
 

 

20% GRATUITY ADDED TO PARTIES OF 5 OR MORE. 
 

*Contains nuts. Please inform us of any food allergies.                       
Consuming raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness. 

 

 
 

SMALL PLATES 
BISTRO FRIES .................................................................. 12 
crispy thin cut fries, za’atar, saffron aioli, 
curry ketchup (v) 

GUACAMOLE AND SALSA ........................................ 12 
queso fresco, cilantro, smoked morita salsa, 
corn chips (v) 

MARINATED OLIVES & HUMMUS ...................... 12 
harissa crackers (v) 

QUESO FUNDIDO........................................................... 14 
oaxaca cheese, chorizo, cilantro, corn tortilla 
chips 

FRIED CALAMARI .......................................................... 14 
sweet corn chow chow, spicy aioli  

CRAB DIP  .......................................................................... 16 
jumbo lump crab, béchamel, brown butter 
crumbs, crudités, toasted baguette  

TUNA CRUDO .................................................................. 16 
avocado, macadamia nut*, scallion, red 
onion, lime juice, cilantro, sesame seed, 
wontons 

SHORT RIB EMPANADAS ........................................ 15 
ricotta cheese, herbs, side of chimichurri, ají 
salsa 

TEMPURA CAULIFLOWER ....................................... 15 
romesco*, sweet pepper, crushed  
peanuts*, parmigiano-reggiano 

BURRATA...........................................16 
pesto, smoked cherry  
tomato, prosciutto, frisée,  
purple microgreens 

 
 

BURGERS 

CLASSIC BURGER  ......................................................... 16 
fresh ground chuck, cooper sharp cheese, 
lettuce, pickles, spicy sauce, house fries 

MARKET BURGER ........................................................ 18 
fresh ground chuck, bacon-onion jam, 
smoked bacon, cooper sharp cheese, 
lettuce, tomato, house fries  

LARGE PLATES 

KOREAN FRIED CHICKEN BAO BUNS .............. 14 
crispy fried chicken, korean bbq sauce, 
sesame seed, cucumber, red onion, cilantro 

PIZZA TART ..................................................................... 16 
rich tart crust, fontina cheese, caramelized 
onions, creamy béchamel sauce, rosemary (v) 
                    add smoked salami at no charge 

TACOS CAMPECHANOS .......................................... 16 
steak, chorizo, white onion, salsa robertina, 
corn tortilla 

SHRIMP TACOS ............................................................. 16 
lettuce, pico de gallo, chipotle aioli, queso 
fresco, corn tortilla 

CRISPY CHICKEN SANDWICH .............................. 20 
chorizo spices, pickled chiles, avocado-
serrano aioli 
SMOKED DUCK ‘MOO SHU’ ................................... 22 
duck confit, shredded vegetable, hoisin 
sauce, sesame crepes 

CRAB PAD THAI ........................................................... 24 
jumbo lump crab, rice noodles, thai shrimp 
sauce, salted peanuts*, bean sprouts, 
scallions  

STEAK FRITES ................................................................ 28 
seared hanger steak, garlic herb fries, 
chimichurri  

MERCHANT CHEESE & MEAT BOARD.................... 24 
selection of three cheeses & two meats, spiced 
nuts, honeycomb, condiments, baguette 



 
 

 
 

 

WINES ON TAP                       Glass or Carafe* 
Wither Hills Sauvignon Blanc, New Zealand . 12/60 
Harkin Chardonnay, California ......................... 12/60 
A to Z Pino Noir, Oregon ............................................. 14/70 
Santa Julia Malbec, Argentina ........................... 12/60 
                           *carafe is one liter (5 glasses) 
 

BUBBLES                                     Glass or Bottle 
Simonet Blanc de Blanc Brut N/V ................... 11/36 

WHITE 
Tiffenbruner Pinot Grigio, Italy ........................... 13/44 
Pike Riesling Hills and Valleys, Australia12/40 
Costamolino, Vermentino, Italy ......................... 12/40 
Novellum, Chardonnay, France ...................... 12/40 
 

ROSÉ 
Figuière Le Saint André, Provence, France.....13/44 

RED 
Juggernaut Cab Sauv, California ................... 14/56 
Domaine de la Janasse Blend, France .. 16/50 
 

DRAUGHTS 
Other Half (NY) Green City NEIPA 7% ..................8 
Other Half (NY) Forever Ever NEIPA 4.7% ...8 
Frost Beer Works (VT) Lush DIPA 8% ..................8 
Levante (PA) Birria di Levante Pilsner 4.9% 8 
2SP (PA) Delco American Amber Lager 4% .8 
Allagash (ME) White Witbeir 5.2% ..............................8 
 

BOTTLES / CANS 
Cushwa (MD) Cush NEIPA 6.5% ...................................8 
Pherm (MD) Sparkle Pilsner 5.6% ...............................8 
Dewey Beer Co (DE) El Trono Amer Lager 4.5% 8 
Yuengling (PA) Lager 5% ......................................................... 6 
Amstel Light 3.5% .................................................................................. 6 
Miller Lite 4.8% .........................................................................................  6 
PBR 4.7% ........................................................................................................... 6 
Tecate 4.5% .................................................................................................. 5 
Athletic (CT) All Out Extra Dark NA .......................... 7 

STANDARDS ...................................................... 14 
 

OLD FASHIONED bourbon, sugar, angostura 
bitters, regans’ no. 6 orange bitters, orange, 
hand-cut rocks 
SAZERAC rye, cognac, sugar, peychaud’s 
bitters, lemon 
CORPSE REVIVER NO. 2 absinthe rinse, orange 
curaçao, lillet blanc, lemon, orange twist 
FERNET SOUR fernet, green chartreuse, lemon 
juice, lime 
CLASSIC MARGARITA blanco tequila, patrón 
citrónge, lime, agave, salt 
NAKED AND FAMOUS mezcal, aperol, yellow 
chartreuse, lime 
CHAMPAGNE COCKTAIL blanc de blanc, 
cognac, lemon, sugar, lemon twist 

 
MODERN DELIGHTS ......................................... 14 
 

OFF THE WAGON bourbon, walnut liquor*, earl 
grey, sweet vermouth, toasted cinnamon  
COVFEFE bourbon, coffee, crème de cacao, mole 
bitters, coconut honey, cinnamon, coffee cubes 
BLACKBERRY SOUR whiskey, lemon, 
blackberry purée 
OVER THE CUCKOO’S NEST hendrick’s gin, 
amaro montenegro, lemon, cucumber 
THAI TEA-KI thai tea-infused drumshanbo gin, 
mt. gay black barrel rum, aperol, lemon, toasted 
coconut-honey syrup 
FLASHIN’ FASHIONED coconut-infused pussers 
rum, plantation pineapple rum, velvet falernum, 
chai-spiced demerara syrup, house bitters 
ADOBO DRAGON mezcal, don ciccio & figli prickly 
pear liqueur, chipotle, prickly pear purée, lemon 
BLUE SKY FOR DAYZ pineapple-infused 
vodka, vanilla, lemon, blueberry 
CARDI BASIL basil-infused vodka, big o ginger 
liqueur, apricot, lemon, cardamom bitters 
MAMACITA jalapeño tequila, mezcal, vanilla, 
pineapple, lemon 
CACHAÇAFARI cachaça, blanco tequila, crème 
de framboise, lime, sage, raspberry 


