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RED APRON CHARCUTERIE PLATE / selection of meats, STRACCIATELLA, Focaccia   ___________________

ROASTED BEETS / Preserved Lemon & Castelveltrano Olive Salsa, Toasted Hazelnuts____________

Mushroom arancini /tomato aioli  parmesan ________________________________________________

roasted cauliflower / romesco, pickled onion,  mint, basil  __________________________________

Crispy Brussels Sprouts / Stracciatella, Pomegranate Seeds, Aji Dulce, Maple Gastrique ______

meatballs pomodoro / beef & pork, pomodoro, creamy polenta  ______________________________

crispy WINGS / buffalo or salt & pepper, ranch or bleu cheese  ______________________________

grilled sweet potatoes / with chimichurri & smoked crema__________________________________

EVENING STAR JAMBALAYA / PULLED CHICKEN / KIELBASA _________________________________________

autumn green salad / Blistered Brussels Leaves, Apple, Parmesan, Champagne Vinaigrette_____

caesar salad / baby romaine, garlic breadcrumbs___________________________________________       
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SMALLS

snacks

smash burger  / twin patties, american cheese, iceberg, pickle, secret sauce, fries ____________

spicy chicken sandwich / alabama white sauce, jalapeno jelly, Iceberg, Pickles, FRIES__________

seared scallops / APPLEWOOD SMOKED BACON, SPAGHETTI SQUASH “AMATRICIANA”___________________

lamb shoulder / RIGATONI PASTA, smoked & braised, whipped labneh, za’atr______________________

Citrus Brined Pork Loin / Gigante Beans, Rapini, Calabrian Chili, Pork Jus  _____________________

grilled bacon meatloaf / buttermilk mashed potatoes, spinach, bbq sauce_____________________

steak frites* / grilled bavette, garlic frites, salsa verde___________________________________ 

Seared Scottish Salmon / Spaetzle, Smoked Cabbage, Mustard Cream, _________________________
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MAINS

pizza spiced taralli / traditional italian breadstick snack _________________________________

marinated olives / Calabrian Chili, Lemon, Garlic Confit ___________________________________

Smoked Pimento Cheese / with crackers__________________________________________________

bacon wrapped stuffed dates / gorgonzola, balsamic GLAZE  _______________________________

smoked whitefish dip / smoked whitefisH, cream cheese, crackers  _________________________
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DRAFTS
crisp
CASITA MARZEN,  6.0%, north carolina, 16 oz.

PORT CITY DOWNRIGHT, CZETCH STYLE PILSneR, 4.8%, VIRGINIA 

CEREBRAL ANOMALY DETECTION barrel-aged festbier, 5.6%, co, 16 oz.

hop
BELL’S TWO HEARTED, ipa w/ centennial, 7.0%, mi, 16 oz

SIERRA NEVADA CELEBRATION fresh hop ipa, 6.8%, california, 16 oz..

FINBACK CLOUDS DON’T FALL, hazy double ipa, 9.0%, new york, 13 oz. 

OTHER HALF ALL Citra EVERYTHING hazy double ipa, 8.5%, ny, 13 oz.

grimm lambo door, hazy double ipa, 8.0%, NY, 13oz.

MAINE LUNCH, ipa, 7.0%, maine, 16 oz.

malt
MASON B.A. BARACUS bourbon barrel-aged barleywine, 14%, ca, 13 oz.

perennial black walnut dunkel, lager, 6.6%, mo, 13oz.

roast
maine fall, stout w/ coffee, 5.6%, maine, 13oz.

EVOLUTION RISE UP: NITRO stout w/ coffee (nitro pour), 6.7%, md, 16 oz.

fruit & spice
ALLAGASH WHITE witbier, 5.2%, maine, 13 oz.

cider
POTTER’S PASSIONFRUIT MOSAIC, dry-hopped cider, 5.5%, virginia, 13 oz.

cans
PBR / 3

Sam smith nut brown ale / 6

3 / 7

3 / 7

3 / 7

3 / 7

3  7 

4.5 / 9

4.5 / 9

4.5 / 9

4 / 9

6 / 12

4 / 8

4.5 / 9

3 / 7

3.5 / 7

3.5 / 7

if you love wine, visit planet wine next door! shop experts 
will help you pick out a perfect bottle to enjoy at your 

table for a $10 corkage fee.

purple rain - blueberry infused vodka, elderflower, lavender pea flower, lemon

the arcadian - gin, rosemary, lime, soda

cardi bee - gin, cardamaro, lemon, honey

comedy of errors - jalapeno infused mezcal, aperol, grapefruit, soda

dead man’s party - rum, irish whiskey, pumpkin, cinnamon, allspice, oat milk - served warm

autumn old fashioned - bourbon, cinnamon, allspice, xocolatl mole bitters

ryed or die - hot honeycrisp apple cider, rye, chai spice - served warm
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COCKTAILS

WINES
sparkling
TERRE DI MARCA  •  BRUT PROSECCO italy, nv

CAN XA  • CAVA BRUT ROSE  pinot noir, spain, nv

THIBAUT-JANISSON • FIZZ  chardonnay, virginia, nv

white
BENOIT LAGARDE  • SAUVIGNON BLANC loire, france,  2020

KNUTTEL FAMILY • CHARDONNAY, california, 2018

LITTLE CRICKET • GRUNER VELTLINER, austria 2020

selbach  • riesling, germany 2020

KALTERN • PINOT GRIGIO alto adige, italy, 2019

THREE CLICKS • SAUVIGNON BLANC napa, california, 2018

MOSBACH • GEWUZTRAMINER alsace, france, 2017

rosé
GUNTHER  SCHLINK • PINOT NOIR  ROSÉ germany, 2019

CUNE • RIOJA ROSADO tempranillo, rioja, spain, 2019

red
EARLY MOUNTAIN” - RED BLEND virginia, 2021

GASPARD  • PINOT NOIR  veneto, france  2019

LA QUARE • VALPOLICELLA CLASSICO  veneto, italy  2019

CUARENTA CUARENTA • MALBEC mendoza, argentina 2019

PETIT CANET • GRENACHE BLEND  languedoc, france 2020

TRUE MYTH  • CABERNET SAUVIGNON california 2019

ESCHOL • CAB SAUV, napa valley, california, 2018

POPULIS • REVERESEÉ RED mendocino, california, 2019

TWO PADDOCKS • ESTATE PINOT NOIR new zealand, 2018

CA’VIOLA • BAROLO CLASSICO nebbiolo, piedmont, italy, 2015
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zero proof
Iced tea / swing’s nrg blend hot coffee (please allow 10 minutes brew time) / swing’s nrg blend iced coffee
Coke / diet coke / sprite / ginger ale / ginger beer / ibc ($4)
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