Carrots
tempura, white miso mayo 9

! Greece
artichokes, hummus, dolmas,
olives, feta cheese 14

Sweet Onion Rings
spicy mayo 8 -

Pomme Frittes 7 ,
russetts, Roquefort, apple, s #; oA
black garlic mayo 8 P\

™

In The Bowl

Morel Bisque
morels, portobello, whiskey, cream 15
Tomato Soup
Bloody Mary broth, carrot, heirlooms 8

Chicken Noodle Soup
demi glace, bucatini, chicken thighs 8

Farmer’s Garden

half 8 full 14
Add chicken 8 salmon 9 steak 9

Blueberry
apricots, field mix, walnuts,
oats, goat cheese,
lemon ginger vinaigrette

Caesar
romaine, fry bread,
white anchovy, dressing

Caprese
25-year-old balsamic,
burrata, tomato, basil

Cobb
romaine, avocado, green onion,
bacon, blue cheese, garlic egg

Strawberry
spinach, elderflower, mint,
black pepper almonds,
strawberry jam vinaigrette
Wedge
iceberg, bacon,
blue cheese dressing
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LocuenHears

[LUNCH

Chef Eric Nittolo

Charcuterie Board Cheese Board
Toast, pickled roots, Selection of
chicken liver paté, pork shank, gourmet cheeses,
beef rillettes, honey mustard jams, nuts, fruit
17 17

IN THE BUN

100% Kuroge Washu Black Wagyu Burgers
Accompanied by sidewinder fries and garlic aioli

Sandy's 7/16ths
lettuce, tomato, onion, cheese 15
The Big E
gazillion island, lettuce, cheddar, pickle, onion 18
Saugatuck
bacon, swiss, brown onions, blueberry barbecue 18

Blue Cheese
blue cheese, onion rings, whiskey sugar bacon marmalade 18

Mushroom Patty Melt
melange mushrooms, Swiss cheese, garlic mayo, rye bread 18

French
duck confit, honey mustard, raspberry jam, triple cream brie 29

New England
crab cake, lobster, avocado, bacon, curry carrot slaw 35

Vienna Hot Dogs Quarter Pounders
Accompanied by Great Lakes Potato Chips

Plain - mustard, ketchup 7
Manhattan - relish, onions, sauerkraut, mustard 9
Flint - National Coney sauce, diced onions, mustard 9

Grandma Nittolo‘s Pasta
Avellino, Campagna, Italy

Osso Bucco
fiano del Avellino, gremolata, paccheri, burratini 22

Carbonara
guanciale, buccatini, spinach, yolk, hazelnuts, Locatelli 20

Tartufo Nero
ricotta, morels, portobello, Perciatelli, basil 20
Pomadoro
garlic meatballs, paccheri, pomadorino, Romano 19

Fruita de Mare
mussels, clams, shrimp, white wine pesto, buccatini 23

—STREET HAND HELDS =—

SEAFOOD
EXPLORATIONS

Whitefish Pate
cured salmon, dill caper cream,
shallots, smoked trout roe 13

Calamari
peanuts, vegetables, pad Thai,
tempura, cilantro lime crema 10

Crab
Maryland lump, king crab, kettle corn,
gazpacho, coriander mayo 19

Nabsohi Shrimp
fried, sriracha lime firecracker sauce 13

Tuna
shashimi, opah, walu, seeds, wakame,
shrimp, wasabi, tsunami roll, avocado 29

Perch
Drakes dusted, tartar sauce, sidewinders 19

East Coast

OYSTERS

half doz. 16 doz. 29

On the Half Shell
cocktail, lemon,
mimosa, red onion

Florentine
creamed spinach,
bacon, asiago, crumbs

Cape Cod

MUSHELS

half 10 full 17

Provencal
artichokes, tomatoes,
chardonnay, capers, butter

French
salt pork, saffron mustard
vermouth cream

Pomodoro

Corn Tortilla Tacos

L garlic meatballs,
5each add adobo dirty rice 5

san Marzano tomatoes,
olive oil, red wine

Boneless Chicken Wings
Blue Cheese or Ranch
7small 14 large

Pork Osso Bucco - chipotle, adobo pina mayo, corn chips, fried onions

Carne Asade - avocado puree, frittes, cilantro lime crema
buffalo  bluebbq  honey mustard

Vegetarian - black beans, shredded adobo vege, avocado really really hot  firecracker

Chicken - aji amarillo, black beans, pickled shallots, cilantro

Lamb - cinnamon, feta, chick peas, raisins, lime

Big Hitters

half 8 full15  Accompanied by Great Lakes Potato Chips

Lighter Swings
Choice of chicken noodle or tomato soup
Choice of sourdough orrye 13

. NY Deli Schnitzel Cordon Bleu
Grilled Ham and Cheese corned beef, pastrami, cabbage slaw, Swiss, rye pork cutlet, ham, camembert, pepper sweets
ima séad Meatball Hero Chicken Club
Egg Salad garlic meatballs, pomadorino, burratini chicken breast, tomato, lettuce, bacon, mayo

Avocado - cucumbers, spinach,
marinated tomato, black bean puree,
green onion mayo K

South Street Philly French Dip
sirloin, brown onions, Cheese Whiz or provolone beef, onion soup broth, swiss, provolone, au jus

April 2019

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



