+  awe shucks (2u/half doz)
au natural™
' Je ne sais quoi

! all fired up

spread ‘em,
dip ‘em, etc

texas tartare™
tenderloin steak, smoked jalapefio, parsley, 23
capers, deviled egg, toast

16 bibb salad (v)

dijon, shallots, texas fines herbs

run the gems
2L gem lettuce, gem créme fraiche, beet &
blackberry compote, pecans, country ham

don't worry, brie happy (v) 17

brie, local honey, smoked grapes, toast
Y grep the carroty kid (v)

17 grilled carrots, coconut curry, peanut

dilly bread (v) sesame crunch, herb salad
pull apart milk bread, garlic, everything butter 13
+ add smoked trout roe $6 sprout sprout let it all out (v)
18 seared brussels, sabayon, miso pine nut
' g crunch
fon'duja

fontina, ‘nduja, potato, 24

private eyes are squashing me (v)
fennel, toast

18 Jelicata squash, pepita, mole,
marinated goat cheese
when 1 dip you dip we dip ¢
smoked fish, local veggies,
house potato chips & butter crackers

o truffle shuffle (v)
gnocchi, butter, fresh black truffle

charlie & the pasta factory
o) ¢ em 26 cavatelli, confit pork, rapini, pickled jimmy

p p nardellos, roasted tomato butter

crispy chickpeas (v) s

23 nonno’s pasta
buffalo wild chickpeas

tagliatelle, bolognese, parmesan

octopus prime
33 octopus, smoked potato, calabrian chili aioli,
brava sauce, charred onion, citrus vinaigrette

marinated olives (v) 6
citrus, garlic, chili flake

pizza deez nuts
pepperoni, scamorza,
almond, cashew

come quail away
34 german potato salad stuffed quail, bacon
vinaigrette salad, egg, mustard aioli

will i lamb
32 braised lamb shoulder, saffron polenta,
chrysanthemum, fennel, gremolada

beer battered sweet tots (v)
harissa spice, goat cheese

winner winner chicken dinner
69 appl i
pple & parsley salad, truffle jus

*

many of our dishes contain ingredients that are not listed; please advise your server of allergies™
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



Just a glass

Monmousseau, Loire, Chenin Blanc 14/56
Biutiful, Cava, Rosé 15/60

white/rosé

Brisa Suave, Vinho Verde, Rosé 13/52

Pomalo, Croatia, Debit 13/52

Umani Ronchi, Marche, Verdicchio 13/52
Beaumont, Western Cape, Chenin Blanc 14/56

San Biagio Vecchio, Emilia Romagna, Orange 14/56

red
Brulium, Petaluma Gap, Pinot Noir 22/88

Caparzo, Rosso di Montalcino, Sangiovese 15/60
Dom. des 2 Ane, Corbiéres, CGS 14/56
Matsu, Toro ‘El Picaro’ Tempranillo 13/52

Chateau Chapelle D'Aliénor, Bordeaux Supérieur 15/60

Frank Cornelissen, Mt Etna ‘Susucaru’ Rosato 69
Arnot Roberts, North Coast, Touriga Nacional 70O

Bruno Giacometto, Canavese, Nelbiolo 82

sherry & vermouth & underberg
Lillet 10

Valdespino Manzanilla En Rama 7
Hidalgo Gobernador Oloroso 8

Raina, Umbria ‘Numero Uno’ Vermouth 11
Bruno Marino, Spain, Vermouth 11
Underberg L

beer
Montucky Cold Snack [lager] 160z 5

Bavik Super Pils [pilsner] 11.20z 6

Hitachino Nest [saison] 120z 12

Lone Pint Yellow Rose [ipa] 120z 7

Southern Star Buried Hatchet [stout] 120z 6
Tripel Karmeliet [tripel] 11.20z 12

Rodenbach Grand Cru [sour ale] 11.20z 9
Einbecker Brauherren Alkohol Frei[na]11.20z 6

cider

Shacksbury Classic [Dry Cider] 120z 6

Fable Farm Stillpoint [Still Apple Cider] 750ml )5
Cyril Zangs Cidre Brut [Dry Cider] 60

