
F I R S T C O UR S E S

P U M P K I N  & B R A S I E D  B AC O N  S O U P . . . . . . . . . . . . . . . . . . . . .7
P OAC H E D  E G G ,  C R O U TO N S

O R G A N I C  G R E E N S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7

G R E E N  A P P L E ,  D R I E D  C R A N B E R R I E S ,  L I M E  &  O L I V E  O I L

E N D I V E  &  K A L E  S A L A D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8

G R I L L E D  C R O U TO N S ,  S O F T  B O I L E D  E G G  

&  A N C H OVY  D R E SS I N G

D E L I C ATA  S Q U A S H  TA R T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9

H O U S E - M A D E  R I COT TA ,  B R OW N  B U T T E R  

&  O R G A N I C  G R E E N S

S P I C E  R U B B E D  B A BY  B AC K  R I B S . . . . . . . . . . . . . . . . . . . . . . .1 0

W I N T E R  V E G E TA B L E  S L AW  &  C I D E R  G L A Z E

S E C OND COU RS E S

C O B B  S A L A D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1 4

C R I S P Y  T U R K E Y  CO N F I T,  M A R K E T  V E G E TA B L E S ,  

S O F T  B O I L E D  E G G  &  C ATO  CO R N E R  B LU E  C H E E S E

B AC O N -W R A P P E D  B R O O K  T R O U T . . . . . . . . . . . . . . . . . . . . . .1 9

J O H N N YC A K E S  &  L E E K  CO N F I T

S W E E T  P OTATO  &  P U M P K I N  R AV I O L I . . . . . . . . . . . . . . .1 6

BLACK OLIVE  ROSEMARY BUTTER

O L I V E  O I L  C R I S P E D  H A K E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1 8

R OA S T E D  M U S H R O O M S ,  B A BY  O N I O N S  &  H E R B  A I O L I

D U C K  M E AT LOA F . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2 0

C R E A M Y  S P I N AC H  R AV I O L I  &  D U C K  J U S

B U T T E R M I L K  F R I E D  C H I C K E N . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1 8

C H E D DA R  WA F F L E S  & W I N T E R  V E G E TA B L E  S L AW

N I M A N  R A N C H  F L A P  S T E A K . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2 0

H E R B  S A L A D,  R OA S T E D  M A R R OW,  F R I E D  G A R L I C  &

PA R S L E Y  P I S T O U

B U R G E R . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .1 1

H O U S E - G R O U N D  B E E F,  G R I L L E D  O N I O N S ,  P I C K L E S  &  

N Y  STAT E  C H E D DA R

M O N DAY

HERITAGE PORK CHEEK SCHNITZEL,

CREAMY CELERY ROOT & PRUNE JAM

{ 21}

T U E S DAY

JAMISON FARM LEG OF LAMB,  

ROASTED CAULIFLOWER &

ANCHOVY OLIVE BUTTER

{ 20}

W E D N E S DAY

G R I L L E D  B LU E F I S H

C R A N B E R RY  B E A N ,

L I N G U I Ç A  & KA L E  ST E W,  

{ 19}

T H U R S DAY

BRAISED HUDSON VALLEY RABBIT,

ROASTED RADISHES ,   

VANILLA BEAN & EGG NOODLES

{ 2 1 }

F R I DAY

G R I L L E D  W H O L E  F I S H  F O R  T WO

R OAST E D  F E N N E L  & G R A P E S

{ M / P }

S AT U R DAY

BRAISED BEEF  SHORT R IBS ,  ANCHOVY

BRANDADE & LEMON-HERB SALAD

{ 2 2 }

S U N DAY

R OAST E D  C H I C K E N  F O R  T WO

G R I L L E D  B R E A D  ST U F F I N G ,  

P OAC H E D  E G G  & PA N  G R AVY

{ 18 per person}

C H A R C U T E R I E

G R I L L E D  C U R E D  B ACO N  

{ 7 }

C H I C K E N  L I V E R  M O U SS E

{ 7 }

H E A D  C H E E S E

{ 8 }

G R E E N M A R K E T  C H E E S E S

DA I LY  S E L E C T I O N  

with R OA S T E D  G R A P E S ,  

LO C A L  H O N E Y  

& CO U N T RY  B R E A D

{Slab 5 / Tasting of three 10}

OYS T E R S

Daily Selection of East Coast Oysters
I C E D  with C I T R U S - R A D I S H  

M I G N O N E T T E

{ 2 . 2 5 each }

N E W  YO R K  S A U S AG E S

S H A L L E R  & W E B E R  B R AT W U R S T

WA R M  SAU E R K R AU T,  

S P I CY  M U STA R D  &

S P I K E  TOAST E D  R O L L

{ 9 }

E S P O S I TO ’ S  I TA L I A N  SAU SAG E

SW E E T  or H OT

P E P P E R S  & O N I O N S ,  

S P I K E -TOAST E D  B U N

{ 9 }

S I D E S

F R I E S

C R E A M Y  S P I N AC H  R AV I O L I

B U T T E R M I L K  W H I P P E D  P OTATO E S

R OA S T E D  AU T U M N  V E G E TA B L E S

{ 5 }

D I N N ER

B U T T E R M I L K  C H A N N E L ★  5 2 4  C O U R T  S T R E E T  B R O O K L Y N  N Y  1 1 2 3 1 ★ 7 1 8 . 8 5 2 . 8 4 9 0 ★ O P E N  7  D A Y S

{ 20% gratuity will be added to parties of 8 or more.}

E X E C U T I V E  C H E F  R Y A N  A N G U L O

F A L L  2 0 0 8

S N AC K S
H O U S E  M A D E  P I C K L E S  

{ 3}

C A P U TO ’ S  H A N D M A D E  

M OZ Z A R E L L A  with B A S I L

& WA R M  A N C H OV Y  S A U C E

{ 5}

MAPLE & BACON ROASTED ALMONDS

{ 4}

S W E E T  P OTATO  C R O Q U E T T E S  

with G OAT  C H E E S E

{ 4}

R A B B I T  K A B O B  

{ 5}

P L E A S E  A S K  Y O U R  W A I T E R  T O  S E E  O U R  V E G E T A R I A N  M E N U .


