
mile end dinner 

pickle {piece} 1.5 / {plate} 6 

coleslaw 3 
red cabbage, celery root, carrot, caraway 

pletzel 2.5 
garlic & poppy flatbread 

fried pickled green tomatoes 5.5 
smoked paprika sour cream, dill 

shmaltzed radish 5.5 
gribenes, lemon juice 

brussels sprouts 6.5 
green apple, candied walnuts 

knish 7 
potato, parsnip, onion 

chopped liver 7 
onion relish, egg, pletzel  

tongue polonaise 8 
sweet & sour tomato stew, raisins  

frites 5 

poutine {classic} 8 / {smoked meat} 11 
frites, cheese curds, mushroom gravy 

kasha varnishkes 8 / 14 
buckwheat, bowties, mushrooms, confit gizzards 

poulet juif 16 
smoked chicken, dried fruit stuffing 

trout 16 
horseradish cream, pickled beets, salt shallots  

cholent 18 
veal shortrib, sweetbreads kishke, beans, barley 

smoked meat {7 oz.} 9 / {14 oz.} 17 
beef brisket, rye, mustard 

hot borscht 6 
beet, cabbage, kale, potato, sour cream 

matzo ball soup 6.5 
 

{house wine} 

red  {glass} 7 / {quartino} 10 

white {glass} 8 / {quartino} 11.5  

 

{sparkling} 

brut reserva cava, nv dibon  28 

{white} 

muscadet, 2008 ch. du coing  28 

manseng/corbu, 2005 herri mina  32 

roussanne, 2008 donkey & goat  36 

{red} 

pinot noir – vin gris, 2008 sanford  32 

gamay, 2009 dom. du pavillon  28 

aleatico, 2008 occhipinti  36 

trousseau, 2007 dom. tissot  49 

mourvedre, 2008 donkey & goat  45 
 

{draft beer} 

sixpoint righteous rye 6 

 

{bottled beer} 

labatt bleue 3 

hitachino nest ale 8 

session lager 5 

lagunitas pils 6 

fire island lighthouse ale 6 

dale’s pale ale 5 

dieu du ciel peche mortel 8 
 

stumptown coffee 2 
direct trade french-press  {refill 1.5} 

stumptown iced coffee 2.5 
direct trade cold-brew {refill 2} 

mulled apple cider 3 

tea 2 
black, green, chamomile 

seltzer 2 

virgil’s soda 2.5 
cherry, root beer, cream  


