lmsideiii?arlfc

at St. Bart’s

Par and Loun,g;c Menu

Flatcs {a// served with gr///@a/ Hatbread and toasts)

House Charcuterie Flate, with mustards and Pick]cs 16
Farmstead (Cheese Flate, with dried Fruit,Jams and clﬁutncg 14
DiP and Dailg Ficklc Flatc, market assortment changes dai]3 4

Nibbles

House Olives, 5

Hand Stretched Bavarian Pretzels, grainy mustard 9
Countrg Pate, PicklesJ toast 8

Avrtichoke and Miso DiP, flatbread 9

T errace Signatures

Bucket O’ Quail, apricot mustard 12
P

Houscmaclc For‘c Sausagc, Sullivan Street stecca, melted onions 12

5hclclon ]:arms Hanclcut Carola Fotato ]:rics,

smoked onion remoulade 7

[Hand bites (» Picces per Plate)

Girass Fed Beef Slidcrs, dill Pickle, remoulade 14
Cl‘liccha ]:alamccl, green herb ’ca}wini, Parsley io
FoPcom, FoPcom ShrimP, ceviche sty]e with Picklcé peppers 12

[~ xecutive (Chef: Matthew Weingarten

Wood [Fired Fizzcttes

(lassic
14
Buffalo Mozzarella,
T omato Hauce, Pasil

MUS]"II‘OOYH
16

Kobio]a CI’]CCSC,
Forest Mushrooms, Black Truﬁqc,

Red Oﬂion, Fars]ey

Huntcr
15

Cacciatorini Sausage,
Mozzare”a, Wild Oregano

SPring
16
Asparagus, Manchego,
}ﬂousc Fancctta, Freser\/ed Tomato

Clam
16
Littlcnecks, Garlic Cream,
FParmesan, [lerbed Bread Crumbs

1 8% service c]’xarge will be added to Partics of 6 ormore/ | hisis a non~smol<ing restaurant