Cyril Zangs This Side Up [Dry Cider] 66

sparkling,

the whole bottle

' ' sparkling
. 64 Podere 11 Saliceto, Emilia- Romagna ‘Albone’ Lambrusco
1 124 Robinot, Loire ‘LOpéra des Vins Les Années Folles 19 & 21
. 180 Jean Vesselle, Champagne ‘Oeil de Perdrix Pinot Noir Rosé
1 110 Peter Lauer, Saar, Riesling Sekt ‘18
. 60 Suriol, Cava ‘Blanc Collita’ Brut Nature
' 68 Cordiali, Valdobbiadene Prosecco Superiore ‘Millesimato’ Extra Dry
. 70 Lambert de Seyssel, Savoie, Molette/Altesse
1 100 Ktima Tselepos, Greece ‘Amalia Brut’ Moschofilero
. 10k La Grange Tiphaine, Loire ‘Noveau Nez Chenin Blanc
' 120 Bruno Giacometto, Piedmont, Erbaluce di Caluso ‘12
. 156 Alexandre Bonnet, Champagne, Blanc de Noir
' 128 Gratiot & Cie, Champagne, Brut
. 84 Pertois-Moriset, Champagne ‘Les Quatre’ Grand Cru BdB 375ml
1 86 Vino Volta, Australia ‘Methode Ancestrale’ Chenin Blanc Pet-Nat
. T Kobal, Slovenia ‘Bajta’ Welschriesling/Chardonnay Pet-Nat
1 84 Pojer e Sandri, Trentino Zero Infinto’ Metodo Ancestrale
. 92 Domaine Plageoles, Gaillac ‘Mauzac Nature' Mauzac
1 88 Les Vins Pirouettes, Alsace ‘Pet Nat Eric’ Auxerrois/Pinot Noir

. white/orange

1 32 Colterenzio, Alto Adlge ‘Pfefferer’ Golden Muscat ‘20

: 60 Julian Haart, Mosel ‘1,000L’ Riesling

1 1 83 Keller, Rheinhessen Vom muschehgen Ka]k Pinot Blanc/Chardonnay/Silvaner
1+ 75 Peter Lauer, Saar 'Senior Fass 6 Riesling

! '63 Nanclares y Prieto, Rias Baixas ‘Pergola Dandelion’ Albarifio

1 1 65 Domaine Régis Minet, Pouilly-Fumé Vieilles Vignes' Sauvignon Blanc
1172 Maison des Ardoisieres, Savoie ‘Silice’ Jacquere

' | 1105 Quintodecimo, Campania ‘Via del Campo’ Falanghina

1 1 718 Grange Tiphaine, Montluis-sur-Loire ‘Clef du Sol’ Chenin Blanc

' + 102 Antoine Jobard, Bougogne, Aligoté

| ! 90 Mandirola 1913, Colli Tortonesi ‘Tantéi’ Timorasso

11120 Michel Briday, Rully ler Cru Gre51gny Chardonnay 21

' 1180 Louis Michel & Fils, Chablis Grand Cru ‘Vaudésir’ Chardonnay ‘21
. 1 100 Presqu'ile, Santa Maria Valley, Chardonnay

1 1+ 125 Tenuta di Fessina, Etna ‘A Pudarra’ Carricante

1166 Bodegas Cota L5, Jerez ‘Ube Paganilla’ Palomino 21

1120 Lionel Faury, Condrieu ‘Le Mornieux' Viogner

1 72 Ficomontanino, Toscana Zacinta Revi’ Sauvignon Blanc/Sangiovese

155 Cantina San Blaglo Vecchio, Emilia Romagna, Chardonnay Blend Orange
. 79 Bikicki, Serbia ‘Uncensored’ Traminer Orange

1 69 Philippe Viret, Rhéne ‘Horus' Orange

' 8’( Domaine Weinbach, Alsace ‘MVO’ Gewtirztraminer/Pinot Gris Orange
. red

. 120 Jean Foillard, Fleurie, Gamay

. 75 Jean Paul & Charly Thévenet, Beaujolais ‘La Roche Pilée’ Gamay

' 59 Marie Thibault, Loire ‘les grandes vignes’ Gamay

. 69 Envinate, Castilla-La Mancha ‘Albahra’ Garnacha Tintorera

1 G0 Kelley Fox, Willamette Valley ‘Mirabai’ Pinot Noir

. 81 Domaine Larue, Bourgogne, Pinot Noir

157 Minimum, Australia, Sangiovese Blend

. 75 Luis Rodriguez, Ribeiro ‘Eidos Ermos’ Blend

190 Envinate, Ribeira Sacra ‘Lousas Mencia Blend

, 65 Oddero, Piemonte, Barbera d'Alba

1 5k Cascina delle Rosa, Piemonte ‘A Elizabeth’ Deolcetto d'Alba
1 95 Maxime Magnon, Corbiéres ‘Rozeta’ Carignan/Grenache/Cinsault
1 67 Catherin & Pierre Breton, Bourgueil ‘“Trinch’ Cab Franc

