T e
L org GatLwrd Bar

DINNER MENU

Nut Bowl .............. 5 PicklePlate ............... 5

Dry-Cured VirginiaHam ..................................... 12

with onion focaccia, chili butter & pickles

Carrot Salad ............ 11 Lettuce Hearts ........ 1
with sunflower, orange, chili, & with buttermilk Green
feta Goddess & breadcrumbs
Trout Roe & Rye Crackers ...........................c. 14
with smoked fish spread & dill
Merguez Frites ... 16
Fleisher’s spicy lamb sausage on baguette with harissa & fries
Clams & Chorizo ................ccociiiiiiiiii 18
in saffron broth with potatoes, peas & griddled bread
Fish duJouroftheDay ................................... 21
Ask your server
The Madge Deegan ....................cooeiiiiiin., 13

Marinated vegetables & oven-dried tomato on a roll with
house-made ricotta, herbs, pickled chilis & black olive

The L.l.Burger ..., 18

Two Fleisher’s beef patties, pickles, cheese, Fancy Sauce & fries
w/ bacon wheel, add $2  w/ bottle Champagne, add $75

The Ladies' Burger ..................coooiiiiiiiiiii, 15

Same as above, with one beef patty instead of two

Butterscotch Pudding ................................ 5

Lemon Shaker Pie .................................... 5







