
SMALL PLATES

6 on the half shell - house mignonette

SOUP OF THE DAY

WHITE BEAN DIP

feta and tortilla chips - add bacon $2

CROSTINI

chicken liver paté made with granny smith apples, currants, brandy -
baguette toast points - mixed greens                                                   

SIDECAR SALAD

mesclun, frisée, beets, feta - baby white bean vinaigrette

BRANDADE

salted fish whipped with potatoes, garlic, cream - toast points, escabeché

GRAVLAX
house cured salmon, capers, diced red onions, flax-seed toast points, lemon dill sour cream

PORK BELLY CONFIT

cured in soy, ginger, red miso - bed of kimchi

- M/P

- 9

- 9

- 9

- 10

- 11

- 11

OYSTERS

FRIED OYSTERS
mixed greens and tartar sauce

APÈRITIFS

-17

BURNT ORANGE VERMOUTH AQUAVIT

DRY WHITE VERMOUTH

- 10 - 10

- 10

HOUSEMADE

LILLET BLANC           - 7              

CAMPARI                   - 9                                                              APEROL          - 9              

CYNAR            - 7



BIG PLATES

steamed mussels, shallots, chorizo, cilantro, chipotle mayo, french fries

marinated roast pork, ham, swiss, pickles on toasted ciabatta - chayote slaw, plantain chips

SCALLOPS

caper brown butter, parsnip puree, baby arugula & shaved fennel salad, citrus vinaigrette

            
            

oven roasted turkey breast, bacon, gruyere, granny smith apples, vidalia onion, 
sun dried tomato mayo on grilled white pullman - potato chips

CHEESEBURGER
grass fed beef with cheddar, american, swiss, blue or feta - lettuce, tomato (seasonal),        
red onion, french fries, pickle - add bacon, jalapeños, sautéed onions or mushrooms $2

BUTTERMILK FRIED CHICKEN
free range chicken, root mash, sautéed kale & bacon                                                            

PAN SEARED WILD SALMON
french green lentils, grilled radicchio, pickled beets, beurre blanc

STEAK FRITES
grass fed hanger steak, french fries, aioli, sauce-Lainie

- 15

- 22

- 11

- 18

- 20

- 26

MOULES FRITES

with seasonal vegetables

- 16

- 15

RISOTTO

FILÉ GUMBO
shrimp, chicken, andouille sausage over basmati rice

- 17

CUBANO 

CRISPY POLENTA

wild mushrooms, jerusalem artichokes, roasted garlic, poached egg, grana padano

SIDECAR CLUB

- 14

- 15

SIDES         

FRENCH GREEN LENTILS

KIMCHIPOTATO CHIPS

SAUTEED KALE AND BACONFRENCH FRIES    

PICKLE     - 3

ROOT MASH    

- 6 - 5

- 3

- 5- 5

- 5


