
S I D E S

C L A S S I C S

Olive Crush / 12
Castelvetrano olives, pickled celery, smoked
almonds, Grana Padano flakes, crostini  
(vegan & gf by request)

Baked Camembert / 22
NYS camembert, seasonal vegetable hash,
bacon, bourbon caramel, crostini (gf &
vegetarian by request)

House Salad / 10
Local greens, apple, fennel, honeynut squash,
candied almond clusters, ginger vinaigrette
(vegan, gf)

Cacio e Pepe Potatoes / 14
Crispy roasted potatoes, Pecorino Romano,
Grana Padano cream, cracked peppercorns,
dressed arugula, grilled lemon (vegetarian, gf)

Butter Chicken / 22
Tomato curry, basmati rice, grilled naan,
crema (gf upon request)

Spicy Chili Noodles  / 18
Tofu, crumbles, house chili crisp, scallion (vegan)

Shortrib Ragu / 26
Red wine San Marzano sauce, mafaldine pasta,
Grana Padano

Ploughman Board / 26
Assorted charcuterie, cheese, nuts, with
,accompaniments, crostini &crackers
(gf by request) 

Classic Burger House Burger Horn Dog

American cheese, lettuce.
tomato, house pickles, horn

sauce, chips or dressed
greens (vegan & gf by

request)/ 14

Cheddar, roasted jalapenos,
bacon, charred scallion cream

cheese, chips or dressed
greens (gf by request)/ 15

Kimchenius kimchi, bacon,
mayo, scallions, chips or

dressed greens 
(gf by request)/ 11

Mushroom Birria Tacos / 18
House smoked local mushrooms, roasted
jalapeño, and winter squash, pickled turmeric
onions, cashew lime crema, birria sauce
(vegan, gf) 

Your choice of beef or plant-based burger.  

MENU

Side Salad  /  6
 half portion of our house salad (vegan, gf)

Tinned Fish  /  market
 rotating selection / crackers & pickled egg 
(gf by request)

Kimchenius Kimchi  / 3
 local kimchi (vegan, gf)Roasted Vegetables  /  8

seasonal selection (vegan, gf)

Chips /  4
 herb & black pepper (vegan, gf)

Please note that while we do our best to accommodate dietary restrictions, we are not an allergy-free kitchen

Smoked Pork & Cornbread / 22
House smoked pork, chile-bourbon barbecue, grilled
cornbread, apple, fennel, celeriac slaw (gf) 


