


san pellegrino sparlking  4
voss still water 4
barritt’s  ginger beer 3
saranac shirley temple 3
vida pour house hot teas 4
synchronicity fresh brewed coffee 3

TO SHARE

truffle pommes frites  7
spicy ketchup and honey 
parmigiano reggiano aioli

*pan seared crab cake 13
crispy tomatillos, oaxaca, basil 
salsa, cumin remoulade, 
chipotle oil

*cajun garlic dry rub wings 11
truffle ranch dipping sauce

*crispy teriyaki oysters 11
charred corn peanut chutney, 
cucumber kimchi 

*sesame crusted ahi tuna 
philadelphia roll 13
feta pimento cheese, cucumber, 
strawberry wasabi, balsamic 
pearls, ponzu marinated 
summer squash salad

*crispy mole pulled pork 
endive wrap 12
heirloom tomato pico de gallo, 
radish, habanero coulis, queso 
fresco 

*pancetta wrapped grilled 
tiger shrimp 13
heirloom tomato, burrata, 
basil, sherry vinegar onion 
jam, arugula salad

*bbq pork belly and pulled 
pork potstickers 12
cream corn sauce, vinegar 
coleslaw, texas pete aioli

(p)blt 11
house cured pork belly, roma 
tomato, bibb, spicy maple aioli, 
pressed ciabatta loaf

truffle roast beef sandwich 12
house roast beef, carmelized red 
onions, horseradish aioli, arugula, 
shaved parmigiano reggiano, 
truffle buttered baguette

apple turkey roast 11
blackened roasted turkey, havarti, 
watercress and roasted pearl 
onion salad, apple jam, brioche

the italian 12
mortadella, pancetta, salami, 
pepperoni, olives, romaine, red 
onion confit, roasted red pepper, 
herb aioli, feta, soft italian bread

*grilled mahi-mahi  24
pescado encocado, jasmine 
rice, cuban black beans, crispy 
plantains, habanero coulis  

*sesame crusted salmon 
pinwheel 23
black rice ramen, pork belly 
broth, shoyu tamago, 
cucumber kimchi 

*pan seared lamb shank 
roulade 26
white cheddar risotto cake, 
jalapeño gremolata, charred 
corn sauce 

*grilled blackened 
tiger shrimp 26
creamy grit cake, crispy oysters, 
bbq demi glace, texas pete aioli, 
vinegar coleslaw

*blackened seared ribeye 27
creamy twice baked potato, 
broccoli and blue cheese, demi, 
honey shallots, pepper coulis

*pan seared burrata stuffed 
chicken breast 20
 summer squash heirloom 
tomato lasagna, basil cream 
sauce, balsamic reduction

*pan seared ahi tuna 26
roasted spanish fingerling 
potatoes, pisto, fried egg, 
manchego tuile, chimichurri 

*mandarin orange glazed 
pork loin 24
udon noodle stir fry of 
summerfield farms ground beef, 
jumbo lump crab, peppers and 
onions, peanut sauce, ponzu 
summer squash salad

D O W N TO W N  C O C K TA I L S
  
mr. big 15
vieux carré, barrel rested 

king of spring break 11
tequila, rum, sherry, lime, orgeat, 
allspice

smoke break 11
mezcal, ancho reyes, lime, grapefruit 
soda, applewood smoked salt

cachaca me outside 11
hibiscus, pineapple, tumeric, 
cinamon, lime, cachaca

val about town 11
gin, blackberry, honey, lemon

after the gold rush 12
old tom gin, cocchi americano, 
carpano antica, rosemary, orange 
bitters

chica mi tipo 11
tequila, dolin blanc, lime, pineapple, 
hopped grapefruit bitters

drunk at vogue 11
honeysuckle vodka, galliano, lemon, 
red wine, peychaud’s bitters

draped in velvet 10
rum, byrrh, velvet falernum, orange 
bitters

painkiller 9
rums, orange, pineapple, coconut, 
cinamon, nutmeg

1 6 1 8  C L A S S I C S

old fashioned 11
baking spices, mouth coating 
sweetness, robust
with templeton rye

paloma 11
balanced acidity and agave,
bright, clean
with hornitos plata

aviation 11
botanical, aromatic, tart, dry
with sutler’s small batch gin

negroni 11
woody, bitter, dry, complex
with corralejo reposado

cosmo 11
crisp, tart, refreshing, easy
with effen blood orange

protein additions: 
*grilled chicken 5, *fried oysters 6, 
*salmon 6  *ribeye 7, *pulled pork 5, 
*ahi tuna 7

