
salads and sides

arugula salad  6.
w/parmesan + lemon con�t

avocado & radish salad  8.
w/red onion + black chiles

green beans  6.
w/eggs n’ bacon vinaigrette

boiled new potatoes  5.
w/garlic butter + parsley

sweet pea cannelloni  9.
w/parmesan cream + lemon

garlic bread  3.

meat and �sh

fluke ceviche  9.
w/green mango + watermelon

roasted shrimp & chickpeas  10.
w/ancho chiles + arugula

meatballs  11.
w/garlic bread

pork & pickle 10.

braised free-range chicken  12.
w/peppers + olives

on grilled bread

mozzarella & white anchovies  6.
w/salsa verde

smoked ham & gruyère  6.
w/béchamel

mortadella & grilled radicchio  7.
w/pistachio vinaigrette

chicken liver  6.
w/pickled onions

goat cheese & eggplant  7.
w/green olive tapenade

zucchini & ricotta  7.
w/tomato + olive oil

asparagus & tomme de savoie  7.
w/grilled red onion + basil

pork tonnato  7.
w/fried capers + celery

 glass ½ bottle bottle

’wichcraft house wine red/white 5. 11.50 –

white

sybille kuntz estate, 7.50 17. 30.
reisling trocken ’07 
mosel, germany

vincent raimbault, 6.50 15. 28.
vouvray sec ’06 
loire, france

château des rontets,  11. 25. 44. 
pouilly fuissé “clos varambon” ’07 
burgundy, france

rose

ermita san felices, 6.50 15. 26.
rioja rosé ’07 
rioja, spain

 glass ½ bottle bottle

red

familia mayol, 7. 16. 28.
malbec lujan de cuyo ’07 
mendoza, argentina

vina echeverria, 6.50 15. 26.
cabernet sauvignon reserva ’05 
curico, chile

rocca di montegrossi  10. 23. 40.
chianti classico docg ’05 
tuscany, italy

domaine du murinais, 8.50 22. 34.
crozes hermitage ’06 
rhone, france

beer

bittburger pilsner, germany   4.
geary’s pale ale, maine   5.
hoptical illusion ipa, new york   5.
sierra nevada pale ale, california   4.
chimay red premiere ale, belgium   8.
wolaver’s brown ale, vermont   5.
smuttynose porter, new hampshire   6.

wine list


