
one plate from
each category,

and dessert

$12

raw and pickled bass

avocado cream cheese, arugula, cherry-caraway vinaigrette

Stuffed Trout Gefilte Fish

carrot & raisin salad, carrot chrain

Salmon Belly gravlax

smoked salmon hash, peppadews, capers

Hot Smoked Sable

cucumber, dill, old bay

shrimp fried rice

kosher salami, egg yolk

$14

Veal Schnitzel Tacos

health salad, anchovy mayo

Corned Pork Belly

challah pretzel, emmental, manischewitz mustard, radish kraut

Chicken and foie gras Roulade

caper & dried apricot remoulade, braised celery

sweet and sour meatballs

zucchini, raisins, boursin

Dry aged Lamb minute steak

potato latke, redeye gravy

$10

Borscht Tartare

trout roe, sour cream & onion potato chips, hard-cooked egg

Kasha varnishkes

english peas, poppy, truffle butter

Steamed Asparagus

orange, vanilla, brown butter, almonds

Radish Salad

baby lettuce, anchovy, candied pine nuts

Roasted Carrots

aged gouda, pumpernickel, lekvar

7
7

7
7

7
7

$39 per person,
for the entire

tableOO
OO
Prix Fixe

Prix Fixe montreal-smoked short ribsmontreal-smoked short ribshungarian duckhungarian duck
dry-aged duck served in three courses

plus dessert

$120 for two

66

66

66

66

whole short rib plate with rye bread and garnishes. 
serves 4.

$160



$12

The Bitter End

cocchi americano, cynar, campari

The Cherry Orchard

vodka, maraschino liqueur, sour cherry,
lime, orange bitters

The Abe Fisher Cocktail

beefeater 24, dolin dry, dolin blanc, kosher dill pickle

Barrel-aged Bijou

gin, carpano antica, green chartreuse, orange bitters

Bonfire

siembra azul blanco, sombra mezcal,
yellow chartreuse, honey, laphroaig rinse

Nobody Expects the Spanish Inquisition

barbancourt 8-year rum, pedro ximenez,
gran marnier, beet juice

Boulevardier

buffalo trace, barrel-aged manischewitz, campari

Blood and Smoke

laphroaig, carpano antica, cherry heering, sour cherry

albarino

condes de alberei, rias baixas, 2013

colombard

lionel osmin, fronton, 2013

Gros Plant

fay d’homme la part du calibri, nantes, 2013

Torrontes

urban unco, salta, 2013

chenin Blanc

a.a. badenhorst “the curator” swartland, 2012

Semillon

torbreck, barrossa valley, 2011

Riesling

lucashof, pfalz, 2013

syrah rose

gotham project, columbia valley, 2013

 

grenache rose

la poussin, languedoc-roussillon, 2013

pinot noir

gotham project, lodi, 2011

tinta roriz

quinta do crasto, douro, 2011

merlot

gotham project, lodi, 2012

tempranillo

rios de tinta, ribeira del duero, 2012

negrette

chateau la colombiere "vinum", fronton, 2012

sangiovese

ripatransone “mojo”, marche, 2012

Cabernet Sauvignon

hayes ranch, central coast, 2013

Syrah

la boutanche VDF, ardeche, 2013

cocktailscocktails

7
7 winewine

7
7

Harpoon Apple Cider

boston, ma, 4.8%, $5
Amstel Light

netherlands, 3.5%, $6
Hanssens Kriek

dworp, belgium, 6.0%, $22
Lindemans Gueuze Cuvee Rene

vlezenbeek, belgium, 5.5% $16
Brasserie Dupont moinette

tourpes, belgium, 8.5%, $12

$12

beerbeer

7
7

Ommegang Rare Vos

cooperstown, NY, 6.5%, $8

Victory Hop Devil India Pale Ale

downingtown, PA, 6.7%  $6 

Green Flash Road Warrior

Imperial Rye IPA

san diego, CA, 9.0%, $8

Deschutes Obsidian Stout

bend, OR, 6.4% $6 



$9

Bacon and Egg Cream

maple custard, chocolate foam

sour cherry soup

pavlova, sour cherry curd

apple strudel

walnuts, whipped sour cream

Black and White

lemon and poppy cheesecake, almond cookie

Dessertdessert

7
7

scotch

Famous Grouse 
Johnnie Walker Black

Chivas Regal 12 yr 
Chivas Regal 18 yr 

Compass Box Oak Cross
Glenkinchie 12 Lowlands 

Balvenie 14 yr Caribbean Cask Speyside 
Aberlour A’bunadh 120 proof Speyside 

Aberlour 16 yr Speyside 
Springbank 18 yr 

Talisker 10 yr
Ardberg 10 year Islay 

Laphroaig 10 Islay 

whiskey

Pendelton 
Crown Royal 

Still Waters 1+11 
Jameson

Jack Daniels
Buffalo Trace 
Maker’s Mark

Old Grand Dad
Four Roses Percy St. Barrel 

Wild Turkey 101 Rye 
Col. EH. Taylor Rye 

RUM

Barbancourt Rhum 8 Year Haitian 
Duquesne Eleve Sous Rhum Agricole 

Don Q Gran Solera 
Chauffe-Coeur Vieux 7 yr Rhum

amaro

Fernet Branca
Zucca Rabarbaro 

Torani Amer
Luxardo Amaro Abano 

Meletti Amaro 
Nardini Amaro 
Nonino Amaro 

Campari
Cynar
Aperol

Averna Amaro

brandy

 
Lairds Old 7.5 yr Apple 

Pierre Ferrand 1840 
Germain Robin XO 

Domaine d’Esperance Bas Armagnac “XO”
Guillon-Painturand “VSOP” Grande Champagne

 


