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marinated olives

rosemary . citrus . garlic . chili flakes

spiced nuts

cashew . walnut . pistachio . almond

bread and butter

balthazar sourdough . cultured butter

classic deviled eggs

mayo . mustard . tabasco

mussels alla vodka

leeks . garlic . vodka sauce . toasted sourdough

meatballs

beef . pork . marinara sauce . parmesan

ricotta dip

pesto . honey . marinated artichokes . grilled ciabatta

hummus

cucumbers . carrots . radishes . grilled pita

charred asparagus

salsa verde . parmesan . lemon

grilled cheese & tomato soup

american cheese . crushed tomatoes . oregano . cream

macaroni gratin

bechamel . gruyére . parmesan . bread crumbs

burrata

balsamic cherries . mint . basil . grilled ciabatta

ravioli alla limone

ricotta . parmesan . cream . butter . lemon

chicken or prosciutto panini
- chicken . mozzarella . chipotle mayo . arugula . tomato
- prosciutto . mozzarella . rocsteJred peppers . pesto

cobbler

fresh strawberries . rhubarb . vanilla ice cream
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shellfish

oysters

east coast
beau soleil (nb) 3.75
big rock (ma) 3.75

west coast
shigoku (wa) 4.50
kumamoto (wa) 4.75

clams

shrimp cocktail

snow crab legs

littleneck (ny) 3 (la) 5 for 15 (ak) 29
pinkerton plateau
12 east coast oysters; 6 clams; shrimp cocktail; snow crab legs - 85
meat & cheese
10/each or any three for 28
cheese

taleggio bucheron bay blue
lombardy, italy, cow loire, france, goat  Point reyes, california, cow
manchego brie fermier greensward
la mancha, spain, sheep  Tle-de-france, france, cow greensboro, vermont, cow
high plains  roomano gouda brebirousse
cheddar rouveen, holland, cow d’qrgenfq|

milton, iowa, cow

cured meats

loire, france, sheep

beef mortadella

with pistachio
hackensack, new jersey, beef

genoa salami
oceanside, california, pork

chorizo
rioja, spain, pork

hot coppa

new york, new york, pork

speck

alto adige, italy, pork

prosciutto di

parma
emilia-romagna, italy, pork

soppressata

brooklyn, new york, pork



