SNACKS

DEVILED EGGS -3

DUCK FAT CASHEWS -3
POTATO CHIP NACHOS -7
PICKLE PLATE -7

TOASTS

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

SMALL PLATES

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

LARGE PLATES

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.

THE BOARDS

3 choice-15 // 5 choice-24 // 7 choice-31

THE TIERS

2 Tier (4-6 people) - 55
3 Tier (6-8 people) - 92

SAI.UMI & SUCH (* 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

CHARCUTER 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 /Wl — 8
w/ anarchy in ajar strawberry balsamic jam

ROGUE “OREGON BLUE” /COW/0R — 6
w/ twin spruce tupelo honey

HOUSE MADE RICOTTA /COW/NY — 5
w/ espelette pepper jam

Substitue gluten free on anything - $3

SIDES — 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

PlCKLES 1Fa 3 (*house made)

PICKLED JALAPENO’S*

PICKLED CABBAGE*

MCCLURES SPICY PICKLES

D.P. CHUTNEY BLACK TEA PICKLED PLUMS
RICK’S PICKS BEE ‘N’ BEEZ

CUNDIMENTS g 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



SPARKLING

IL FAGGETO PROSECCO

LAMBERTI SPUMANTE ROSE NV

CA DEL BOSCO, CUVEE PRESTIGE FRANCIACORTA NV
DUC DE ROMET, “PRESTIGE”BRUT

GEOFFROY, “EMPREINTE" BRUT

WHITE HALF BOTTLES

VIOGNIER, LAURENT MIQUEL

PINOT BLANC, HUGEL

RIESLING, SYBILLE KUNTZ “TROKEN"

GRUNER VELTLINER, FORSTREITER

SANCERRE, PASCAL JOLIVET

CHARDONNAY, CLOS DU VAL

WHITE BLEND, TABLAS CREEK “ESPIRIT DE BEAUCASTEL BLANC”

RED HALF BOTTLES

ZWEIGELT, NITTNAUS

VALTELLINA SUPERIORE, NINO NEGRI“QUADRIO”

CROZES HERMITAGE, PAUL JABOULET AINE "LES JALETS”
CABERNET FRANC, LANG & REED

PINOT NOIR, BETHEL HEIGHTS “ESTATE”

SYRAH & GRENACHE BLEND, BONNY DOON “LE CIGARE VOLANT”
CABERNET SAUVIGNON, ROBERT CRAIG “AFFINITY”

VENETO, ITALY NV

VENETO, ITALY NV

LOMBARDY, ITALY NV
CHAMPAGNE, FRANCE NV

VALLEE DE LA MARNE, FRANCE NV

LANGUEDOC-ROUSSILLON 2010
ALSACE, FRANCE 2009

MOSEL ,GERMANY 2008
KREMSTAL, AUSTRIA 2010
LOIRE, FRANCE 2010
CARNEROS, CALIFORNIA 2009
PASO ROBLES, CALIFORNIA 2009

BURGENLAND, AUSTRIA 2007
LOMBARDY, ITALY 2005

RHONE FRANCE 2008

NAPA VALLEY, CALIFORNIA 2010
WILLAMETTE VALLEY, OREGON 2010
CENTRAL COAST, CALIFORNIA 2007
NAPA VALLEY, CALIFORNIA 2009
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WINE ON TAP

ROSE, C&C

RIESLING, GOTHAM PROJECT
MOSCHOfiLERO, ANASSA
GARNACHA, KATAS

COLUMBIA VALLEY, WASHINGTON 2010 {SYRAH}

FINGER LAKES, NEW YORK 2011
PELOPONNESE, GREECE 2011
TERRA ALTA, SPAIN 2010
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BEER IN CANS

BUDWEISER

OSKAR BLUES “MAMA’S LIL YELLA PILS”
STEVEN’S POINT “SPECIAL”
BUTTERNUT’S “PORKSLAP”

BLANCHE DE BRUXELLES

AVERY BREWING

SIXPOINT “RIGHTEOUS RYE”

ATWATER “DIRTY BLONDE”

SIERRA NEVADA “TORPEDO”

LION BREWERY LIMITED

BEER ON DRAFT

STILLWATER “STATESIDE”
ALLAGASH WHITE
BALLAST POINT “SCULPIN”
OMMEGANG “BPA”
VICTORY “STORM KING”

LAGER - M0

CZECH STYLER PILSNER - 5.3% ABV - CO
LAGER - 4.5% ABV - Wi

PALE ALE - 4.3% ABV - NY

WITBIER - 4.5% ABV - BELGIUM

INDIA PALE ALE - 6.5% ABV - CO

RYE ALE - 6.4% ABV - NY

WHEAT ALE - 4.5% ABV - MI

INDIA PALE ALE - 7.2% ABV - CA

STOUT - 8.8% ABV - SRI LANKA

SAISON - 6.8% ABV - MD

WITBIER - 5.2% ABV - ME

INDIA PALE ALE - 7% ABV - CA

BELGIAN STYLE PALE ALE - 6.2% ABV - NY
IMPERIAL STOUT - 9.1% ABV - PA
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WHITE FULL BOTTLES

