H ,  F O W L ,  &  M E A T  
Classic Catfish tasso ham, lemon, scallion butter    22 

Mushroom Pasta fresh noodles, hen of the woods, beech, shiitake, marsala, thyme & grana 26 
Ricotta Gnocchi red wine braised beef, parsnips, butternut squash, fresh thyme, lemon oil, parsley 28 

Tagliatelle Bolognese fresh pasta, house fennel sausage ragu, tomato, white wine, parsley and grana 28 
Seared Tuna artichoke tomato saffron cous cous, white wine, olives, capers, mint, preserved lemon, pistachios 34 
Lemon Chicken sauteed chicken breast, lemon-butter white wine sauce, broccoli rabe, pine nuts, golden raisins 28 

Korean BBQ beef short ribs marinated in ginger, soy, and sesame, sticky rice, house kimchee, pickled cucumbers 26 
 

S W E E T S  
Dacquoise layers of chocolate hazelnut meringue, chocolate mousse, choc-hazelnut spread, chantilly, cappuccino sauce 10 

White Chocolate Cheesecake vanilla shortbread crust, white chocolate ganache, fresh cherry sauce 10 
Sticky Toffee Pudding rum-toffee, pecan tuile, vanilla mascarpone cream10 

Our Ice Creams Lemon Meringue Pie • Vietnamese Coffee-Bourbon • Mint Chocolate Chip • scoop 2.5/bowl 7.5/pint 10 


