NEIGHBORHOOD SERVICES

7~ CRAFT BOURBON COCKTAILS=%
GuUN MoLL 10

ROGUE ‘DEAD GUY’/ TRIPLUM
ANGOSTURA & PEYCHAUDS BITTERS/ PROSECCO

‘69 CHARGER Hoop SLIDE 10
DEATH’S DOOR WHITE/ PINEAPPLE/ LIME/ CHERRY/ ROCKS

MILLER’S CRossING 11
BULLEIT’S FRONTIER/ GRAPEFRUIT/ LAVENDER HONEY

PAuL’s BouTiQuUE 12
HUDSON MANHATTAN RYE/ ST. GERMAIN/ SIMPLE
REGAN’S ORANGE BITTERS

POP'S MARTINI ‘SALAD’
Ketel One
house pickled vegetables/ bleu cheese olive

7~>BK’S BTG ‘Must Haves’'~&
OLD WORLD VERSUS NEwW WORLD
OR, OoUT OF THIS WORLD

~BEERS ON TAP 6-%
NEW BELGIUM BELGO SHINER SEASONAL
PABST BLUE RIBBON
PILSNER URQUELL
BLVD TANK 7

Stone-Fired Flatbreads

ROASTED BROCCOLINI 10
HOUSE-MADE RICOTTA & Mozz
CRUSHED RED CHILE/ CONFIT GARLIC

SPICY SAUSAGE & GREEN APPLE 11
CARAMELIZED ONION/ WHITE CHEDDAR

SERRANO-SERANO 13
CURED SPANISH HAM/ SERANO PEPPER
MARCONA ALMOND/ MANCHEGO

MoNDAY MCCANTS’ VEAL PICCATA

WEDNESDAY RABBIT TWO-WAYS

~>A/Q Daily Plates-s

MADE BY HAND NOODLES
WILLY’S ‘SPANKIN’ FISH
STEAK anp POTATO

Sides $5
Three Jack and Mac Casserole
Confit Garlic Spinach
Roasted Broccolini and Pecorino
Hand-Cut Russet Frites

More Sides $7

Balsamic Roasted Cremini
Brussels/ Pancetta/ Maple
Sweet Potato and Bacon Hash

DESSERTS 6

Butterscotch Pot de Créme
Coffee & Toffee Banana Split
Bourbon Croissant Bread Pudding
Chocolate Texas Sheet Cake
Fried Fruit Pie a la mode

-
honest food & drink in the American tradition
STARTERS
BACON WRAPPED OLIVES 6
green onion sour cream dip
CHOP HOUSE O’RINGS 7
57 Thousand Island
FRIED LITTLE ASPARAGUS 8
roasted lemon & dill dressing
NAN’S PATE & POP’S PICKLED VEGETABLES 9
marble rye toast & crostini
CEVICHE COCKTAIL 9
2 smashed avocado/ street snack pico
FRIED OYSTER TRIBUTE 10
spinach/ bacon/ tomato/ pickled red onion/ buttermilk ranch house
BUTCHER’S MEATBALLS 10
PtR bleu/ original voodoo peppercorn sauce
CRISPY CALAMARI & ROCK SHRIMP 11
greens/ peanut/ pineapple/ sweet soy dressing
MUSSELS & GARLIC BREAD 12
Spanish chorizo/ crispy potato/ harissa aioli/ charred tomato jus
B W
RALE ULy Pos  ROASTED GREEN CHILE and JONAH CRAB DIP 13
ABITA AMBER charred tomato/ cucumber salsa
SALADS
BOSTON BIBB 8
eets/ apple/ marcona almond/ feta/ white balsamic & herb
SHAVED CELERY CEASAR 9
romaine/ hard-cooked egg/ anchovy/ pecorino crostini
BACON & EGG REPRISE 10
spinach/ candied walnuts/ crostini/ sherry vinaigrette
ICEBERG WEDGE MY WAY 11
spiced pecan/ tomato/ lots of bacon/ creamy PtR bleu
~Nightly Plates~
21 THURSDAY CHICKEN FRICASSEE PoT PIE 17
TUESDAY 4TH QUARTER PATTY MELT 16 FRIDAY POUNDED PHEASANT MILANESE 24
23 SATURDAY GRILLED PORCHETTA 29
WHITE OAK & MESQUITE GRILILED
CHEESE BURGER & FRIES 15
daily ground chuck & brisket/ aged cheddars/ fully dressed
STRAIGHT UP SALMON a la CARTE 23
lemon-caper beurre blanc/ pick a side
DELMONICO “LONDON BROIL” STEAK FRITES 25
original voodoo peppercorn sauce
CONNER'’S PORK RIB CHOP 26
braised white bean ragout/ caramelized apple chutney
BEEF TENDERLOIN STEAK 29
whipped potato/ serrano-wrapped asparagus
MAIN PILATES
FISH & CHIPS A/ Q
malted coleslaw/ pickled green tomato tartar
PAN ROASTED CHICKEN 19
toasted farro and walnut stuffing/ pan jus
BRAISED LAMB SHOULDER 21
ricotta cavatelli/ cremini/ rocket greens/ gremolata
CARAMELIZED SEA SCALLOPS 23
manchego grits/ Spanish chorizo/ blistered tomato
VEAL SCHNITZEL 24
cracked pepper spaetzle/ dressed chicory/ pecorino
ROASTED HALIBUT & MARCONA ALMONDINE 29

