BACKXYARD

— EST.2018 —

HOURS OF OPERATION

TUESDAY - FRIDAY
4:00 PM - Midnight

SATURDAY
11:00 AM - Midnight

SUNDAY
11:00 AM - 10:00 PM
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Happy Hour 5Pccia|5
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T-r +pm ~ 6Pm

Drink Spccials

Frosciutto & Date 5tuﬁzcd Lyclwcc $5 Noctume Melon Blanc, 2021, [rance $7

TaPenade $5

Yalumba (Grenache, 2020, Parossa, Australia $7

Ahi T una Bites With B]ac[( Sesame-\Nasabi Aioli $8 CAnE Cocktail With Your Choice OF House Spirit‘ $5

Beer| ist (Pages 7-8) $2 off

Scasona] SOUP Du Jour

Bcc{: & (Quinness Stew
The Traditiona] Dish TOPPCC{ with
Mashed Fotatocs, Sewea With
rﬂousemadc Black Bread and Buttcr.
12

Tuesdag

]"‘lobbg Boardgamc Nig[’wt
(ome Socialize And Flag An
E_clcctic (Game Co”cction With
Something ForA”.

f:ridag
Tinned Fish ]:riday
[Half Priced [First Draft,/ Wine
When You Order Ax13 TF With
K OurAccoutrement.
(Limited T o Groups Of 2)

g;rg
|

Taginc 7 Fcppchurkcy Chili
Moroccan |_entil & Chickpea Stew. Cavanagh’s [nfamous Chili T opped with
VNG/GE Cheese and Sour Cream, Served with
8 (Ciabatta.

10

Provencial Oystcr Stew
Made with [Fresh Shucked | ocal Ogsters.
i2

Daily SPccials

(]n House On]y}

Wec]ncsday Thursdag

Winc’D Down Wednesda A Sausage ]:or [ veryone
Y g Y

[Half Off Bottles OF Wine. Frce Draught thn You Order
(Lfmited T o Wines On Our Bottle Aﬂ}j Sausage Flatter.
LiSt) ( 7 F er F crson)

6aturclay 5unda3

Breaking T}we [ast Breaking The [ast
ilam——ﬁpm ]lam—~§Pm
)
%
W\E}’
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Near Beer
$6

T wo Roads Juicy IPA, Two Roads Brewing, Stratford, C T
Run Wlld ]FA, Athletic BrewingJ San Dicgo, CA
SPccial [ Hects HOPPH Amber, Brooklgn Brewing, Brook]gn, NY

CAnE Co“ective

Check Out Some OF Our Fan’s [Tavorite CAnE Co”ective Mixers. Combine With SPirits
Or Enjog With Just Soda Water for A Dcligh’mcul Non~Alcoho]ic Drink.

Mocktails

$9
Kiss Them ForMe 5Picy Fcarbcrrg
(Guava Nectar, Fineapple) Egg White, FPear Nectar, Cirmamon Simple Sgrup,
[Habanero Simple Syrup | emon, Cranbcrry Bitters
5Pa Watcr 5ung|asscs Amctcr Dark
SOda or | onic, Fresh | emon, | ime, | uxardo Cherrg Juice, | emon Juice, FPeach
(Cucumber Nectar, (Chocolate Bitters
T uscan Summer Ade
\ ( Insweetened Black Tea, SParUing Sicilian |_emonade, Orangc and Rhubarb Bitters
\C)p ol
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SIGNATURECOCKTAILS

$12

BagOF Barbies
Gin, Framboise, | ime, Cranberrg Bitters, Egg White

Boulcvardicrz Choose YourOwn Adventure

Turn To Fagc:
Dan Bourbon, Contratto Bianco Vermouth, [Taccia Bruto [Fernet Pianta, Plum Bitters
Viktoria Bourbon, Jammg Vermouth, | _ux Prima Amaro, Angostura Bitters
Mic[\acl Bourbon, BROVO Orange Curacao, Biga”et (China China Amer, Pechauds Bitters
Lara Bourbon, Dos Deéus Originsj St. Maria al Monte Amaro, Rhubarb Bitters

[:_J Division Dc| Norte
Mezca!, Bly Ancho Cl‘ﬂli Liqueur, Fomegranate Agave Liciueur, Black Walnut bitters

