
S I D E S  –  6
crispy mushrooms w/ roasted garlic, shallots

summer squash w/ mint, basil, chili flake, lemon

hard roasted onions w/ rosemary, thyme

crispy potato wedges w/ harissa aioli

sauteed escarole w/ pork belly, grape tomatoes

P I C K L E S  –  3   (*house made)

pickled jalapeno’s*
pickled cabbage*
mcclures spicy pickles
d.p. chutney black tea pickled plums
rick’s picks bee ‘n’ beez

C O N D I M E N T S  –  3   (*house made)

apricot mostarda*
sauce gribiche*
brandied peaches*
arugula pesto*
watermelon-jalapeno salsa*
onions agrodolce*
cornichon relish*
brandied cherries*
espelette pepper jam*
tupelo honey
tin whole grain mustard
anarchy in a jar strawberry balsamic

Plate of 4 condiments – $10

We are excited to offer a gluten free alternative for 
anything on the menu that is served on or with bread. 
Our delicious gluten free bread is baked fresh, right in 
Carroll Gardens, by Karen Freer of Free Bread.

We use the freshest ingredients and try to be as local 
and sustainable as possible. All of our 
charcuterie and the majority of our condiments are 
made in house. The condiments that are not made in 
house are all sourced from local artists that we enjoy 
and wanted to share with you.  All of which are listed 
below:

Anarchy in a Jar – Brooklyn, NY
D.P. Chutney Collective - Brooklyn, NY
McClure’s – Brooklyn, NY
Rick’s Picks – NY, NY
Tin Mustard- Brooklyn, NY

T H E  B O A R D S
3 choice – 15  //  5 choice – 24  //  7 choice – 31

T H E  T I E R S
2 Tier (4-6 people) – 55
3 Tier (6-8 people) – 92

S A L U M I  &  S U C H   (* house made)

surryano ham – 9 chorizo – 9
speck  – 11 merguez*  – 7
gravlax* -  8 duck proscuito*  – 8
soppresata  – 9 lardo – 9
bresoala  – 10 tongue pastrami - 7

C H A R C U T E R I E   (all house made)

chicken liver mousse w/ cornichon relish – 10
foie gras torchon w/ d.p. chutney black tea pickled 
dried plums – 10 

rabbit & mushroom terrine  
w/ onions agrodolce – 10
roasted veggie & goat cheese terrine
w/ arugula pesto  – 10 

country pate w/ tin whole grain  mustard – 10
head cheese w/ rick’s picks bee ‘n’ beez  – 10
pork rillettes w/ apricot mostarda – 10
duck rillettes w/ brandied peaches – 10

C H E E S E S  (all cheese from Murray’s)

consider barwell “rupert” / COW / VT – 7
w/ bacon marmalade

jasper hill “harbison” / COW / VT – 8
w/ brandied cherries

ram hill “dante” / SHEEP / WI – 8
w/ anarchy in a jar strawberry balsamic jam

rogue “oregon blue” / COW / OR – 6
w/ twin spruce tupelo honey

house made ricotta / COW / NY – 5
w/ espelette pepper jam

Substitue gluten free on anything – $3

S N A C K S 
deviled eggs – 3
duck fat cashews – 3
potato chip nachos – 7
Pickle Plate – 7

T O A S T S 
reuben – 13
beef tongue pastrami, braised cabbage, manchego, dijon

crushed chickpea – 12
greek yogurt, cucumber 

grilled cheese – 14
chimay cheese, tomato, faicco’s slab bacon 

confit tuna – 14
black olive tapenade, white anchovies, roasted tomato

S M A L L  P L AT E S
pork belly – 10
sweet chili glaze, spicy pickled cabbage

portobello carpaccio  – 9
fava beans, mint, pecorino

roasted bone marrow – 12
grilled bread, french style salsa verde

sockeye salmon crudo – 12
watermelon-jalapeno salsa, cilantro, mint

ricotta stuffed zucchini blossom – 11
tomatoes, orange zest, sea salt

crispy pig’s head terrine – 12
sauce gribiche

L A R G E  P L AT E S
swine chop – 25
onions agrodolce, crispy  fingerlings, green beans, mustard jus  

whole roasted trout – 24
sorrel, radish, cucumber dill yogurt

half roasted chicken – 22
confit leg, baby carrots, escarole, caramelized lemon

bone marrow & brisket burger – 18
gruyere cheese, caramelized onions, crispy potato wedges

sea scallops – 26
wilted herb salad, golden tomato vinaigrette

The consumption of raw or undercooked eggs, meat, poultry, 
seafood or shellfish may increase your risk of food borne illness.



