
Charcuterie 

Salumi 
three for 15, five for 23 
 

Calabrese Picante  

Sweet Morcino   

Molisana    

Guanciale   

Virginia Prosciutto  

Speck 

  

Terrines 
Wild Boar & Hazelnut Pate 9 

Country Pork & Champagne  8 

Duck Rillette  9 

  

Cheese 

three for 12, five for 18 

 

Asher Blue  

port wine soaked figs 

Manchego   

membrillo quince paste 

Chèvre  

red wine onion marmalade 

Amish Cheddar  

Meyer lemon marmalade 

 

 

 

Pickles 
Cauliflower  & Fennel 4 

Sweet Carrot & Tarragon  4 

Mixed Onions & Coriander  4 

Tomato & Horseradish  5 

Baby Beets & Dill  5 

Calamatta Rosemary  5 

Snacks & Sides 
Coach Farms Mashed Potato  5 

Braised Greens  5 

Skin-on Potato crisps  5 

Fennel & Salsify  6 

Kentucky Fried Apples  6 

Maple Bacon Popcorn  6 

Amish Pig Tails  6 

Small Plates 

Country Ham & Bean  Soup        6 
garlic crostini 
 

Arugula Salad       10 
cambazola cheese, spiced walnuts, tomato, 
 preserved lemon vinaigrette 
          w/ chicken breast     15 
 

Wild Mushroom Toast      10 
smoked ricotta, roasted garlic,  
duck egg, red wine onions 
 

Alobar Smoked Trout Salad   15 
pickled radishes, crisp beans, bacon vinaigrette 
 

Roasted Bone Marrow    14 
blue cheese croutons, red wine,  
snail butter, smoked salt 
 

Citrus Roasted Beet Salad     8 
salted pistachios, goat cheese, watercress 
 

Salmon Tartar Caponata     11 
capers, pine nuts, eggplant, celery, sweet & sour 
vinaigrette 
 

Little Neck Clams       10 
escarole, gigante beans, paprika,  
smoked tomatoes, pancetta 
 

Pumpkin Risotto                           12/22  
mustard greens, braised onion, lemon butter sauce 

Large Plates 
 

Organic Roasted Chicken  21 
roasted root vegetable and apple succotash  
 

Alobar Smoked Salmon Fillet  21  
crispy kale, fennel, celery root and horseradish puree 
 

Roasted Suckling Pig  24 
cheddar  risotto, Kentucky fried apples 
 

Braised Short Ribs 25 
roasted garlic brussels sprouts, bone marrow poppers, 
homemade worcestershire sauce, mashed potatoes 
 

Hunters Point Burger  15 
smoked balsamic onions, 
cheddar cheese, spicy pickles, potato 
crisps 
          w/Battered Bacon 17 
 

Mussel & Clam Pot Pie 19 
fennel,  chorizo, white wine, shallots,  
parsnip bacon creme 
 

Striped Bass  22 
wild mushrooms, diced coppa, carrots, cauliflower 
 

Mac & Cheese “Carbonara”  17 
four cheese blend, pancetta, truffle 
braised egg 
 

Braised Octopus & Oxtail  23 
celery gnocchi, horseradish 
tomato compote 


