'automne

petite plates

CURRY CRAB SOUP 8
peppers, celery, onions, steam bun

BLACKBIRD FARM SALAD 10
goat cheese spring roll, thai citrus vinaigrette

CHOPPED SALAD 10/ poached egg +2
romaine, bacon, cashews, dried fruits, rice croutons
boursin vinaigrette

SWEET CHILI CALAMARI 12
sesame tempura batter

TOMATO & MOZZARELLA 11

panko fried, pear & espelette, wakame, sweet soy vinaigrette

the sides

BACON FRIES 6
sriracha emmental sauce

VEGETABLES 6
roasted blackbird farm root vegetables

JASMINE RICE 5

coconut milk

BREAD PUDDING 6
butternut squash, persimmon honey

FRIED STEAM BUNS 4
persimmon marmalade, powdered sugar (6)

MINI PUMPKIN WAFFLES & PECANS 6
sweet & sour pomegranate glaze (6)

the sweets

ASSORTED DIM SUM 8
chocolate cake, roasted white chocolate panna cotta
lemongrass-lime semifreddo pop, sticky date cake

FRIED DOUGHNUTS 7
sugar-dusted

large plates & eggs

DUCK MERGUEZ HASH 12
potatoes, roasted peppers, onions, arugula, poached egg

STEAM BUN BENEDICT 12
pork belly, poached egg, arugula, sriracha hollandaise

FRIED DUCK & PUMPKIN WAFFLES 12
sunchoke & brussels sprouts, pecans, sweet & sour glaze

CABBAGE PANCAKE 12
blue crab, poached egg, spicy emmental sauce

FOIE GRAS MONTE CRISTO 12
parisian ham, emmental, spicy fig marmalade

RAMEN NOODLE BOWL 11
fried fish, bok choy, 64 degree egg

LOBSTER ROLL 21
bacon fries, sriracha ketchup

staples

BOTTOMLESS MIMOSAS 12

FISH BLOODYS 8
pickled vodka, house asian bloody mary mix

the booze

RYE & SHINE 8
rittenhouse rye whiskey, creme de cacao

cold brew coffee, cream

CINNAMON TOASTED 8
cinnamon toast crunch-infused milk
buffalo trace bourbon, honey

MORNING STORMY 8
zaya rum, ginger syrup, coffee

FY1 entrée splitcharge 6 | one check for groups of eight or more & subject to 20% gratuity | we offer vegan & gluten-free options



