APPETIZER

OYSTER OF THE DAY 4 EA.
LYCHEE GRANITA, LYCHEE LIME MIGNONETTE, FINGER LIME, CHILI OIL

HOUSE-MADE RICOTTA 15
SPRINGHOUSE CREAMERY DAIRY, MEYER LEMON HONEY, TASSO HAM, RADISH, FOCACCIA
ARANCINI 18
BEEF CRUDO, CACIO E PEPE, CALABRIAN CHILI, CRISPY SHALLOT, PECORINO AIOLI

ENGLISH PEA SOUP 16

PECORINO FOAM, MINT PUREE, PEA TENDRIL, PICKLED SHALLOT, LEMON

FOIE GRAS TERRINE 26
TOASTED BRIOCHE, BLACKBERRY, CHAMBORD, ROASTED HAZELNUT

SPRING CAESAR 16
SNAP PEAS, PEA LEAVES, FOCACCIA CROUTON, CURED EGG YOLK, BASIL

PASTA

CAVATELLI 24
SMOKED BONE MARROW BOLOGNESE, HERBED RICOTTA, PROSCUITTO BREAD CRUMB

AGNOLOTTI 22
MASCARPONE, BASIL BEURRE FONDUE, BROWN BUTTER ALMOND, MOREL, ASPARAGUS

RISOTTO 26
JONAH CRAB, KAFFIR LIME, YUZU KOSHO BEURRE BLANC, FURIKAKE

ENTREE
DIVER SCALLOPS 42
MARINATED TRI-COLOR CAULIFLOWER, BLISTERED SHISHITO, GREMOLATA, CORIANDER
AIRLINE CHICKEN BREAST 36
BLACK GARLIC PARSNIP PUREE, MUSHROOM MEDLEY, BLACK TRUFFLE JUS, MARJORAM
FAROE ISLAND SALMON 38
SUNCHOKE PUREE, BRAISED LEEK, SUNDRIED TOMATO, ROASTED SUNCHOKE, BASIL
HUDSON VALLEY DUCK BREAST 46
AL PASTOR, BABY CORN, CHARRED ONION, CORN NUT, SALSA VERDE
AUSTRALIAN LAMB 65
SMOKED EGGPLANT PUREE, FREGULA, MARINADED CUCUMBER, TORNADO POTATO, MINT
CAULIFLOWER STEAK 28

WILD RICE PILAF, GREEN CURRY, CRISPY GARBANZO, CILANTRO

"‘Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, cspccially ifyou have a medical condition.



BEER

CAPE MAY BREWING CO.+ CAPE MAY NJ.

ALWAYS READY -
4.8% ABV/23 ibu

CAPE MAY WHITE -
5.2% ABV

HAZY PALE IPA

BELGIAN STYLE ALE

C/Z1G MEISTER « HACKETTSTOWN NJ.
THE ANGLER « NEW ENGLAND STYLE IPA
7.2% ABV/45 ibu

SUNDIAL SERIES « FRUITED SOUR ALE
6.2% ABV/27 ibu

BLACKSMITH
5.5% ABV/35 ibu

TROEGS BREWING CO. ¢« HERSHEY, PA

SUNSHINE PILSNER « PILSNER
4.5% ABV/45 ibu

BROOKLYN BREWERY ¢« BROOKLYN/NY

BROOKLYN LAGER « AMBER LAGER
5.2% ABV/33 ibu

DOGFISH HEAD BREWERY « MILTON,DFE

« OATMEAL STOUT

90 MINUTE « IMPERIAL IPA
9% ABV/90 ibu

DOC'S CIDER « WARWICK NY

HARD APPLE CIDER
5.0% ABV

CHERRY HARD CIDER
6% ABV

16 O/Z. CANS

12

16

11

12

" _—

COCKTAILS + 16

BELLA DONNA

botanical - aromatic

vodka, bergamot ligueur, orange, earl grey, meyer lemon

GETTIN® FIGGY WITH IT*
effervescent - sweet
fig vodka, fig, pomegranate, ginger beer

LUCKY CAT
floral - fragrant
gin, plum wine, cherry blossom, yuzu, plum bitters

HAZY EYE®
smokey - spiced
bourbon, apple cider, baking spice, smoked rosemary

FIRESIDE FIESTA*

seasonal - zesty
mezcal, orange liqueur, cranberry, sage

RUBY & RYE

smooth - zingy
rye whiskey, ruby port, ginger, honey

SHIP OF FOOLSH*
lush - juicy
rum, cantaloupe, apricot, lime, mint

PEARS & PEARLSH*
bubbly - crisp
prosecco, belle de brillet, pear, lemongrass, lemon

*CAN BE ENJOYED ALCOHOL-FREE



SPARKLING GL/BTL
PROSECCO 12/44
Jeio, Bisol, Valdobbiadene, Italy NV

CHAMPAGNE 20/75
Louis Sacy, Brut Originel NV, Champagne, France NV
CHAMPAGNE 350
Dom Perignon, Brut Grand Cru, Champagne, France 2015
WHITE

PINOT GRIGIO « SELEZIONE 14/52
Elena Walch, Alto-Adige, Italy 2024

RIESLING « SEMI-DRY 13/48
Dr. Konstantin Frank, Finger Lakes, New York, USA 2023
SAUVIGNON BLANC 12/44
Frenzy, New Zealand 2024

CHARDONNAY 16/60
Routestock, Napa Valley, California, USA 2023

VERDE]O 68
Celeste, Sur Lie, Rueda, Spain 2022

VERMENTINO 68
Prelius, Tuscany, ltaly 2023

CHENIN BLANC 65
Domaine Pinon, Vouvray, Loire Valley, France 2023
CARRICANTE 88
Benanti, Etna Bianco, Sicily, Italy 2023

SAUVIGNON BLANC 128
Domaine Fleuriet, Pur Jus, Sancerre, France 2022
CHARDONNAY 138

Domaine Laroche, Vaudevey ler Cru, Chablis, France 2022

’ GL/BTL
ROSE
GRENACHE BLEND 15/56
Peyrassol, Provence, France 2023
RED
PINOT NOIR 13/48
Mas |la Chevaliere, Languedoc, France 2023
TEMPRANILLO 17/6°2

Familia Torres, Celeste Crianza, Ribera del Duero, Spain 2021

NEBBIOLO 18/68
Renato Fenocchio, Spetacol, Piedmont, Italy 2023
CABERNET SAUVIGNON 20/7/6
Routestock, Napa Valley, California, USA 2022
GRENACHE BLEND 88
Domaine Beaurenard, Cote du Rhone, France 2023
SYRAH 118
Melville, Sta. Rita Hills, California, USA 2022
BORDEAUX BLEND 300
Le Pauillac de Chateau Latour, Pauillac, Bordeaux, France 2019
CABERNET SAUVIGNON 175
Davies, Napa Valley, California, USA 2021
MERLOT/SYRAH BLEND 158
Gaja, Ca'Marcanda, Promis, Bolgheri, Italy 2022
NEBBIOLO 360

Gaja, DaGromis, Barolo, Italy 2020


https://wilsondaniels.com/wine/cremant-dalsace-brut-reserve-non-vintage/
https://wilsondaniels.com/wine/cremant-dalsace-brut-reserve-non-vintage/
https://wilsondaniels.com/wine/cremant-dalsace-brut-reserve-non-vintage/
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	Gettin’ Figgy With It*
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	fireside fiesta*
	Ruby & Rye
	Ship of Fools*
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	BROOKLYN BREWERY • BROOKLYN,nY
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