MENU e« OCTOBER 2020

general manager, jordan eshafi
chef de cuisine, justin pachmayr

RESTAURANT WEEK SPECIAL

Available for to go only, perfect for a picnic or to begin your dinner!

antipasto platter ¢ 35
a curated selection from the chef, featuring house cured meats, pates, & cheese
pickles, preserves, grainy mustard, honey and toasts

SAVORY

seasonal pickle plate e« 8

marinated nicoise olives ¢ 7

french onion soup, caramelized onions, beef broth, gruyere, toast « 16

local roots radicchio, blue cheese vinaigrette, hazelnuts, herbs « 12

salmon rillette, dill, pickled fennel, toast <« 13

boat street chicken liver mousse, pickled raisins, toast ¢ 9

mushroom crepe, creamed mushrooms, buckwheat crepe, shallot herb salad -
15

smoked coho salmon, lentils, walnuts, dijon mustard, creme fraiche,
pickled red onion e« 22

lyonnaise style sausage, provencal potato salad, grainy mustard e« 22
charcuterie - a selection of cured meats, preserves, and toast ¢ 25
cheese selection served with honey and black pepper

- bleu d’auvergne -+ 8

- pascal beillevaire comte °* 8

sea wolf baguette, butter e+ 6



SWEET
creme brulee, vanilla bean, peach compote ¢ 13
boat street bread pudding, rum butter sauce, cream °* 11

coffee ¢ 4 smith tea: black tea, green, meadow herbal infusion -« 4

*consuming, raw, undercooked, or unpasteurized foods may increase foodborne illness risks

HOUSE COCKTAILS

SPRITZ BLANC: yzaguirre, lacuesta blanco, tonic, sparkling wine,
orange bitters ¢ 12

SPRITZ ROUGE: byrrh, suze, grapefruit, tonic, sparkling wine < 12

NEGRONI PETILLANTE: rinomato, campari, l.n. mattei cap corsi rouge,
sparkling wine ¢ 14

BLACKBERRY MARGARITA: tequila, agave, blackberry, black pepper + 16
CANNELLE BIJOU: spiced rum, genepy, pineapple, lemon, cinnamon ¢ 17
L’AUTOMNE: tequila, st. george spiced pear, maple syrup, bitterse 14
CYMBELINE: suntory toki, st. germain, bitters e« 17

CALVADOS OLD FASHIONED: calvados, oleo saccharum, black walnut < 15

BEER & CIDRE

delirium tremens belgian ale 16.%90z can * 15
delirium notornum dark ale 11.20z btl e« 22
hitachino nest white ale 11.20z btl e+ 18

holy mountain beyond life and death 750ml btl e« 45
holy mountain jolly pumpkin sour beire (turbo edition) 750ml btl ¢ 50
son of man sagardo basque cider 750ml btl ¢ 9/39
aval cider 120z can * 12

la chouette french cidre 11.20z btl e« 15

ruwet cidre 11.20z btl e« 7

sam’ 1 smith apricot 12 oz btl e« 12

montucky cold snack 1l6oz can ¢ 5

reuben’s bits and bobs ipa 120z can ¢ 6

reuben’s hazealicious ipa 12 oz can * 6

holy mountain draft wit, white lodge ¢ 7

ravenna brewing draft pilsner, first voyager < 7



ravenna brewing draft sour, pom queen ¢ 9



