61 Local Food

Our menu focuses on highlighting locally produced artisanal products. Please inquire with our

staff for further information on all of these offerings.

Snacks
Sweet + Spicy peanuts
McClure’s garlic pickles
Kohlrabi salad
Small Plates

Salvatore Bklyn ricotta, roasted red pepper on Scratch Bread foccacia
Dickson’s Farmstand chicken liver mousse and cauliflower pickle with Tom Cat Bakery sesame bread
Sahadi’s hummus and pickled red onion with Scratch Bread stuyvesant sour

Dickson's Farmstand Ham, VBC cultured butter, Mclure’s pickle with Tom Cat Bakery sesame bread

Sharing Plates
Cured Meat Plate

Three traditionally crafted cured meats served with McClure’s garlic pickles, A. Bauer’s mustard and Scratch
Bread boulle

Hard Cheese Plate
Three robust, approachable farmstead cheeses served with New York apples, curried almond crush and

Tom Cat Bakery raisin walnut batard

Soft Cheese Plate
Three pungent, flavorful farmstead cheeses served with roasted grapes, candied pecans and Tom Cat Bakery

raisin walnut batard
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Sweet

Salvatore Bklyn ricotta, Tremblay Apiaries honey and pistachios on Scratch Bread foccacia
One Girl Cookie Plate



