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LUNCH MENU
12PM-3PM

CHARCUTERIE

30z wine suggestion below each plate

STARTERS

CITRUS CURED OLIVES / 10
Orange, Thyme, EVOO
Equipo Navazos Sherry NV /7

EDAMAME / 11
Furikake, Sesame, Lime, Chiles
Marine Dubard Sauvignon Blanc 2024/ 5

TOASTED SOURDOUGH / 12
Warm Ricotta, Garlic, EVOO, Rosemary
Cave de Bissey Cremant de Bourgogne Brut/ 8

$6 Each Mix & Match

JAMON SERRANO
PROSCIUTTO DI PARMA
CAPOCOLLO

SALAME AL FINOCCHIO
BRESAOLA PUNTA D'ANCA
IBERICO CHORIZO
SAUCISSON BASQUESE
MORTADELLA

ARTISAN CHEESE

PECORINO SARDO

Andalucia, Spain
Il Fresco

Terra di Siena
Tuscany, Italy
Bernina

Rioja, Spain
Salumeria Biellese
Emilia Romagna

Sardinia, Italy

CAMEMBERT Hudson Valley, NY
GORGONZOLA DOLCE Lombardia, Italy
TALEGGIO Lombardia, Italy
COMTE France
MANCHEGO Spain

BURRATA / 18
Tomato Confit, Basil, Pine Nuts, Garlic Crostino
Proprieta Sperino Piemonte Rosa del Rosa 2024 / 9

FRIED CALAMARI / 22

Lemon, Fennel, Parmigiano, Cherry Pepper Aioli
Chartogne Taillet Sainte Anne / 18

SICILIAN FRIED CHICKEN / 18
Lemon, Oregano, Aleppo, Honey
Cave de Bissey Cremant de Bourgogne/ 7

SALADS

BABY GREENS SALAD /15
Tomato, Olives, Cucumber, Parmigiano, Lemon Vinaigrette
Chateau de la Cormerais Gros Plant du Pays Nantes 2024 / 6

ARUGULA SALAD / 16
Cherry Tomato, Mozzarella, Artichoke, Pecorino Romano
Domaine de Terrebrune Bandol Rose 2024 / 14

ENDIVE SALAD / 18

Apple, Walnut, Radicchio, Goat Cheese, Mustard Vinaigrette

Lieu Dit Chenin Blanc 2023 / 8

ROCCOLINO MEDITERRANEO Valteleggio, Lombardia

g gn

MAIN COURSE

CHICKEN PANINO / 24
Prosciutto, Roasted Pepper, Basil, Burrata, Arugula Salad
Clos Venturi 'Le Clos' Rouge 2022 / 14

PORCHETTA SANDWICH/ 24
Broccoli Rabe, Chiles, Garlic, Lemon, Aged Provolone
Francesco Rinaldi E Figli Dolcetto D’Alba Roussot 2023/ 7

CRAB CAKE SANDWICH / 24
Lettuce, Tomato, Remoulade Sauce, Old Bay Fries
Domaine Seguinot-Bordet Chablis 2023 / 8
FISH SANDWICH / 18
Beer Battered Fluke, Pickles, Cole Slaw, Tartar Sauce
Cantine Lunae Bosoni Vermentino 2024 / 8

TORCHIO / 22

Butternut Squash, Pumpkin Seeds, Sage, Brown Butter
Edmond Cornu & Fils Ladoix Vieilles Vignes 2021 /15

PERRYVILLE BURGER / 24
Brioche, Cheddar, Bacon, Mac Sauce, French Fries
Treana Cabernet Sauvignon 2023 / 8

LOBSTER ROLL / 38
Brioche, Butter, Lemon, Mayo, Garden Salad, French Fries
Daniel-Etienne Defaix Chablis ler Cru 2012 / 30

CHICKEN BREAST / 32
Spinach, Polenta, Shiitake Mushroom Jus

Domaine Genot Boulanger Mercurey ler Cru 2023 /20

s

APPLE CRISP / 12
Almond Streusel & Vanilla Ice Cream
Carmes de Rieussec Sauternes 2020 / 12

CHOCOLATE TORTE / 12
Cherry, Hazelnut, Creme Anglaise
Emilio Lustau Rare Cream Solera Superior / 7

DESSERTS

=

CHEESECAKE / 12
Berries, Cocoa Streusel

Kopke 10 Year White Port / 14

SELECTION OF (3) ICE CREAM & SORBET / 12
Ice Cream - Chocolate, Strawberry, Vanilla

