
P U B  &  K I T C H E N

BAR SNACKS

Jar of Olives   $5

Extra Virgin Olive Oil, Aromatics

Pot of Pickled Vegetables   $7

Spring Onion, Rainbow Turnip, Carrot, Cucumber

Roasted Tomato Sardine Spread    $8

Mixed Greens, Toasted Rye Baguette

Deviled Eggs   $8

Caramelized Onion, Bacon, Parsley

Creamy Leek Dip   $8

Toasted Baguette

Duck Liver Pate   $10

Red Onion Balsamic Marmalade, Pistachios

Artisanal Meat and Cheese Board (See Black Board)   $18/30

SMALL PLATES

Jerusalem Artichoke Soup    $11

Pearl Barley, Spinach, Gruyere, Toasted Baguette

Homemade Mac & Cheese   $10

Orecchetti

Monkfish Fritters   $11

Long Island Monkfish, Fries, Tarter Sauce

Zucchini Carbonara   $13/18

Smoked Bacon, Yellow Squash, Zucchini, Poached Egg

Grandma Dolly’s Famous Meatballs   $12

With Spaghetti   $17

SALADS

Goat Cheese and Pear Salad   $12

Mixed Field Greens, Pomegranate Vinaigrette

 Greenmarket Garden Salad   $11

Green Beans, Cherry Tomato, Lemon Oil 

Cauliflower Salad   $13

Truffle Oil, Radicchio, Pine Nuts, Golden Raisins

COCKTAILS

Mulled Cider   $11 
Old Crow Bourbon, Homemade Apple Cider, Cinnamon

Dark and Stormy   $11
Gosling’s Black Seal Rum, Homemade Ginger Beer

Randy Shandy   $7.5
Ommegang Witte, Sprite, Lemon

The Bluebird   $11
Blue Coat Gin or Long Island Vodka, Blue Cheese Stuffed Olives

Flying Wasp   $11
Iced Tea Infused Vodka, Homemade Lemonade, Mint

Me Lychee Longtime   $11
Bombay Sapphire, Prometheus Springs Lychee-Wasabi Elixir, 

Cucumber, Canton Ginger

Anti-Intoxicant   $11
Tequila, Pomegranate, Agave Nectar, Cayenne Pepper Salt Rim

Bee’s Nest   $11
Michter’s Rye Whiskey, Fresh Ginger, Clover Honey

Bellini   $11
Prosecco, White Peach Puree

Pimm’s Pint   $13
Pimm’s # 1, Strawberry, Cucumber, Mint, Basil, Lemon

16oz Bloody Mary   $13
  Homemade Bloody Mary Mix, Celery, Olive, Pickled Beet, Onion

SIDES 8$

Cauliflower Cheese

Bubble & Squeak

Truffle Mashed Potato

House Fries with Bloody Mary Ketchup

PUDDINGS 10$

Battered Mars Bar and Vanilla Ice Cream

Daily Pie

Gooseberry Fool

Burnt Cream

PLATES

Banger & Mash   $14

Pork and Stilton Sausage, Mashed Potato, Onion Gravy

Grilled Line-Caught Striped Bass   $21

 Stewed San Marzano Tomato, Green Beans

Grass Fed Hamburger   $15 

Aged Cheddar or Blue Cheese, Fries, McCLure’s Pickle

Bacon Wrapped Pork Loin   $23

Heritage Farms Pork, Blanched Kale, Fruity Mustard

Roast Free Range Organic Chicken   $21

Green Beans, Mashed Potato, Pan Gravy

Butternut Squash Ravioli    $16

 Sage, Brown Butter

 Grilled Butcher’s Steak   $22 

Salsa Verde, Fries