W H I T E  F U L L  B O T T L E S g b
gruner veltliner, GREEN EYES KREMSTEL, AUSTRIA 2011 8 28
chenin blanc & viognier, PINE RIDGE CLARKSBURG, CALIFORNIA 2011 10 31
vermentino, PALA    SARDINIA , ITALY 2010 33
sylvaner, ALBERT SELTZ “MITTELBERGHEIM” ALSACE, FRANCE 2009 11 34
albarino, BODEGAS CASTRO MARTIN RIAS BAIXAS, SPAIN 2010 36
pinot grigio, CANTINA ANDRIANO ALTO ADIGE , ITALY 2011 38
pinot gris, SOLENA WILLAMETTE VALLEY, OREGON 2011 12 40
sauvignon blanc, HUIA MARLBOROUGH, NEW ZEALAND 2009 42
riesling, HERMANN MOSER “GEBLING” KREMSTAL, AUSTRIA 2010 46
txakolina, GETARIAKO AMEZTOI BASQUE COUNTRY, SPAIN 2011 48
sancerre, DOMAINE NICHOLAS GIRARD LOIRE VALLEY, FRANCE 2010, {SAUVIGNON BLANC} 51
riesling, ZILLIKEN “FEINHERB SAARBURGER” MOSEL-SAAR-RUWER, GERMANY 2009 52
pinot blanc, ROLLY GASSMANN ALSACE, FRANCE 2008 54
viognier, COLD HEAVEN SANTA YNEZ VALLEY, CALIFORNIA 2008 54
gewurtzraminer, CASA MARIN SAN ANTONIO VALLEY, CHILE 2009 57
ribolla,  MOVIA BRDA, SLOVENIA 2008 60
gruner veltliner, RUDI PICHLER “FEDERSPIEL” WACHAU, AUSTRIA 2011 67
chardonnay, DUTTON GOLDFIELD “DUTTON RANCH” RUSSIAN RIVER VALLEY, CALIFORNIA 2009 77
chablis, DAMPT ET FILS “LES VAILLONS” 1ER CRU BURGUNDY, FRANCE 2009 {CHARDONNAY} 78
sauvignon blanc, MERRY EDWARDS RUSSIAN RIVER VALLEY, CALIFORNIA 2010 84
riesling, KARTHAUSERHOF EITELSBACHER KARTHAUSERHOFBERG SPATLESE MOSEL, GERMANY 2002 86
monthelie village blanc “LES COMBS DANAY” DOMAINE DUBUET-MONTHELIEBURGUNDY, FRANCE 2010 90
chardonnay, FAILLA “HUDSON VINEYARD” CARNEROS, CALIFORNIA 2009 105
 sancerre ALPHONSE MELLOT “GENERATION XIX” SANCERRE, FRANCE 2009, {SAUVIGNON BLANC} 160

||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||

R E D  F U L L  B O T T L E S g b
rosso riserva, COPERTINO PUGLIA, ITALY 2004 9 29
grignolino, HEITZ CELLARS NAPA VALLEY, CALIFORNIA 2009 12 42
cotes du rhone, DOMAINE ST SIFFEREIN RHONE, FRANCE 2010 {GRENACHE, SYRAH} 13 43
gamay noir, EDMUNDS ST. JOHN “BONE JOLY” CENTRAL COAST, CALIFORNIA 2009 44
malbec, AVE GRAND RISERVA MENDOZA, ARGENTINA 2008 45
red blend CHATEAU MUSAR “HOCHAR PERE ET FILS” BEKA VALLEY, LEBANON 2007 {CAB SAUV, CARIGNANE, CINSUALT, GRENACHE} 46
pinot noir KINGSTON FAMILY “TOBIANO” CASABLANCA VALLEY, CHILE 2008 15 47
syrah & viognier  LANGMEIL “HANGING SNAKES” BAROSSA VALLEY, AUSTRALIA 2008 48
tempranillo, VINAS SASTRE “ROBLE” RIBERA DEL DUERO, SPAIN 2010 49
mencia, CASTRO VENTOSA “EL CASTRO DE VALTUILLE” BIERZO, SPAIN 2007 50
st joseph, DOMAINE DES LISES RHONE, FRANCE 2008 {SYRAH} 55
rioja, LOPEZ DE HEREDIA “VINO CUBILLO” CRIANZA RIOJA, SPAIN 2005 {TEMPRANILLO} 57
gigondas, DOMAINE DU CAYRON RHONE, FRANCE 2009 {GRENACHE, SYRAH, MOURVEDRE} 59
sangiovese blend, TOLAINI “AL PASSO” TUSCANY, ITALY 2007 61
pomerol, CHATEAU LA FLEUR DES ROUZES BORDEAUX, FRANCE 2007 {MERLOT, CAB SAUV, CAB FRANC} 62
pinot noir, CRISTOM “MT. JEFFERSON CUVEE” WILLAMETTE VALLEY, OREGON 2009 68
zinfandel, RIDGE “DUSI RANCH VINEYARD” PASO ROBLES, CALIFORNIA 2010 70
amarone della valpolicella classico, REMO FARINA VENETO, ITALY 2008 {CORVINA, RONDINELLA, MOLINARA} 84
merlot, ROBERT SINSKEY VINEYARDS “POV” LOS CARNEROS, CALIFORNIA 2008 85
meritage blend BRESSLER NAPA VALLEY, CA. 2008 {CAB FRANC, MERLOT, CAB SAUV, PETITE VERDOT} 90
barolo, PAOLO SCAVINO PIEDMONT, ITALY 2007 {NEBBIOLO} 105
pinot noir, BERGSTROM “SHEA VINEYARD” WILLAMETTE, OREGON 2010 108
brunello di montalcino, DONATELLA CINELLI COLOMBINI TUSCANY, ITALY 2006 {SANGIOVESE} 110
chateauneuf du pape, ERIC TEXIER RHONE, FRANCE 2009 {GRENACHE, SYRAH, CINSAULT} 135