Sorbet - Raspberry, White Peach, Mango




WINE TASTING FLIGHTS

20z pours selected from our favorite wines

WORLDLY WHITES, 20
Chateau de la Cormerais Gros Plant du Pays Nantes 2024

Marjan Simcic Ribolla 2023
Clos des Rochers Pinot Gris Grand Premier Cru 2022

SWEET WINE, 19

Donnhoff Niederhauser Klamm Riesling Kabinett 2024
Fritz Fisk Rheinhessen Dornfelder 2022

Marenco Brachetto d’Acqui Pineto 2023

CHARDONNAY, 23

Sylvain Morey Bastide du Claux Chardonnay Echo 2023
Domaine Remi Jobard Bourgogne Cote d'Or VV 2022
Thomas Fogarty Chardonnay Santa Cruz Mountains 2021

SAUVIGNON BLANC, 18

Marine Dubard Sauvignon Blanc Coeur du Mont 2024
Te Pa Family Vineyards Sauvignon Blanc 2023
Olivier Foucher Sancerre Le Chant du Silex 2024

PREMIUM CELLAR WHITE, 39
Muller-Catoir Haardter Riesling Spatlese 2012

Girolamo Russo Etna Bianco Feudo 2023
Daniel-Etienne Defaix Chablis ler Cru 2012

CHAMPAGNE, 45

Michel Gonet Champagne Les 3 Terroirs BdB 2019
Chartogne Taillet Sainte Anne

J-M Seleque Champagne Solessence Brut Rosé

ORANGE, 23

Arnot-Roberts Ribolla Gialla Bengier Vineyard 2022
Mare Nostrum Vini Siroc 2022

Paolo Bea Santa Chiara 2020

ROSE, 25

Domaine Zuria Aria Rose 2021

Proprieta Sperino Piemonte Rosa del Rosa 2024
Domaine de Terrebrune Bandol Rose 2024

RED BURGUNDY, 35

Olivier Merlin Bourgogne Rouge Pinot Noir 2023
Edmond Cornu & Fils Ladoix Vieilles Vignes 2021
Genot Boulanger Mercurey ler Cru 2022

ITALIAN RED, 28

Penna-Currado Dolcetto d'Alba Bricco Lago 2023
Poderi Colla Nebbiolo d'Alba 2023

La Gerla Brunello di Montalcino La Pieve 2018

RHONE VARIETALS, 28

Domaine L'Ostal Minervois Estibals 2019
Domaine d'Ouréa Vacqueyras 2023

Railsback Freres Syrah Bien Nacido Vineyard 2021

CABERNET SAUVIGNON & CAB BLEND, 34
Johnson Family Cabernet Sauvignon 2022

Silver Ghost Cabernet Sauvignon Oakville 2023
Neal Family Napa Valley Cabernet Sauvignon 2022

AUTUMN RED FLIGHT, 25
Anne Sophie Dubois Fleurie Les Labourons 2023

Maxime Magnon Corbieres Rozeta 2022
De Forville Barbaresco Black Label Loreto 2022

SPAIN & PORTUGAL, 25

Quinta Vale D. Maria Douro Superior 2022
Bodegas Breca Calatayud Brega 2020
Vinedos de Paganos Rioja Gran Reserva 2013

BORDEAUX RED, 29

Chateau Carignan Cadillac Cotes de Bordeaux 2020
Carteau Cotes Daugay Saint-Emilion Grand Cru 2019
Chateau Haut-Bages Liberal 2020

PREMIUM CELLAR RED, 49

Spectacle Vins Montsant Espectacle 2018
Podere le Boncie Le Trame Toscana IGT 2021
Clusel-Roch Cote-Rotie La Vialliere 2019

FEATURES & FAVORITES

30z 6oz Retail*
OLIVIER FOUCHER SANCERRE LE CHANT DU SILEX 2024 Sauvignon Blanc, Loire Valley, France 12 2% 40
BORGO DEL TIGLIO COLLIO BIANCO 2022 White Blend, Friuli, Italy 15 29 45
GIROLAMO RUSSO ETNA BIANCO FEUDO 2023 Carricante, Sicily, Italy 20 39 75
BODEGAS BRECA CALATAYUD BREGA 2020 Garnacha, Aragon, Spain 14 27 45
RAILSBACK FRERES SYRAH BIEN NACIDO VINEYARD 2021 Syrah, California, United States 12 24 40
LA GERLA BRUNELLO DI MONTALCINO LA PIEVE 2018 Sangiovese, Tuscany, Italy 25 49 120
CHATEAU HAUT-BAGES LIBERAL 2020 Cabernet Blend, Bordeaux, France 18 35 60

October 25th, 2025

**35 dollar corkage fee applied to all bottles opened and consumed in-house**