' 78 Hervé Souhaut, Rhéne, Syrah

+ 75 Lionel Faury, Saint Joseph ‘Les Ribaudes” Syrah

' 63 Querceto Di Castellina, Chianti Classico T’ Aura’ Sangiovese

' 56 Markovitis, Naoussa, Xinomavro

1 140 Oddero, Barolo, Nebbiolo ‘19

' 102 Azelia, Barolo, Nebbiolo

1 110 Brulium, Sonoma Rockpile’ Zinfandel

' 78 Botanica, Stellenbosch "Arboretum’ Bordeaux Blend
. 64 Lomita, Baja, Cabernet Sauvignon

1 120 Chateau Le Puy, Emilien, Merlot Blend ‘19

. 150 Rafael et Fils, Oak Knoll, Cabernet Sauvignon

1 G5 Tres Sabores, Calistoga, Petite Sirah



whiskey

Evan Williams BIB 6/9/12
0ld Grand Dad BIB 6/9/12
Elijah Craig 8/12/16
Buffalo Trace 8/12/16

agave

Ocho Plata 9/14/18

Ocho Reposado 11/17/22
Fortaleza Reposado 12/18.24
Siete Leguas Afiejo 12/18/2k

Fortaleza Afiejo 17/26/34
Del Maguey Vida 7/10/1k4 L
Mezcal Vago Elote 10/15/20 J

Gusto Historico Emanuel Ramos Tobala 24/36/48
Gusto Historico Emanuel Ramos Mezcal 24/36/48

Rey Campero Madre Cuishe 18/27/36

Mezcal Derrumbes Durango 15/23/30

rum
Chairmens Reserve Spiced 5/8/10

Larceny 7/11/1k4

Eagle Rare 10yr 9/13/18

Dickel BIB No.2 11yr 10/15/20
Pinhook High Proof 2022 12/18/2h
Angel's Envy Bourbon 12/18/24
Henry McKenna 10yr Single Barrel 12/18/2k
Weller Special Reserve 8/12/16

Blanton's 16/24/36 ' Foursquare Probitas 6/9/12
Bookers ‘Tagalong Batch' 22/33/4L 1+ Smith and Cross Jamaican 6/9/12
Rittenhouse Rye 6/9/12 , Stolen Overproof 6/9/12 ]
Neisson Rhum Agricole Blanc 6/9/12
Knob Creek Rye 7/11/14 Paranubes 6/9/12

High West Double Rye 7/11/14 | po e Estate 8yr 14/21/28

Michter’s Rye 12/18/24 ! yryuapan Charanda Blanco 5/8/10
Whistlepig PiggyBack Single Barrel 12/18/24 + = e e e e cccam .-

Jameson Black Barrel 7/11/14 bitter thlngs
Andalusia Single Malt 10/15/20 , Amaro Nonino 10/15/20
Aperol 5/8/10

Compass Box The Story of the Spaniard 14/21/28
Macallan 12 yr 18/27/36

The Balvenie Caribbean Cask 1k yr 18/27/36
Laphroaig 10yr 14/21/28

Suntory Toki 8/12/16

Nikka Coffey Malt Whisky 16/24/32

Hibiki Harmony 18/27/36

Yamazaki 12yr 35/53/70

Bigallet China-China 8/12/16
Punt E Mes 6/9/12
Campari 6/9/12
Montenegro 6/9/12
Gran Classico 8/12/16
Averna 6/9/12
Cynar 5/8/10
Fernet Branca 7/11/1k4
Fernet R. Jelinek 4/6/8
- Ramazzotti 5/8/10
neutral grain | pasubio5/8/10
Ford's London Dry 5/8/10 ' Underberg 4
Hayman's Old Tom 5/8/10 + [ }ia ;e
Gin Mare 6/9/12
Suntory Roku 7/11/14
Monkey 47 13/20/26
Bols Genever 6/9/12
Haku Vodka 6/9/12
Chopin Potato Vodka 6/9/12
Grey Goose 7/11/1h

Cobrafire Eau De Vie De Raisin 10/15/20
Pierre Ferrand 1840 8/12/16

Kelt Sauterne Barrel Finish Cognac 12/18/24
Kammer Obsteler Apple/Pear Brandy 8/12/16
Green Chartreuse 12/18/24

Yellow Chartreuse 12/18/24

Jade 1901 Absinthe 12/18/24

daily libations classics
cosmic sour™ 16 high west manhattan 17
lemon vodka, earl grey brandy, high west double rye,
cranberry, bitters, lime, egg, curagao bruno marino vermouth, bitters
pear & whatnot 15 espresso martini 15
pear/apple/plum brandy, carcavelos, vodka, mr. black, chocolate,
honey vanilla chamomile tea, acids cold brew
n/a spritz 15 mai tai 1k
n/a apertif, n/a sparkling wine, rums, orange curacao,
soda squash orgeat, lime

"many of our dishes contain ingredients that are not listed; please advise your server of allergies™
consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