GRUNER VELTLINER, GREEN EYES

CHENIN BLANC & VIOGNIER, PINE RIDGE
VERMENTINO, PALA

SYLVANER, ALBERT SELTZ “MITTELBERGHEIM”
ALBARINO, BODEGAS CASTRO MARTIN

PINOT GRIGIO, CANTINA ANDRIANO

PINOT GRIS, SOLENA

SAUVIGNON BLANC, HUIA

RIESLING, HERMANN MOSER “GEBLING”
TXAKOLINA, GETARIAKO AMEZTOI

SANCERRE, DOMAINE NICHOLAS GIRARD
RIESLING, ZILLIKEN “FEINHERB SAARBURGER”
PINOT BLANC, ROLLY GASSMANN

VIOGNIER, COLD HEAVEN
GEWURTZRAMINER, CASA MARIN

RIBOLLA, MOVIA

GRUNER VELTLINER, RUDI PICHLER“FEDERSPIEL"
CHARDONNAY, DUTTON GOLDFIELD “DUTTON RANCH”
CHABLIS, DAMPT ET FILS “LES VAILLONS” 1ER CRU
SAUVIGNON BLANC, MERRY EDWARDS

KREMSTEL, AUSTRIA 2011

CLARKSBURG, CALIFORNIA 2011
SARDINIA, ITALY 2010

ALSACE, FRANCE 2009

RIAS BAIXAS, SPAIN 2010

ALTO ADIGE , ITALY 2011

WILLAMETTE VALLEY, OREGON 2011
MARLBOROUGH, NEW ZEALAND 2009
KREMSTAL, AUSTRIA 2010

BASQUE COUNTRY, SPAIN 2011

LOIRE VALLEY, FRANCE 2010, {SAUVIGNON BLANC}
MOSEL-SAAR-RUWER, GERMANY 2009
ALSACE, FRANCE 2008

SANTA YNEZ VALLEY, CALIFORNIA 2008
SAN ANTONIO VALLEY, CHILE 2009

BRDA, SLOVENIA 2008

WACHAU, AUSTRIA 2011

RUSSIAN RIVER VALLEY, CALIFORNIA 2009
BURGUNDY, FRANCE 2009 {CHARDONNAY}
RUSSIAN RIVER VALLEY, CALIFORNIA 2010

RIESLING, KARTHAUSERHOF EITELSBACHER KARTHAUSERHOFBERG SPATLESE ~ MOSEL, GERMANY 2002
MONTHELIEVILLAGEBLANC'LESCOMBSDANAY'DOMAINEDUBUET-MONTHELIEBURGUNDY, FRANCE 2010

CHARDONNAY, FAILLA“HUDSON VINEYARD"”
SANCERRE ALPHONSE MELLOT “GENERATION XIX"

CARNEROS, CALIFORNIA 2009
SANCERRE, FRANCE 2009, {SAUVIGNON BLANC}
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RED FULL BOTTLES

ROSSO RISERVA, COPERTINO

GRIGNOLINO, HEITZ CELLARS

COTES DU RHONE, DOMAINE ST SIFFEREIN
GAMAY NOIR, EDMUNDS ST. JOHN “BONE JOLY”
MALBEC, AVE GRAND RISERVA

RED BLEND CHATEAU MUSAR“HOCHAR PERE ET FILS”
PINOT NOIR KINGSTON FAMILY “TOBIANO”

SYRAH & VIOGNIER LANGMEIL “HANGING SNAKES”
TEMPRANILLO, VINAS SASTRE “ROBLE”

MENCIA, CASTRO VENTOSA “EL CASTRO DE VALTUILLE”
ST JOSEPH, DOMAINE DES LISES

RIOJA, LOPEZ DE HEREDIA “VINO CUBILLO” CRIANZA
GIGONDAS, DOMAINE DU CAYRON

SANGIOVESE BLEND, TOLAINI“AL PASSO”
POMEROL, CHATEAU LA FLEUR DES ROUZES

PINOT NOIR, CRISTOM“MT. JEFFERSON CUVEE"
ZINFANDEL, RIDGE“DUSI RANCH VINEYARD”
AMARONE DELLA VALPOLICELLA CLASSICO, REMO FARINA
MERLOT, ROBERT SINSKEY VINEYARDS “POV”
MERITAGE BLEND BRESSLER

BAROLO, PAOLO SCAVINO

PINOT NOIR, BERGSTROM“SHEA VINEYARD"”
BRUNELLO DI MONTALCINO, DONATELLA CINELLI COLOMBINI
CHATEAUNEUF DU PAPE, ERICTEXIER

