Charcuterie

La Quercia Tamworth acorn edition prosciutto
Iberico lardo, brazil nuts
Country terrine, fermented cauliflower, arugula

Snacks

Spicy beef jerky

Olives escabeche

Roasted walnuts, fried sage, za'atar

Sheep’s milk cheese crostino, kale, pickled raisins

Plates

Fried potatoes, aioli, tomato chipotle sauce

Beef tartare, seeds, buttermilk, sesame cracker
Snap peas, Calabrian chili, cashews, ricotta salata
Turnips, turnip greens, cured egg yolk, buckwheat

Roasted carrots, stracciatella, cilantro, Thai peppercorns

Pork sausage, spring lettuces, créme fraiche

To Share

Roasted whole porgy, warm farro, shaved zucchini and

fermented radishes

House bread and butter is available upon request
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DRINKS

House-made Soda
House-made Iced Tea

Vergano Chinato Americano

Adrien Camut Apéritif Normand

Distillerie Artisanale Laurent Cazottes ‘Cérdrat’
Distillerie Artisanale Laurent Cazottes ‘Coing Sauvage'’

DRAFT BEER
Brooklyn Brewery ‘The Shallows’
Hill Farmstead ‘Arthur’

BOTTLED BEER
Fritz Briem 1809’ Berliner Weisse
Brooklyn Brewery ‘Sorachi Ace’ Saison
Sierra Nevada ‘Hop Hunter’ IPA
Hanssens ‘Scarenbecca Kriek’
Brooklyn Brewery Ghost Bottle ‘Galahad’ (750ml)
Brooklyn Brewery Ghost Bottle ‘Lancelot’ (750ml)

WINE BY THE GLASS
SPARKLING
‘Atmosphéres’ Folle Blanche, Pinot Noir Domaine Landron NV

WHITE

‘La Charbonnerie’ Sauvignon Blanc Domaine Philippe Tessier 2013
‘Blanc’ Terret Gris, Grenache Gris Domaine Banjamin Taillandier 2014
Campi Flegrei Falanghina Agnanum 2013

Veneto ‘Masieri’ Garganega La Biancara 2013

ORANGE + PINK
‘Coenobium’ Field Blend Monastero Suore Cistercensi 2013
‘A Table!!!" Malbec, Merlot Fabien Jouves 2014

RED

‘Le Vin de Jardin’ Grolleau La Grange aux Belles 2014

‘Hommage a Robert’ Grenache, Merlot, Syrah Le Raisin et l’Ange 2014
Gringolino d'Asti Gringolino Cascina ‘Tavijn 2013

Montepulciano d’'Abruzzo Montepulciano Francesco Cirelli 2013
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