ice cream scoop $2

CiTY MANDATED NOTICE
There is a risk associated with raw shellfish, undercooked proteins, etc.
Our Kitchen and Bar uses nuts, dairy, eggs, gluten and the like.
Please make your server aware of any and all food allergies at the table.

sweet potato and bacon hash

To all of the trades, supporters, mentors, friends, family and customers involved in making this happen,
thanks a million.
FLAVORHOOK BORN late '70 EST. early '08



BEVERAGE PROGRAM

BY THE GILASS

Prosecco Villa Sandi 9
Sparkling Rose Schramsberg Brut 15
Champagne Nicolas Feuillate 16
Sauvignon Blanc Paul Dolan 10
Sauvignon Blanc Craggy Range 13
Albarino Deusa Nai 10
Riesling August Kesseler “R” Kabinett 9
Pinot Grigio Scarpetta 11
Chardonnay Healdsburg Ranches 9
Chardonnay Sonoma-Cutrer 13
Rose Chateau Bonnet 8
Pinot Noir Laetitia 11
Pinot Noir North Valley by Soter 15
Merlot Ferrari Carano 10
Cabernet Sauvignon Sharecropper’s 10
Cabernet Sauvignon Conn Creek 14
Meritage Chappellet Mtn. Cuwvee 16
Zinfandel Mettler Family, Old Vine 12
Malbec Trivento 12
GSM Troublemaker by Austin Hope 11
Cotes-du-Rhone J. Vidal Fluery 8
COCKTAILS
A LONG, HOT & DUSTY DAY 9
Basil Hayden’s straight
Miller High Life pony back
THE BEE’S KNEES 9
Junipero gin/ lavender honey/ lemon
ROOT OF ALL EVIL 9
Art in the Age ROOT liqueur
cock’n bull ginger beer/ lime
CUBAN PARAMOUR 10
Flor de Cana rhum/ Prosecco
lime & cane simple/ mint
BEAUTY SCHOOL DROPOUT 10
Hangar One Mandarin/ lemon/ raspberry
St. Germaine/Prosecco
SLAZENGER #1 10
Pimm's #1/ Square One cucumber/ Triplum
lime/ ginger-ale/ mint & cucumber
TWEED HERRINGBONE 11
Death’s Door gin/ green Chatreuse
Luxardo cherry/ lime