mixed greens   half 6/full 9
grilled summer squash, goat 
cheese, roasted red peppers, 
red onions, heirloom tomato 
vinaigrette, herb croutons

caesar  half 6/full 9
pisto, manchego cheese, herb 
croutons 

arugula and grilled 
endive  half 6/full 9
charred corn peanut chutney, 
shaved carrots, feta, ginger 
dressing, herb croutons

spinach  half 6/full 9
blackened broccoli black 
bean relish, age white cheddar, 
cilantro vinaigrette 

gibb’s hundred  cup 4/bowl 7
pale ale french onion soup
croutons and gruyere 

soup of the day cup 4/bowl 7

*summerfield farms burger 13
burrata, sherry vinegar onion 
jam, roasted red pepper coulis, 
arugula, croissant bun

*pan seared salmon burger 12
heirloom tomato, grilled red 
onions, housemade pickles, 
bibb, citrus aioli, potato bun

 *houseground blue cheese 
stuffed ribeye burger 13
buffalo sauce, caramelized
pearl onions, truffle ranch 
aioli, bibb lettuce, brioche

*grilled oaxaca stuffed 
portabella mushroom 11
crispy tomatillos, heirloom 
pico de gallo, cumin aioli, 
spinach, brioche

SALADS COCKTAILS BEERS

Z E R O  P R O O F

ginger freak 5
chili pepper syrup, fresh lime, 
ginger beer 

the jar collector 5
seasonal shrub, soda

timothy collins 3
housemade lime cordial, ginger, 
soda

NON ALCOHOLIC

THE STAPLES

ENTRÉES

mixed greens salad with 
onions, roasted red peppers, 
lemon basil vinaigrette

caesar salad 

garlic and truffle pommes frites 

fresh fruit

ponzu summer squash udon 
noodle salad  

sautéed broccoli and blue cheese

roasted fingerling potatoes, 
cucumber kimchi 

cuban black beans

BURGERS

SOUP

SIDES $4 if ordered a la cart

*these items may be cooked to order. 
according to the health department, 
consuming raw or undercooked meats, poultry, 
seafood (which also includes tuna), shellfish 
(which also includes oysters), or eggs may 
increase your risk of foodborne illness, 
especially if you have certain medical 
conditions (i.e. a common sense defficiency)

parties of 8 or more will have a 20% gratuity 
added and we’d be happy to divide your check 
evenly with your guests if requested.

with choice of side

with choice of side

fried pork loin 11
american cheese, yellow 
mustard, spicy ketchup, house-
made pickles, aioli, bibb, brioche

crispy teriyaki oyster 11
ponzu summer squash slaw, 
sriracha aioli, blue cheese 
spread, bibb lettuce, croissant 

SANDWICHES with choice of side

*pulled pork philly 11
caramelized onions and 
peppers, sautéed portabella 
mushrooms, havarti, romaine, 
tabasco aioli, herb focaccia 

grilled chicken salad 10
bbq coleslaw, texas pete aioli, 
arugula, potato bun

light, golden, crisp
narraganset lager 3.00
bohemia golden pilsner 3.00
flensburger pilsner 6.00
brunehaut blond 7.00
bold rock crisp apple cider 4.00

white, fruit, malty
bell’s oarsman berliner weisse  3.50
bell’s oberon wheat ale 5.00
le trappe witte trappist 6.50
aviator devil’s tramping 
 ground tripel 5.00
gibb’s hundred the guilty
 party esb 5.00
four saints bandwagon ipa 5.00
avbc boont amber 4.00
shmaltz messiah brown ale 4.00
birdsong lazybird brown ale 6.00

hoppy, bold, intense, wine-like
bell’s two hearted ipa 4.50
coronado guava islander ipa 5.00
gibb’s hundred blind man’s  5.00
 holiday dry hopped pale
stone ripper pale ale 5.00
rochefort 8 5.50
d9 systema naturae 6.00
rodenbach grand cru 7.50

dark rich and strong
murphy’s irish stout 3.50
foothills people’s porter 3.50
smuttynose baltic porter 5.50
terrapin wake n bake stout 6.00
µask about our rotating draft selections


