BPBIRCH & BARI.IEY

CuarreD OcTOPUS Warm Fingerling Salad, Pickled Eggplant, Capers $11

Arctic CHAR TARTARE Yuzu Gelee, Ginger, Basil, Sesame Crisp $12

SEARED Fore GrRAS Quince, Pickled Gala Apples, Pepper Brioche $19 “BEER 1S PROOF THAT GOD LOVES US

Crispy POLENTA Mushroom Ragu, Artichoke Hearts, Taleggio Fonduta $9 AND WANTS US TO BE HAPPY.
BeENjaMIN FRANKLIN

SEARED SEA ScALLOPS Israeli Couscous, Cauliflower, Lemon Confit $11

SuaveED FENNEL & APPLE Arugula, Violet Mustard, Marcona Almonds $8
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ViaroNE Nano RisoTTo Roasted Beets, Wilted Greens, Goat Cheese $10/ $15
TAGLIATELLE Braised Rabbit, Thumbelina Carrots, Housemade Ricotta $13/ $19 dtﬂé‘d
VEAL NECK SAUSAGE Roasted Mushrooms, Pecorino Flatbread $14 -
Porr Grazep Fics Gorgonzola Cremificato & Prosciutto Flatbread $13 MarrLe GrAZED BRUSSELS SPROUTS $7
CARROTS Blood Orange, Golden Raisins $6
W/é%d BEET SALAD Citrus Vinagrette, Walnuts $5
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CrEAMED LEEKS $7
B&B BurGER Prosciutto, Stout Cheddar, Fries $14
Crispy Wirp STr1PED BASs Baby Fennel, Artichoke, Sunchoke, Olive $24 g
Pistacu10 CRUSTED COD Green Beans, Pancetta, Preserved Lemon $25 KyLe BAILEY Chef
Braisep Pork CHEEKS Stone Ground White Grits, Parsnip, Pearl Onions $21 TrrraNY MAcISAAC Pastry Chef
HonEey Grazep Duck BREAST Leg Confit, Wild Rice, Dates, Radishes $24 JEANNETTE ACOSTA General Manager
Dry Acep Beer RiB EYE Balsamic Braised Cabbage, Potato Puree, Cippolini  $30 GrEec ENGERT Beer Director
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SOME ITEMS ON THIS MENU MAY CONTAIN RAW INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY
SEAFOOD OR EGGS MAY INCREASE THE RISK OF FOOD-BORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