S4 BEERS

LoneStar Shiner Bock Schlitz

Coors Lite
High Life Pony $3

Miller Light

S5 BEERS
Amstel Light

Blvd Dark Truth

Stella Artois

Hoegaarden
Sam Adams Boston Lager

Original Coors

Mickeys Wide Mouth

Blue Moon Beck’s Light
Dos Equis SP Lager MGD 64
Heineken Newecastle

St. Pauli Girl NA
Negro Modelo

Krombacher Weizen

WHITES

Sauvingnon Blanc

Times Ten Lake County, CA/Dallas ‘10

Paul Dolan Mendocino County, CA ‘09

Craggy Range Martinborough, NZ ‘09

Thomas Crele Sancerre, Loire Valley, FR ‘09
Griner Veltliner Kalmuck, Wachau, AU ‘10
Albarino Deusa Nai, Rias Biaxas, SP ‘10
Riesling August Kesseler “R” Kabinett, Rheingau, GR ‘10
Pinot Gris Sokol Blosser, Willamette Valley, OR ‘10
Pinot Grigio Scarpetta, Friuli-Venezia Giulia, IT ‘09
Chardonnay

Healdsburg Ranches Unoaked, Sonoma, CA ‘09

Starmont by Merryvale, Napa Valley, CA ‘09

Sonoma-Cutrer Russian River Ranches, CA ‘09

Hanzell “Sebella” Sonoma Valley, CA ‘09

Jordan Russian River, CA ‘09

Rombauer Carneros, CA ‘09

Cakebread Napa Valley, CA ‘09

Rose Chateau Bonnet, Bordeaux, FR ‘10

REDS

Pinot Noir

Mohua Central Otago, NZ '08

Laetitia Arroyo Grande Valley, CA ‘09

North Valley by Soter, Willamette Valley, OR ‘08

Loring Wine Company Santa Rita Hills, CA ‘08

Patz & Hall Sonoma Coast, CA ‘09

Etude Carneros, CA ‘08

Martinelli “Bella Vigna” Russian River Valley, CA ‘09

Penner Ash Willamette Valley, OR ‘09
Merlot

Ferrari Carano Sonoma County, CA ‘08

Nickel & Nickel Harris Vineyard, Napa Valley, CA ‘08

Duckhorn Napa Valley, CA ‘08
Cabernet & Cab Blends

Sharecropper’s by Owen Roe WA ‘09

Three Rivers Columbia Valley, WA‘07

Conn Creek Napa Valley, CA ‘07

Chappellet Mountain Cuvee, Napa Valley, CA ‘09

Treana Paso Robles, CA ‘08

Girard Artistry, Napa Valley, CA ‘08

Groth Oakwville, Napa Valley, CA ‘08

Stag’s Leap Wine Cellars Artemis, Napa Valley, CA ‘07

Verasion Stagecoach Vineyard, Napa Valley, CA ‘07

Caymus Napa Valley, CA ‘09
Zinfandel Mettler Family, Epicenter, Lodi, CA ‘08
Zinfandel Ridge, Lytton Springs, Dry Creek Valley, CA ‘09
Cotes-du-Rhone J. Vidal Fluery, FR ‘07
Chateauneuf-du-Pape Domaine La Roquete, FR ‘09
Grenache Kilikanoon, Prodigal, Clare Valley, AU ‘06
GSM Troublemaker by Austin Hope, Paso Robles MV
Syrah Black Bart’s Bounty, Napa Valley, CA ‘06
Shiraz John Duwval, Entity, Barossa Valley, AU ‘07
Barbera d’Asti Vietti, Tre Vigne, Piedmont, IT ‘08
Barbaresco Produttori del Barbaresco, Torre, Piedmont, IT ‘06
Barolo Elvio Cogno, Cascina Nuova, Piedmont, IT ‘06
Brunello di Montalcino Angelo Sassetti “Pertimali”, 1T’ 04
Malbec Trivento, Golden Reserve, Mendoza, AR ‘08
Malbec Bodegas y Vinedos O. Fournier, Alfa Crux, Mendoza,AR ‘07
Rioja Palacios | Remondo, La Montesa, SP ‘07
Priorat Vall Llach, Embruix, SP ‘06

BUBBILES

Prosecco Villa Sandi, IT NV

Sparkling Rose Schramsberg Brut, North Coast, CA ‘06
Champagne Nicolas Feuillate, Brut, FR NV
Champagne Dom Perignon, FR ‘02
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