‘Bcggan For ]t
Ki]beggan ]rish Whiskeg, Drﬂ \/ermout!‘x, Kl‘wubarb Bitters

Thc KOU!‘\A[’IOUSC
Rge, Cognac, Dr9 Curagao, Luxarc{o, anar, Feychaud’s and Orange Bitters

5mokc3 Windmill
Mezcal, Gin, | _emon, Celerg Bitters

5Pa Watcr

GinorVodka, Fresh | emon, | ime, and Cucum}jer

Spellbound
Rge, B]ackberr3 Liqueurj Sibona Amaro, |_emon, Walnut and Angostura Bitters
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SEASONAL COCKTAILS

$12

Ncgroni: Choosc Your Own Advcnturc

TumTo Fagc:

Dan Barr Hill Gin, CaPito!ine White Vermouth, Plum Bitters
Lar‘a Gin Mare, Dos Déus Origins, Génépg, T}‘ngmc
Michacl Yuzu Gin, Cardamaro, f—ioneg Liqueur, Tiber Aper’civo
Viktoria I:oragcr Gin, Maria Al Monte, Hoodoo Chicory Liqueur

Daiquin’s
Traclitional Rum, Fresh [ ime, Simple
SPiCH Olcl [ ine Rum, Diamond Rum, [Fresh [ ime Juice, [Habanero Simple Sgrup
chct Doctor Bird’s Rum, Diamond Rum, Fresh [ ime Juice, (assis Liqueur

Fo|omojito

Mi Campo Tequi]a, broVo Wittg Drg Vermouth, Mint Simple Sgrup, Topped With SParHing Pink
GraPeFruit

CAnE Coc‘d:ail

Cra]ctecl Witl’l Our Fricnds At CAHE Co”ective Seasonal Mixers. Combine With Your Cl’xoice O)C Spirit.
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SParHing
Domaine Bousquct E)rut Rose Cl—xardonnag/ Pinot Noir, NV, Mendoza, Argentina
Mas i brut Macabeo-Xarello-Parellada Blend, NV, Cava, Spain

Eudalc] Massana Noya Cava E)rut Macabeo-Xarello-Parellada Blend, NV, Cava, Spain

Whitc

Tiefenbrunner  Finot Grigio, 2022, Dolomiti, Jtaly

Wapisa Sauvignon Blanc, 2022, Rio Negro FPatagonia, Argentina
Nocturne Melon Blanc, 2021, [France

Terre Brolée | e Blanc  Chenin Blanc, 2021, Swartland, South Africa
Broadbent Dao  White Blend , 2020, Dao, Portugal

Jaine  Chardonnay, 2021, ColumbiaValley, California

Masseria | iVeli Verdeca, 2022, Salento, [taly

Txomin [ txaniz Txacoli  [Hondarrabi Zuri, 2022, Getariako T xacolina, Spain
Domaine de la Chauviniere Muscadet Melon de Bourgogne, 2020, | oire Valley, [France
St.|nnocent  Finot Blanc, 2021, Willamette Valley, Oregon

Rafael Tirado | aberinto  Sauvignon Blanc, 2020, Maule Valley, Chile

[ milio More Polvorette  (Godello, 2021, Bierzo, Spain

LaCana *375ml Albarino, 2021, Rias PBaixas, Spain

Musar Jeune  White Blend, 2021, Bekaa Valley, |_ebanon

1900 Battle of Spioenkop  Chenin Planc, 2012, Western Cape, South Africa
Domaine Cheveau (Chardonnay, 2019, Macon-[uiss¢, [Trance

Bac‘c Yarc] Bottlcs

11

12

10

10

10

14

32

48

)

36
32
36
36

52

36

46
42
30
50
54

52

Joirw Our Subscription Wine Frogram T o Receive Monthlg Assortments O]C 6 Curated Wines

1 Month  $110 3 Months  $3%00 6 Months

T2
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Kosé

Viua Wolf Finot Noir, 2022, Pfalz, German3 10 36
Barmard Griffin Sangiovese, 2022, Columbia \/a”eg, Washingtom 11 40
Commanclcric dela Bargcmonc Rosé Blend, 2022, Frovence, }:rance 12 44
,Agcnais Christophc Avi, Ros¢ Blend, 2020, France 48
Domaine DupcuPlc Fere Kosé Gam83J 2020, Bealﬂo!ais, France 45

