LUNCH
JULY 2026
CHILLED CORN SOUP tomato, basil 15
ROASTED BEETS labneh, citrus, radish, vinaigrette 17
CHARRED ASPARAGUS parmesan, black pepper, croutons 16
RICOTTA TOAST strawberry conserva, basil, pistachio 18

MUSSELS TOAST saffron aioli, fennel, tomato 20

MIXED GREENS SALAD ricotta, berries, candied pecan, green goddess 21

+marinated chicken 14, +steak 21
SESAME TUNA NICOISE SALAD cherry tomato, artichoke, potato, olive, jammyegg 27
FRENCHOMELET smoked salmon, boursincheese 23
GRILLED HAM & SWISS SANDWICH  house pickles, mustard, fries 22
CHICKEN MILANESE SANDWICH speck, fresh mozzarella, roasted peppers, garlic aioli, seeded roll 25
BRICK CHICKEN panzanella salad, arugula, shaved fennel, white balsamic vinaigrette 32

DRY-AGED BURGER gruyére, caramelized onion, baby gem, szechuan peppercorn aioli 28
+bacon 4, +egg 4

HANGER STEAK chimichurri, house cut fries 36

20% GRATUITY ADDED TO PARTIES OF 6 OR MORE.
Consuming raw or undercooked,meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne iliness.



MINDFUL INDULGENCE
ZERO ABV

FORK ITALIAN SODAS 7
pomegranate-ginger
grapefruit-verbena

pineapple-cilantro
SUMMER BERRY ICED TEA 5

PALOMA SANDIA 17
almave agave, watermelon, tajin

SPARKLINGROSE 17

dealcoholized
prima pave, friuli, italy

CHENIN BLANC-CHARDONNAY 15

dealcoholized
noughty, nv, western cape, south africa

GRENACHE-SYRAH-MOURVEDRE 16
dealcoholized

oddbird, 2023, saint-chinian, france

N/APILSNER 1
bitburger ‘drive’, germany 0.0%

COCKTAILS

COSMO ‘76 17
mandarinquat, cranberry, lime, bubbles

MISTRAL SPRITZ 17
white port, cap corse blanc, mint, bubbles

AGUA AGRICOLA 18
blanc vermouth, tequila, salers, lime, chile carbonated, spicy

DOT DOTDASHDOT 15
rum, doladira aperitivo, orgeat

PAPERLANTERN 18
gin, doom bloom honey, sweet vermouth, lemon

VERY BLACK 19
rye, amaro, coffee, cacao, fenugreek

LIMITED HANGOUT 19
mezcal, celery root, cocchirosa, grapefruit

AMERICAN TRILOGY 28
whistlepig 10yr rye, laird’s bonded, orange bitters

WINE

SPARKLING & ROSE

CHAMPAGNE 27
‘prestige’, jean-pierre baudouin, champagne, france, nv

BRUT NATURE 18
mas candi, penedes, spain, nv

BRUT ROSE 18
naveran, penedes, spain, 2022

ROSE 17
‘clarendon’, gavoty, provence, france, 2022

WHITE

VIOGNIER 17
illahe, willamette, oregon, 2024

VINHO VERDE 16
quinta do ermizio, ronfe, portugal, 2025

SAUVIGNON BLANC 18
mercier-vallee, loire, france, 2023

CHARDONNAY-CARRICANTE 19
‘valcanzjria, gulfi, sicily, italy, 2024

RED

GAMAY 17 chilled
‘raisins gaulois’, marcel, lapierre, beaujolais, france, 2024

PINOT NOIR 19
‘commuter cuve€’, grochau, willamette, oregon, 2023

MERLOT-CABERNET SAUVIGNON 22
‘la charmille’, la rame, bordeaux, france, 2021

SYRAH 17
massiac, minervois, languedoc france, 2022

BEER & CIDER

LIME LAGER 7
love city, philadelphia, pa 4%

KOLSCHALE 9
von trapp, stowe, vt 5%

NEIPA 10
tonewood, ‘fuego’ oaklyn, nj 6.2%

ORVAL TRAPPIST ALE 13
brasserie d’orval, belgium 6.2%

GINGER-HONEY CIDER 11
the colony, ‘bee sting’, easton, pa 6.9%