PUGLIA, ITALY 2004

NAPA VALLEY, CALIFORNIA 2009

RHONE, FRANCE 2010 { GRENACHE, SYRAH}
CENTRAL COAST, CALIFORNIA 2009
MENDOZA, ARGENTINA 2008

BEKA VALLEY, LEBANON 2007 {CAB SAUV, CARIGNANE, CINSUALT, GRENACHE}

CASABLANCA VALLEY, CHILE 2008

BAROSSA VALLEY, AUSTRALIA 2008

RIBERA DEL DUERO, SPAIN 2010

BIERZO, SPAIN 2007

RHONE, FRANCE 2008 /SYRAH}

RIOJA, SPAIN 2005 {TEMPRANILLO}

RHONE, FRANCE 2009 {GRENACHE, SYRAH, MOURVEDRE}
TUSCANY, ITALY 2007

BORDEAUX, FRANCE 2007 {MERLOT, CAB SAUV, CAB FRANC}
WILLAMETTE VALLEY, OREGON 2009

PASO ROBLES, CALIFORNIA 2010

VENETO, ITALY 2008 {CORVINA, RONDINELLA, MOLINARA}
LOS CARNEROS, CALIFORNIA 2008

NAPA VALLEY, CA. 2008 {CAB FRANC, MERLOT, CAB SAUY, PETITE VERDOT}
PIEDMONT, ITALY 2007 {NEBBIOLO}

WILLAMETTE, OREGON 2010

TUSCANY, ITALY 2006 {SANGIOVESE}

RHONE, FRANCE 2009 {GRENACHE, SYRAH, CINSAULT}
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COCKTAILS

BUCK UP
pink peppercorn infused atlantico riserva rum, grapefruit, ginger, soda

DIVE IN THE AFTERNOON
Jjaegermeister, 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

AFTER DINNER

SHERRY

LA CIGARRERA MANZANILLA
EMILIO LUSTAU DRY OLOROSSO
EMILIO LUSTAU PEDRO XIMANEZ

PORTO

DOW'’S TRADEMARK

FERREIRA 10YRTAWNY

QUINTO DO INFANTADO VINTAGE

TOKAJ
TOKAJ CLASSIC CUVEE“CLASSIC” LATE HARVEST

MOSCATO
COL DEI VENTI MOSCATO D'ASTI

JEREZ, SPAIN
JEREZ, SPAIN
JEREZ, SPAIN

DOURO VALLEY, PORTUGAL
DOURO VALLEY, PORTUGAL
DOURO VALLEY, PORTUGAL 2004

TOKAJ, HUNGARY 2004

PIEDMONT, ITALY 2011
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RUM

ATLANTICO PLATINO Dominican Republic

10 CANE Trinidad & Tobago
SAILOR JERRY U.S. VirginIslands

ATLANTICO RISERVA Dominican Republic

SANTA TERESA Venezuela

flOR DE CANA CENTENARIO 18 Nicaragua

ANGOSTURA 1824 Trinidad & Tobago

BOURBON

FOUR ROSES Kentucky

ELIJAH CRAIG 18 Kentucky
BUFFALO TRACE Kentucky

GEORGE DICKEL NO. 12 Tennessee
WOODFORD DOUBLE OAK Kentucky

HIRSCH SMALL BATCH RESERVE
Kentucky, Canada, Illinois

IRISH

JAMESON Dublin & Cork

MICHAEL COLLINS SINGLE MALT
County Louth

REDBREAST 12 Cork

RYE

OLD OVERHOLT Kentucky
BULLEIT RYE Kentucky

HIGH WEST RENDEZVOUS RYE Utah

RITTENHOUSE Kentucky
WHISTLEPIG Vermont

SINGLE MALT SCOTCH

AUCHENTOSHAN 3 WOOD Lowlands
BRUICHLADDICH LADDIE 10 Islay
HIGHLAND PARK 18 OrkneyIslands

GLENMORANGIE QUINTA RUBAN Highlands

OBAN 14 Highlands

BLENDED SCOTCH PIG’S NOSE ILowlands
COMPASS BOX PEAT MONSTER Lowlands

GREAT KING STREET Lowlands
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VODKA

TITO’S Texas

ZUBROWKA Poland

RUSSIAN STANDARD Russia
HIGH WEST 7000’ PEACH Utah

GIN

BLUECOAT Pennsylvania
BROOKLYN GIN New York
PERRY TOT’S New York
RANSOM OLD TOM Oregon
DH KRAHN California

BERKSHIRE MTN. DISTILLERS GREYLOCK

Massachusetts

BRUICHLADDICH BOTANIST ISLAY
Islay, Scotland

TEQUILA

3 AMIGOS BLANCO jalisco
SIEMBRA AZUL BLANCO jalisco
CHINACO REPOSADO Tamaulipas
AVION ANE]JO jalisco

DON JULIO ANE]JO jalisco

MEZCAL

SOMBRA
ILLEGAL JOVEN
fiDENCIO PECHUGA

ABSINTHE

ST. GEORGE VERTE California

AMARO/DIGESTIVO

CARDAMARO

AVERNA

RAMAZOTTI

FERNET BRANCA
LAZZARONI AMARETTO
JAEGERMEISTER

BRANDY/COGNAC

PIERRE FERRAND AMBRE France
LAIRD’S APPLEJACK New Jersey

COGNAC GROSPERRIN XO
fiNE CHAMPAGNE
France
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