S P A R K L I N G g b
il faggeto PROSECCO VENETO, ITALY NV 7 28
lamberti spumante rose nv VENETO, ITALY NV 10 46
ca del bosco, CUVEE PRESTIGE FRANCIACORTA NV LOMBARDY, ITALY NV 75
duc de romet, “PRESTIGE” BRUT CHAMPAGNE, FRANCE NV 72
geoffroy, “EMPREINTE” BRUT VALLEE DE LA MARNE, FRANCE NV 124

W H I T E  H A L F  B O T T L E S
viognier, LAURENT MIQUEL LANGUEDOC-ROUSSILLON 2010 20
pinot blanc, HUGEL ALSACE, FRANCE 2009 23
riesling, SYBILLE KUNTZ  “TROKEN” MOSEL ,GERMANY 2008 25
gruner veltliner, FORSTREITER KREMSTAL, AUSTRIA 2010 26
sancerre, PASCAL JOLIVET LOIRE, FRANCE 2010 33
chardonnay, CLOS DU VAL CARNEROS, CALIFORNIA 2009 
white blend, TABLAS CREEK  “ESPIRIT DE BEAUCASTEL BLANC” PASO ROBLES, CALIFORNIA 2009 53

R E D  H A L F  B O T T L E S
zweigelt, NITTNAUS BURGENLAND, AUSTRIA 2007 20
valtellina superiore, NINO NEGRI “QUADRIO” LOMBARDY, ITALY 2005 28
crozes hermitage, PAUL JABOULET AINE ”LES JALETS” RHONE FRANCE 2008 33
cabernet franc, LANG & REED NAPA VALLEY, CALIFORNIA 2010 35
pinot noir, BETHEL HEIGHTS “ESTATE” WILLAMETTE VALLEY, OREGON 2010 42
syrah & grenache blend, BONNY DOON “LE CIGARE VOLANT” CENTRAL COAST, CALIFORNIA 2007 46
cabernet sauvignon, ROBERT CRAIG “AFFINITY” NAPA VALLEY, CALIFORNIA 2009 52

||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||

W I N E  O N  TA P g
rose, C & C COLUMBIA VALLEY, WASHINGTON 2010 {SYRAH} 6
riesling, GOTHAM PROJECT FINGER LAKES, NEW YORK 2011 7
moschofilero, ANASSA PELOPONNESE, GREECE 2011 7
garnacha, KATAS TERRA ALTA, SPAIN 2010 8

||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||

B E E R  I N  C A N S g
budweiser LAGER - MO 4
oskar blues “mama’s lil yella pils” CZECH STYLER PILSNER - 5.3% ABV - CO 7
steven’s point “special” LAGER - 4.5% ABV - WI 5
butternut’s  “porkslap” PALE ALE - 4.3% ABV - NY 5
blanche de bruxelles WITBIER - 4.5% ABV - BELGIUM 8 16.9oz

avery brewing INDIA PALE ALE - 6.5% ABV - CO 8
sixpoint “righteous rye” RYE ALE - 6.4% ABV - NY 8 16.9oz

