IDINNIEIR

SOUIPS, SALADS & STARTIERS

AN"PASTO SAlAD brussels, salami, soppressata, provolone, olives - 10
HAPPY WA”RESS poached egg, taylor ham, cheddar cheese, chilijom - 9
lOX G BURRATA house cured salmon, everything bagel spice, salmon roe - 12

CHARRED OCTOPUS "GREEK SALAD’ cucumber feta, mint - 11
BUFFA[O SKATE W|NGS crispy skate, hot sauce, créeme fraiche, carrot & celery

CREAMY ORZO ‘MAC N CHEESE’ broccoli, parmesan, black truffle butter
Cl‘”“ CHEESE FRlES sweet potato, salsa verde, cheddar cheese, lime crema

SMOKED WH”EHSH WRAP crepe, dill cucumbers, radish, paprika vinaigrette

‘P.l.T’ glazed pork belly, frisée lettuce, avocado toast - 9

lOADED POTATOES fingerlings, foie gras, bacon bits, jalapeno, sour cream - 9

- 11

- 10
- 11
-8

MATZOH BALL
MARROW SOUP

root vegetables, poached chicken,
marrow bone
-8-

FRENCH ONION
Ssoup

bagel bread pudding croutons,
gruyere cheese
_Q-

AILILL IDAY IMERW

EMPIRE HERB PATTY
BURGER OMELETTE MELT
pbrioche, special sauce, fine herbs, beef patty,

caramelized onions,
swiss cheese, rye
14 -

créme fraiche,
brioche toast
-12-

cheddar cheese,
pickle, onion, leftuce
216 -

BUTTERMILK
PANCAKES

fluffy pancakes,

GRILLED
CHEESE

cheddar & fontina

maple syrup, cheese,
winter fruit compote roasted tomato
-11- -13-

IMAIN IPILATIES

LIEMON CHICKEN roasted breast & thigh, ricotta, carrots, charred lemons - 20
PORK ON PORK CHOP crispy pancetta, cranberry beans, kale - 21

TROUT AlMONDINE pan roasted trout, foasted almonds, brown butter - 19
STEAK 6 POTATOES butcher’s cut, parsley butter, fork mashed potatoes - p/a

OYSTER PAN ROAST pork belly, poached oyster, potatoes, pumpernickel - 16

GREEN PLATE SPECIAL

daily market dinner special
- p/O -

FISH & CHIPS

hake, tartar sauce, fries
- '|7 -

SIIDES -«

CHARRED BROCCOII & PECORINO ROMANO
BRUSSELS SPROUTS & CHILI JAM  GARLIC SAIT FRIES
HOUSE SALAD  SWEET POTATO MASHED

SEASONAL
SIDE

ASK YOUR SERVER

-p/a-

CHEF/OWNER: Amanda Freitag

CHEF DE CUISINE: Jeff Creager




