Bar Bites
Meatloaf Bites: house-ground beef, cayenne chile, bacon-wrapped, cotija cheese, grape-chile glaze $10
Grown-up Mozz Stix: fresh mozzarella medallions, panko crumb, nosh tomato sauce $10
Poutine: hand-cut fries, fresh mozzarella, crispy pork lardons, nosh gravy, hollandaise $12
Broiled Oysters: local shucked fresh oysters, chorizo, sherry-asiago cream, prosciutto, ritz-panko
crumb $14
Crispy Brussel Sprouts: lemon aioli, prosciutto bits, pickled onion, sunflower seeds ** $9
Verde Shrimp: spanish chorizo, tomatillo salsa sugo, lemon aioli, pickled onion, grilled crostini ** $14
Thanksgiving Tots: braised turkey, mashed, panko, gravy, cranberry gastrique $10
Wings: one pound, crispy-fried, sauce of the week (check the chalkboard) ** $10
Pork N Beans: braised pork belly, bbq baked beans, hollandaise, pickled onion, baby watercress ** $10
The Board: chef’s daily selection of charcuterie, cheeses, pickled vegetables, crackers & bread $18

Soups & Greens
Soup Du Jour: ask your sever for daily soup $8
House: greens, champagne vinaigrette, mini-heirloom tomatoes, cucumber, radish, yellow pepper, grilled
crostini ** $9
Caprese: tomato, fresh burrata, balsamic-honey, evoo, crispy prosciutto, baby watercress, pickled red
onion ** $10

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Tavern Mains
Dorito Mac: elbows, white & yellow cheddar, parmesan, cream, dorito crumb $16
Parm – fried chicken cutlet, tomato sauce, asiago cheese, fresh mozzarella, fresh bucatini pasta $20
Catch of the Day: grilled locally caught fish (check the chalkboard), lemon-parmesan risotto,
escarole, watercress salad** $24
Bucatini: fresh bucatini pasta, olive oil, garlic, crushed red pepper, parmesan-chive butter, shaved parm
$16
Steak Frites: culotte steak, bone marrow butter, truffle-parmesan fries, micro watercress salad ** $26
Ragu: braised sirloin & chorizo sugo, demi, tomato, shallot, butter, fresh rigatoni pasta $22
Rigatoni: fresh rigatoni pasta, grilled lemon-basil chicken, escarole, crushed red pepper, white wineparmesan broth, shaved parm $20
Littleneck Clams: shallot, garlic, chorizo, beer broth, israeli couscous, grilled french bread $24
Turkey Dinner: bacon-wrapped stuffed turkey roulade, mashed potatoes, turkey jus, cranberry
gastrique, crispy brussels $20
Seared Duck Breast: pumpkin cheesy grits, cranberry gastrique, brussel sprouts, crispy prosciutto **
$25
Risotto: shitake mushroom, arborio rice, porcini jus, braised sirloin, escarole, pickled enoki ** $22
Potato Gnocchi: pan-seared scallops, gnocchi, super bacon, shitake, arugula-sunflower seed pesto,
bourbon glaze $24

Burgers
[All burgers come on a martins potato roll w/ bib lettuce, heirloom tomato, house-made pickled cucumber &
onion, hand-cut fries, and house-made ketchup & aioli]

The White Castle: yankee cheddar, caramelized onions ** $12
The Umami: asiago, kimchee ketchup, caramelized onions, shitakes ** $14
The ‘Merican: yankee cheddar, smoked bacon ** $13
The Poutine: fresh mozzarella, fries, gravy, hollandaise $14
The CBC: crumbled bleu cheese, caramelized onions, beer bacon jam ** $14
The Danwich: panko fried chicken, aioli, yankee cheddar, oakwood bacon $14
** gluten free version available [Udi’s GF burger rolls are available for $1]