atwater “dirty blonde” WHEAT ALE - 4.5% ABV - MI 7
sierra nevada “torpedo” INDIA PALE ALE - 7.2% ABV - CA 8 16.9oz

lion brewery limited STOUT - 8.8% ABV - SRI LANKA 8

B E E R  O N  D R A F T g
stillwater “stateside” SAISON - 6.8% ABV - MD 8 12oz

allagash white WITBIER - 5.2% ABV - ME 7
ballast point “sculpin” INDIA PALE ALE - 7% ABV - CA 8
ommegang “bpa” BELGIAN STYLE PALE ALE - 6.2% ABV - NY 7
victory “storm king” IMPERIAL STOUT - 9.1% ABV - PA 8 12oz



C O C K TA I L S 
12

buck up
pink peppercorn infused atlantico riserva rum, grapefruit, ginger, soda

dive in the afternoon 
jaegermeister, lemon, peach bitters, absinthe soaked sugar, bubbly

beer & fruit basket
brooklyn gin, creme de cassis, lemon, bitters, allagash white 

pig in the city
bacon infused old overholt rye whiskey, cocchi vermouth, apple bitters

A F T E R  D I N N E R
SHERRY
la cigarrera  MANZANILLA JEREZ, SPAIN 8
emilio lustau  DRY OLOROSSO JEREZ, SPAIN 10
emilio lustau  PEDRO XIMANEZ JEREZ, SPAIN 13

PORTO
dow’s TRADEMARK DOURO VALLEY, PORTUGAL 10
ferreira  10 YR TAWNY DOURO VALLEY, PORTUGAL 12
quinto do infantado  VINTAGE DOURO VALLEY, PORTUGAL 2004 18

TOKAJ
tokaj classic  CUVEE “CLASSIC” LATE HARVEST  TOKAJ, HUNGARY  2004 18

MOSCATO
col dei venti  MOSCATO D’ASTI PIEDMONT, ITALY 2011 18



R U M
atlantico platino Dominican Republic          9
10 cane  Trinidad & Tobago                 12
sailor jerry  U.S. Virgin Islands                 10
atlantico riserva  Dominican Republic         11
santa teresa  Venezuela                        15
flor de cana centenario 18  Nicaragua     16
angostura 1824  Trinidad & Tobago         18

B O U R B O N
four roses  Kentucky                           9
elijah craig 18  Kentucky                         18
buffalo trace  Kentucky                         11
george dickel no. 12  Tennessee                 11
woodford double oak  Kentucky                 14
hirsch small batch reserve  11 
Kentucky, Canada, Illinois

I R I S H
jameson  Dublin & Cork                           9
michael collins single malt  11 
County Louth     

redbreast 12  Cork                                 16

R Y E
old overholt  Kentucky                           9
bulleit rye  Kentucky                         12
high west rendezvous rye  Utah             14
rittenhouse  Kentucky                         10
whistlepig  Vermont                                 18

S I N G L E  M A LT  S C O T C H
auchentoshan 3 wood  Lowlands                 15
bruichladdich laddie 10  Islay                 13
highland park 18  Orkney Islands                 28
glenmorangie quinta ruban  Highlands  13
oban 14  Highlands                                 16
blended scotch pig’s nose  Lowlands       10
compass box peat monster  Lowlands 16
great king street  Lowlands                 14

V O D K A
tito’s  Texas                                           9
zubrowka  Poland                                 10
russian standard  Russia                         12
high west 7000’ peach  Utah                 12

G I N
bluecoat  Pennsylvania                         10
brooklyn gin  New York                         13
perry tot’s  New York                         12
ransom old tom  Oregon                         11
dh krahn  California                         11
berkshire mtn. distillers greylock  10 
Massachusetts  

bruichladdich botanist islay  11 
Islay, Scotland             

T E Q U I L A
3 amigos blanco  Jalisco                           9
siembra azul blanco  Jalisco                 11
chinaco reposado  Tamaulipas                 14
avion anejo  Jalisco                                 19
don julio anejo  Jalisco                         21

M E Z C A L
sombra                          11
illegal joven                          14
fidencio pechuga                 22

A B S I N T H E
st. george verte  California 13        

A M A R O / D I G E S T I V O
cardamaro                                           8
averna   9
ramazotti                                           9
fernet branca                                         10
lazzaroni amaretto                                   9
jaegermeister                                           9

B R A N D Y / C O G N A C
pierre ferrand ambre  France 16
laird’s applejack  New Jersey   9  

cognac grosperrin xo 
fine champagne  25 
France   