Red

Yalumba (Grenache, 2020, Barossa, Australia 10 36
Mas Donis Old Vine  Red Plend, 2019, Montsant, Spain 9 %2
Alanera Rosso Veronese Red DBlend, 2019, |GT, Jtaly 11 40
Glenelly  Cabernet Sauvignon, 2019, Stellenbosch, South Africa 10 36
Pedroncelli  Petite Sirah, 2020, Dry Creek Valley, Sonoma, California 12 44
Chateau De Fontenille  Red Blend, 2020, Bordeaux, [France 12 44
Donati Family Vineyard Claret  Red Blend, 2019, Faicines, California 14 52
Alois | ageder Sciava, 2022, Sudtirol - Alto Adige, [taly 42
Cantina Del Pino  Barbera & Alba, 2019, Alba, Jtaly 54
Joscph Drouhin Chorey-]_es-Peaune  [inot Noir, 2017, Purgundy, [Trance 75
Borsao Cabriola  Red Blend, 2018, Campo de Borja, Spain 36
Wirra Wirra Scrubby Rise  Shiraz, 2019, Mc[_aren Vale, Australia 34
Chateau chrat Red Blend, 2020, Graves, Bordeaux, [France 50
DV Catena Malbec Plend, 2021, Mendoza, Argentina 45
Seghesio  /infandel, 2021, Sonoma, California 54
Jeuxde Clés Rouge  (Grenache, 2020, [Trance 68
Zolo *375ml  Malbec, 2019, Mendoza, Argentina %0
Beyerskloof Diesel  [inotage, 2014, Stellenbosch, South Africa 100
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What Js Called
Ting Furple Fishes
Resurrection
Old Chub
ZXMas
Joker
Guava
Blackbcrrg Cider
Blood Orange
Cranberrg

GraPeFruit Hibiscus

Double Blend
Florida Man
PBmore Hazy
Nanticoke Nectar
VulPulin

Field Study
Astroclon

Vista

Barbarian [Jaze
Hop Series
South Side Kﬂe
Day Time

Mr. Trash thel‘s
Lost thlﬁon Ale
Speed Wobbles
Tart N Juicg
Qpagsidc Kslsch
Olcl Oriolc Park
Shower Beer
Eliot Ness

BDEERLIST

ASKABOUT SFECIALRELEASES

Who Madc lt
Mobtown Prewing Company
The Brewer‘s Art
Oskar Blues
Southern Tlier
Ace
Ace
Chesapcake
Austin [ astciders
Wyndridge
Potters Craft Cider
Downeast
Cigar Citg
Oliver Brewing
RAR
5'3 Fox
Tr’dcgs
Fcabody Hcigl’;ts
New T rail Brcwing Co.
3 Flogc‘s
Tr&')cgs
Denizen's
Lagunitas
Fcabody Hcights

ch Brewing

E_Pfc brewing

[Tair Winds Brcwing
Fcabodﬂ Hcights
Cl’)ampion

Grcat Lakcs

Where ]t‘s From
Baltimore, MD
Baltimore, MD
Longmont} CO
[_akewood, NY
SCbastoPoL CA
Sebastopol, CA
Armapolis, MD
Austin, | X
Da”astown, FA
Charlottesville, VA
Bos’con, MA
Tampa, FL
Baltimore, MD
Cambridge, MD
Fot‘tstown, FA
Hershey, PA
Baltimore, MD
Wi"iamsport, FA
Munstcr} ]N
Hcrshcy, PA
Riverdale Fark, MD
Fctaluma, CA
Baltimore, MD

Dundalk, MD
Denver, CO
Lor’con, \/A
Baltimore, MD
Charlottesville, VA

(leveland, OH

What Youtre Drinking
Ale - Amber
Ale - Belgian~5t3|e Brown
Alc - Scotch
Ale - Winter Warmer
Cider- Dr9
Cider~Guava
Ciclcr - Fruited (Blackbcrry)
C;ider~ Fruited (B]ood Orangc)
Cider - ruited (Cranberry)
Cider-Session
Cider - {nfiltered

Double [FA
Double [PA - Hazy
IFA

IFPA

IPA - American
IPA - Hazy
IPA-Hazy
IPA - Hazy
IPA ~ Seasonal
IPA-Rye
IPA - Session
IPA - Session
IPA - Session

IPA - Session, [Truited (T ropical)
Kslsch

Lagcr

Filsner - (Czech

Lagcr ~ Amber

BOLDDENOTES 16 OUNCES

How
Strong
It ]5
6.1%
7.0%
8.0%
8.0%
5.9%
5.0%
6.0%
5.0%
5.5%
4.2%
6.9%
8.5%
8.0%
7 4%
6.0%
6.2%
7.0%
6.8%
6.5%
var %
7.2%
4.0%
4.5%

