
BAR MENU

SMALL PLATES

Oysters on the Halfshell
half dozen, citrus mignonette

22

LARGE PLATES

Beef Empanadillas
chimichurri, spicy pineapple

19

Crabcake
lobster sauce

21

Wagyu Burger on Weck
bone marrow aïoli, confit onion, 
veal demi-glaze, caraway roll

24

Chicken Milanese
bitter greens, citrus vinaigrette

26/34

Buffalo Chicken “Karaage”
bleu cheese, pickled celery

19

Fried Calamari
remoulade, lemon

18

Bitterballen
braised beef croquettes, mustard

18

Iceberg Wedge
chorizo lardons, croutons, bleu cheese

18

Salumi
assorted cured meats, assorted cheeses, 
accoutrements, grilled bread

19

Pappardelle
braised mangalitsa pork, tomato, basil, 
mirepoix, parmesan

Steak Frites
dry-aged petite ribeye, bordelaise

65

New York Law advises patrons that consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-bourne illness
In the interest of your safety, please notify your server and/or the host of any food allergies or restrictions. Allergen information is available upon request.
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