The Original
dry vermouth, caper berries

Bistro Manhattan Woodford
Reserve, vya sweet vermouth,
Angostura bitters, stirred
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Cal Metro C  alvados,
Cointreau, fresh squeezed
lemon, cranberry juice, sugared
rim

OL[ 3 ’Grey Goose Poire,
licor 43, white grape juice,

lemon
*UD 0DfV &iWmtd Mamier, RoyalRk &KDPERUG -DFTXLQT\
Cointreau, sour mix, sugared rim D I N N E R Apxcot Brandy, Champagne
[ ]
APPETIZERS Entreéees
HOT Pan Roasted Trout with lemon caper 22
Print Works Flatbreads 9 buerre blanc and bread crumbs, served
f Bacon, onions & cheese with spring onion rice and Brussels sprouts
1 Spinach, mushrooms & cheese Grilled Salmon with ratatouille, spring 22
T Local Tomato, Fresh Basil & Cheese . .
) onion rice and smoked tomato cream sauce
Champagne Fried Oysters 12
with remoulade and cocktail Fresh Fish Du Jour MKT
sauce
Smoked Tomato and Goat lady 10 Smoked Tomato Braised halibut 28
Cheese Gratin  with toasts with local sweet corn and slow cooked
Mussels steamed in wine 10 red cabbage
with fresh herbs and toasts 9
Slider Burgers 8 Grilled Tuna with fingerling potatoes & 22
Onion Soup topped with 5 onions, stuffed tomato and olive tapenade
melted cheese . . .
Soup du iour MKT Mussels steamed in wine with fresh herbs, 19
P J toasts and fries
cCoLD Roquefort Gnocchi with zucchini, local 17
Heirloom Tomatoes with 9 sweet corn, and smoked tomato cream sauce
fresh basil, sea salt and extra )
virgin olive oil Summer Squash Farro , green onions, 14
Shrimp Cocktail 11 red pepper and hazelnut pesto
Carolina coast wild shrimp
with fennel slaw and Lemon Chicken Paillard with shallots, 16
cocktail sauce . . .
. ] preserved lemon, spring onion rice and slow
Country Style Pate with 9 cooked red cabbage
mustard, cornichon and
croutons Overnight Duck Confit cured, then gently 21
House Cl:jred_salgm?lnd with 9 roasted, served with fingerling potatoes &
capers, red onion, boiled egg ;
and mustard sauce onions and slow cooked red cabbage
Charcuterie Plate of cured 12 Crispy Pork Milanese topped with mixed 21
meats with Dijon mustard, greens, cherry tomatoes and mushrooms
cornichon and onions q di light vinai
Spreads: Chickpea, Tapenade 10 ressed in a light vinaigrette
and roasted red pepper . . .
with toasts pepp Cheese Burger , served with fries, available 11
Roasted Beets . mixed greens, 7 with cheddar, Roquefort or Emmentaler
Roquefort crouton and Pan Roasted Lamb loin with Roquefort 26
walnut vinaigrette gnocchi, local sweet corn and red wine
Salad Roquefort with mixed 7 reduction sauce
greens and walnut vinaigrette
Walnut Crusted Goat Cheese 7 Filet Mignon with fingerling potatoes & 31
over mixed greens with walnut onions, stuffed tomato and red wine
vinaigrette reduction sauce
Salad Frisée with bacon 8 . )
poached. egg, croutons Steak Frites, seared Hanger Steak with 22
and vinaigrette PDVWUH G EXWWHU DQG IULHYV
DAILY Sides Desserts
Ratatouille 3 Seasonal Fruit Tart 6
UHVK IUXLW IURP WKH )DUPHUYV ODUNH!
Monday . Fingerling 3 : ) ) ) )
All Natural Beef Short Ribs Potatoes & Onions Profiteroles with vanilla 6
24 ice cream and lots of hot
Slow Cooked 3 chocolate sauce
Tuesday Red Cabbage Lemon Tart with braléed to p
Pan seared Duck Breast . .
25 Fries 3 Pot De Créme |, tiny pots of
baked custard, chocolate
Wednesday Brussels 3 and vanilla
Bouillabaisse sprouts Cheese Plate , selection 11
. artisan cheeses
Spring 3
Thursday Onion Rice Decadent Chocolate Mousse 6
Humanely Raised Veal with a hazelnut biscotti
29
_ Friday Bottled Beer
Fish & Chips .
25 Imported Craft Domestic Local
Saturda Amestel Light Miller Lite Carolina Blonde
All Natural NYy Strip S{Uinnesz Pub Can Michelob Ultra Cottonwood Brown
Steak Au Poivre Joelgga'r: en o Ambré Budweiser Highland Oatmeal Porter
29 enam armnouse Ambree Bud Light IDWW\ *UHHQHTV
Sund Kronenbourg Buckshot Amber Ale
unaay - /LQGHPDQYV J)UDPERLVH
All Natural Pan Roasted chicken Newcastle 1IDWW\ *UHHQHTYV
Buckler(Non  -Alcoholic) Southern Pale Ale