4+.6%
4+.8%
4.5%
4.5%
4+.5%
6.1%

How

L R - < S - AT~ SN < S < < < S < <
N N - T N B S e e N N O N O N N B

o
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AV RN O N * SN

L S R~

Much ]t
Costs
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What Jt's Called
Furplc [Haze
Seasonal Mead
Astrodino
41 Ycar LaPsc
Salted Caramel
Bourbon Barrel Agcd
black Satin
Tank 7
Atalanta
Cherry Gose
Cherry Limeade Sour
Squeegee Master
Bmore Sour

Bite Me

Sour Me Series
Slush Punch

In The Flesh Series
Salt Box Series

| ilBens Milk Stout
Java Head

Jmperial Biscotti Chili
Hazclnut Brcak

The |_ost (Generation

Nitro

Trippel

UnForgivab]e Curses
Monkeg Series
Allagash White
Oberon / Rind Over Matter

(scasonaD
Groove Citg

Hefeweizen

"t

BEERLIST

Who Madc lt
Abita
Charm Cit_g Meadworks
Feabodg f”]eights
Mobtown Prewing Company

Anderson \/a”eﬂ

Blue E arl

Poulevard

Orpl‘]eus Brewing
Anderson \/a”eﬂ
Black Flag

Silver Branch Brewing
Oliver Brewing

Big Oystcr Brcwcrg
Du(Claw

Lone Fine Brcwing Co
Two Brothers Borewing Company
Charm Cit9 Meadworks
Antictam Brewer5
Tr‘dcgs

F vil Twin

Fcabodﬂ Hcights

| eft Hand

New Belgian
Fcabody Hcights
\/ictorg brewing Co
A”agash Brcwing Co
Be”’s Brcwcr3

RARK
Vasen Brcwing Company

Where ]t‘s f:rom
Abita Springs, |_A
baltimore, MD
Baltimore, MD
Baltimore, MD
Boonville, CA

5m5rna, DE

K ansas City, MO
Adtlanta, GA
Boonville, CA
Columbia, MD
Silver Spring, MD
Baltimore, MD

[ ewes, DE
Baltimore, MD
Fort|anc1, ME_
Warrenville, JL
Baltimore, MD
Hagcrstown, MD
Hersheg, FA
Strahcorcl, T

E)altimorc, MD

Longmont, CO
Fort Collins, CO
Baltimore, MD
Downing’cown, PA
Portland, M
Comstock, MI

Cambridge, MD
Richmond, VA

What Youtre Drinking
Lager~ Fruited (Kaspbcrr3>
Mead ~ Seasonal
Fale Ale
Fale Ale
Forter~ Barrel /\gec!

Fortcr- Chocolatc Hazclnut
Saison - American

Saison — Flum

Sour - [Truited

Gose - [Fruited

(Gose - | raditional (German
Sour- Fruited (Blackberrg,
Raspberrg}

Sour -~ Watcrmclon Cucumbcr
Sour

Sour~ ]mPcria| Fruited
Sour~ Scasonal Fruited
Sour Cyser- Seasonal
Stout - Milk

Stout - Coﬂcee

Stout - ]mpcrial

Stout - ]mperial (Chocolatc,
Cochcc and Hazclnut)
Stout - Milk

Tripel

Tripel

Tripel

that Bcer

that Bcer

Wheat Peer- [Hefeweizen
Wheat Deer- He{:eweizen

BOLDDENOTES 16 OUNCES

9
9

How How

Strong Mucht
ltls Costs
4+.2% $7
var® $ 10
6.0% $ 6
5.3% $ 6
9.5% $ 8
6.9% $ 10
8.5% $ 7
5.25% $ 8
4.2% $ 7
+.8% $ 7
4+.7% $ 7
5.2% $ 7
4+.5% $9
5.5% $ 8
7-5% 5 8
Var% 5 8
5.7% $ 8
5% $7
7.5% $ 6
11.5% $ 10
11.0% $ 10
6.0% $ 6
8.5% $7
9.0% $ 7
var % $ 8
5.2% $ 6
5.8% $ 7
5.2% $ 6
5.5% $ 8

/
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DRAUGHT BEER

We take Pri&e " ogering | ocal and Regional Beers for our
Draught Frogram.

