Sparkling

Cava Mata i Coloma ‘Cupada No. 19 Reserva’ Penedés, Spain

Rosé Nerleux ‘La Folie des Loups’ Loire, France

Cider Eve’s Cidery ‘Autumn’s Gold’ Finger Lakes, New York 2017

White

Muscadet Gadais ‘Saint-Fiacre’ Muscadet-Sévre et Maine, France 2016
Riesling Lauer ‘Senior’ Ayler Kupp, Saar, Germany 2017

Sauvignon Blanc Chateau La Rabotine, Sancerre, France 2017

Pinot Gris The Eyrie Vineyards, Dundee Hills, Oregon 2016

Chenin Blanc Florent Cosme ‘La Motte’ Vouvray Sec, France 2017

Chardonnay Sandhi, Santa Barbara, California 2016

Rosé

Syrah & Carignan Mas de Daumas Gassac ‘Guilhem’ Languedoc, France 2017

Red

Gamay Michel Guignier ‘La Roche Pilée’ Morgon, France 2017

Pinot Noir J.K. Carriere ‘Provocateur’ Willamette Valley, Oregon 2016

Merlot Macari ‘Collina’ North Fork of Long Island, New York 2014
Sangiovese Bibbiano ‘Chianti Classico Riserva’ Tuscany, Italy 2014

Syrah Equis ‘Equinoxe’ Crozes-Hermitage, France 2017

Cabernet Sauvignon Obsidian Ridge, Red Hills Lake County, California 2016

Cocktails

The Screen Test Vodka, Aperol, Lemon, Sparkling Wine

Up the Ladder Bourbon, Pimm’s, Lemon, Soda
Marie’s Envy Tequila, Lime, Cocchi Americano, Basil
Incognito Gin, Lillet, Green Chartreuse

The Companion Rye, Dolin Blanc, Campari
Remedy Cognac, Byrrh, Pernod

Beer

Craft Lager Toast Ale ‘Much Kneaded’ Westchester
IPA Threes Brewing ‘Logical Conclusion’ Brooklyn
Brown Ale Newburgh Brewing Company, New York

Coffee & Tea

Coffee Stumptown ‘Untitled’ Blend
Iced Coffee Stumptown Cold Brew
Espresso Stumptown ‘Hairbender’
Cappuccino, Latte

Tea In Pursuit of Tea, Loose Leaf
Iced Tea ShangrilLa

Housemade Soft Drinks
Lemon-Mint Soda

Spiced Pear Soda

Concord Grape-Ginger Soda

Untitled is a non-tipping restaurant.
Hospitality included.
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Untitled

VALENTINE’S DAY 2019

Grilled SheWolf Sourdough Whipped Honey Butter 4
Vermont Cheeses Campari Marmalade, Chestnut Butter 17
Scallop Crudo Granny Smith Apple, Yuzu Kosho, Trout Roe* 18
Kale & Cabbage Caesar Prosciutto, Parmesan, Black Radish 16
Beef Tartare Fried Shallots, Pickled Mustard Seed, Burdock, Flatbread Crackers* 19
Roasted Island Creek Oysters Seaweed Butter, Lemon Mignonette* 20
Curried Lamb Meatballs Yogurt, Cashews, Cilantro 17
Coconut Shrimp Lettuce Wraps Sweet Potato, Smoked Jalapeno, Kohlrabi Slaw 20
Shiitake Mushroom Flatbread Broccoli Rabe, Aji Dulce Peppers 18
Charred Octopus Fingerling Potato Salad, Pimenton, Garlic Chips 21
Salt & Vinegar Potatoes Spring Onion Chermoula, Lemon Aioli* 14
Grilled Carrots Miso, Puffed Grains, Beech Mushrooms 17
Charred Cauliflower Almond Granola, Asian Pear, Turmeric Honey 19
Roasted Sea Trout Creamy Polenta, Arrowhead Spinach, Stewed Tomatoes 26
Fried Chicken Thighs Shell Bean Hummus, Dukkah, Fresno Pepper Hot Sauce 18
Rotisserie Bacon Buckwheat Spaetzle, Red Cabbage Mostarda 28
Cabot Cheddar Burger Caramelized Onion Aioli, Brioche Bun, Giardiniera* 24
4-COURSE PRIX-FIXE $85
Please select one per section
Roasted & Smoked Beets Caviar, Créeme Fraiche, Cider Pressed Apples*
Ruby Red Shrimp Cocktail Meyer Lemon, Horseradish, Arugula-Mint Salsa Verde
Roasted Halibut Littleneck Clam Chowder, Fingerling Potatoes, Green Onions
Duck Consommé Beech Mushrooms, Ever Crisp Apples, Hakurei Turnips
Charred Leek Ravioli Sea Urchin, Swiss Chard, Pickled Ramps*
Grilled Hanger Steak Purple Barley, Black Garlic, Roasted Carrots
Caramel Apple Tart Crushed Pecans, Whipped Mascarpone
Chocolate Crepe Cake Blood Orange Curd, Feuilletine Crunch

Untitled is a non-tipping restaurant. *Consuming raw or undercooked meats, poultry, seafood, shellfish

Hospitality included. or eggs may increase your risk of foodborne iliness.



