
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  

  
 

 

 
 
 
 

 

 

 

 

 

  

  

 

   

  

 

        
 

 

 

 

BUTCHER BLOCK                              16/all 
 

Fromage de Tête  

Prosciutto Wrapped Pork-Smoked Paprika Terrine  

Whiskey-Chicken Liver Pâté 

Duck Rillettes 

 

FIRSTS 

 

18% GRATUITY MAY BE ADDED TO PARTIES OF 6 OR MORE. 

CELL PHONES IN USE WILL BE CURED FOR 6 WEEKS, SLICED AND SERVED WITH RACLETTE. 

 

 MAINS 

 

DINNER 
 

13 November 2008 
 

WINE OF THE DAY 
 

Vinho Verde,  

Adega Ponte de Lima,  

“Adamado”, Portugal 

2007 
 

7/gl 

 
TAVERN  HYDRATION 

 

Woodford Manhattan 
Woodford Reserve 

Carpano Antica, Lemon Twist 
Served Up 

10 

 
Pegu 209 

Distillery No. 209 Gin 
Cointreau, Fresh Lime Juice 
Angostura & Orange Bitters 

Served Up 

10 

 
Caipirinha 

Ypióca Cachaça 
Lots of Fresh Muddled Lime 
Soda Water, Simple Syrup 

Tall Glass 

8.50 

 
Granadilla 

Herradura Silver Tequila 
Pomegranate Juice, Lime, Lemon 

Grand Marnier Floater 
Salty On The Rim  

Served Up  

11 

 
Cool Breeze 

Domaine Charbay’s 
Ruby Red Grapefruit Vodka 

Fresh Grapefruit Juice 
Splash Cranberry 

Tall Glass 

9 

 
Rye-Lentless 

Barrel Aged Rye Whiskey  
Campari, Punt e Mes 

Served Up 

9 

 

 

EXECUTIVE CHEF:  MAXIMILIAN DIMARE 

CHEESE BOARD              4/ea or 14/all 
 

Zamorano: Spanish Sheep’s Milk Cheese 

Fleur Verte:  Herb-Peppercorn Crusted Goat’s Milk Cheese 

Jean Grogne:  French Triple Crème Cow’s Milk Cheese 

Valdeón:  Spanish Cow’s Milk Blue Cheese 

 

 

Crispy Pork Belly   11 
Salt Pork Braised Green Lentils, Spinach, 
Poached Egg 
 

Grilled Double Cut Pork Chop  26 
Applewood Smoked Bacon, Root Vegetables, 
Wild Mushrooms, Mustard Greens, Marsala Cream Sauce 

 

Roasted Maple Leaf Duck Breast 24 
Lundberg Farms Wild Rice, Broccoli di Ciccio,  
Wild Mushrooms, Toasted Hazelnuts, Spiced Honey 

Niman Ranch Burger with Fries  13 
Served on La Farine Baguette with All the Fixin’s 
Add Cheese, Bacon, Avocado…   1/ea 

 

Sautéed Blue Nose Sea Bass  25 
Caramelized Fennel-Yukon Gold Potato Puree,  
Licorice Mix Salad, Orange Beurre Blanc  
 

Fresh Rigatoni    19 
Veal-Pork Bolognese, Lucques Olives,  
Parmesan Cheese 

Roasted Beet-Fuyu Persimmon Salad  10 
Ancho Cress, Cypress Grove Goat Cheese,  
Toasted Pistachio Vinaigrette 
 

“Salami Nostrano”   9 
House Cured Salami, Marinated Olives 
 

Wild Arugula Salad   9 
Sliced Comice Pears, Toasted Almonds, 
Pecorino Toscano, Huckleberry Vinaigrette 
 

Burrata    11  
Mâche, Wild Mushroom Vinaigrette,  
Toasted Walnut Bread, Truffle Oil 
 

Tavern Onion Soup   8 
Crouton, Emmentaler & Parmesan Cheeses   

  

Wicked Good Seafood Stew  23 
Prawns, Mussels, Clams, Calamari, Guanciale,  
Red Bliss Potatoes, Leeks, Creamed Anisette Broth 
 

Pan Roasted Half Chicken  22 
Fingerling Potatoes, Grilled Radicchio, Garlic Confit, 
Bread Crumbs, Lemon-Rosemary Jus 

 

Grilled Flat Iron Steak    25 
Parmesan Mashed Potatoes, Roasted Cippollini Onions, 
Ancho Cress, Sherry Demi Glace, Gremolata 

 

Smoked Alaskan Cod   12 
Shaved Endive & Radicchio, Avocado, 
Basil Oil 
 

Sautéed Brussels Sprouts  6 
Almond-Brown Butter, Parmesan Cheese 
 

 