Flease ask your baﬁen&erFor Todag’s Selections.

Find us on Urstappcl:

e
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CELLAREDBEER

T hree Fhilosophcrs, Bclgian Quad

Ommegang, CooPerstown, NY
750ML, 9.7%, 2017

bc Mine, Chcrrg Chocoiatc Quad
Barrel OF Monks, Boca Katon, FL

i Pintand 9.4 0z, 10%, 2022

Le Coq, ]mpcrial [ xtra Double Stout

Harvey’s Brewerg, | ewes, | ast Susscx England
11.2 0z,9% 2003

Dark Spot, Barrcl /\gcd ]mPcrial Stout
(nion Craft Brewing ComPany, Ba]timore, MD

500M] , 12.5% 2022

XX Olc]c Wor’d Milcl Alc, Earrcl /\gcd Strong Aic
Urxion and O!ivcr Brewerics, Baltimorc, MD

22 0z, 12%,2018

5)
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TOTS

Choose Your Stglc:

Choosc Your Sauce:

Choosc Your E_xtras:

Plain Jane | _emon Dill Aioli Crock of Crab Dip - 10
Maryland 5weet Babg Rags Bacon -2
Voodoo Carolina Gold Bleu Cheese Crumbles— 2

Fiery [Housemade SPiCH Ketchup Cheese (Brie) -2

Jamaican Ranch Sour Cream— 1

Bwq:alo Sauce Sa|sa -1

HAND HELDS

Salmon BLT

Hot Smokcd Feppcr Sa]mor\, Hcir]oom Nromatocs, bacon,
| _emon Dill Aioli, Arugula‘ Served on Sundried T omato
(Ciabatta.

16

Back Yard Paninis
Traditional: Munster Cheese
Caprcsc: Mozzarella, Basil Pesto, Confit (Garlic, Confit T omato
“Tl‘rc l:ranuin”: Grugere, Bacon, Confit Garlic, Confit T omato
6/8/ 10

Smoked Turlccy Sandwich

Sliced Smoked Turl(ey toPPcd with Brie Cheese, Grarmy Smith
Apples, Arugu]a, Honeg, and Dijon,
Servedona I:rcsh Ciabatta.
12

Thc Grccn Housc

(Garden chetables, Avrtisan Cheese, [Jummus, and Seasona
5Pread on I:resh Ciabatta.
10

The Green Gobblcr

OurSignature Grreen House Sandwich with Turl«:g. Served on
Fresh Ciabatta.
i2

Comcit T omato Chickcn Sandwich

Marinated Chicken Preast toppecl with Prosciutto, Confit
T omatoes, Muenster, and Dgon Mustard.
Served on a Prioche Roll.

12

| ara’s < T hisis Nota Fhi"g Steak Sandwich

Stcalc Sandwich

Mcclium Rare Steak with Roastcc{ Kecl FePPcrs, Sharp Frovo[one
Served on [Fresh Ciabatta.
16

Lc Coq et Cochon

Marinated Chicken Preast Iaycrcc{ with Grugere, [am, and Dijon
Mustard. Served on a Brioche Ko[].
12

Thc COOP
Fu”ec! Ciﬂcken, T oasted A]monds, Dried APricots, Cc]ery and
Red Onions. Served on [Fresh Ciabatta.

1o

ElHefe

SIOW Roasted Fork, Slice& Ham, / ucchini Fick]es, Grugere,
Comcit Garlic, and Dﬂon. Served on Fresh Ciabatta,

15

Handhclds include your choice of either:

Kcttlc Chips (Sea Saltj 5a|’c & \/incgar, Jalapeﬁo, or \oodoo),

Sma” 5alad (5), Houscmacie Seasona] Fasta Salacl (4"), Tots (4")

%
o)



BOWLS

Soup(s) Du Jour Traditional MD LumP Crab DiP
Seasonal [Housemade Selections. Served with Crostini.
MP 12

The Back Yard Salad

A Heartg Bowl of Arugula with Sweety Drop Feppers, Cucumbcr, Rccl Onion,
Heirloom Cl‘xerrg Tomatoes, Toas’cecl Walnuts and Shavecl Frovolone.
Drressed in Basil Festo with your choice our |nfused O!ive Oils.

8

Scasonai Grain Bowl
A Hcartg Bowl of Natural, Scasonal (irains over Arugula with Corncit T omatoes and Chickpeas SCI’\/Cd Warm.

8
Add to the Salad or Grain Bowl-
Foached Egg~ 2 Bacon —4 Fepperecl Salmon Fi]et -~ 12
Shrimp -8 Chickcn -4 Stcak -8
Coop -6 \/egan Jtalian Hot Sausage -6 Pork Medallion - 6

Your Choice of Tinned [Fish - MF

FLATES

]:rcsh Scasona] Burrata
Plated with Crostini, Confit T omatoes, (Cornichons, and EVOO.

io
Hummus and Gardcn chctablc Flatc Houscmac]c Scasonal chctablc DrP
Hummus Ser\/ecl with Fresh Seasonal \/egetables and Ser\/ecl Warm with Toastecl Ciabatta and Ben FCPPers.
Evergthing Flatbreads. 9
9
Kiclbasa, Andoui“c, or \/cgan ]talian Hot Fork Mcc]a“ions
Sausagc and Frctzcl F!attcr Spice~rubbed Medium Pork T enderloin Served with
Ser\/e& with f:oncluta and Mustar& T urmeric Laban, Chickpeas, and Cucumbers
16 (Fretzel Or\|9 7) 16
\
b 34
PTG ~ o<
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DETROIT-STYLE FIZZA
)
The Detroiter
Red Base, FePPeroni, FePPeroncini
20
Pesto Chicken Buﬁalo Chicken BBQChic‘cen
White Pase, Chicken, Basil Pesto, White Base, Buffalo Sauce, Chicken, White Pase, Sweet Baby Kags, Chicken,
Confit T omato, Confit (Garlic Bleu Cheese Crumbles Red Onions
22 21 20
| ara’s “T hisis Not a H‘\i"ﬂ Steak The TKUFF
. » . White Base, Mike’s Hot Honcy, TR(/H:F Hot Sauce, White
Fizza Stcak F,zza T ruffle Oil, Prosciutto
Rec{ Base, Mec{ium Rare Steak, Sharp Frovolone, Koastec{ 20
Red FCPPCFS
24
Build Your Own
Fick Your Pase, and Clﬁoose Your Toppings
15
Red White
Marinara, Mozzare”a, Brick Cheese Mozzare”a, Brick Cheese
Fizza ToPPings
Proteins
Bacon 4 Chicken 4 (Chicken (Bugalo, Pesto, BBQ} 4
Prosciutto 4 Slﬁrimp 8 Fepperoni 4
Tinned Fish MF \/cgan Sausagc 6 Stcak 8
E_xtra Chccsc
Mozzare”a i Muenster I Bleu Cl—ueese Crumbles 2
chgics And Sauces
Basil Pesto i Confit Garlic 1 Confit T omatoes 1
K Frcsh Jalapeﬁosl [Heirloom T omatoes i Fepperoncini i
Ked Onions I Koasted Ked FepPers | Sweet\g DroP Fcppcrs 2
Ao %

PTG ~ o<
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CHEESE AND CHARCUTERIE

A Curate& SCICCHOH Of Chceses) Cured Meats,
Ancl Accoutrcments.

(_hoose (_ombinations OF UP To3 [ achOf
C!"ICCSCS And/ Or Meats.

M
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Cantabrian Anchovy and T una Pate
CODrisH
Codfish in Olive Ol with Garlic
GARFISH
Gearfish in Spiced OO *
Garfishin OO
MACKEREL
Spiced Mackerel
Mackerel with Roasted (Garlic
Mackerel in Organic E VOO
Mackerelin OO
Horse Mackerelin OO w/spices
Mackerel Filets in Curry and Piri Piri
Horse Mackerel with Garlic and Parsley

SARDINES

Sardines in T omato Sauce with OO *
Grilled Sardines in Marinade Sauce
Small Sardines in OO

Wild Sardines in |_emon

Smoked Small Sardines in Spanish OO
Wild Small Sardines with Sweet Fiquillo
Sardinesin OO

Smoked Small Sardines in E VOO
Sardines in [ot Vegetable Oil

SPicccl Sardine Pate
2
T

L/—m\’@i)

Olasagasti, Product of SPain
Olasagasti, Product of Spain

| aRose, Frocluct of SPain

At Mane], Froduct of For’cugal
Ramon Fena, Product of Spain

Nuri, Made in [Portugal
Fatagonia, [roduct of Spain
Matiz, Product of Spain

Jose, Caught in Portugal

T ricana, Product of [ortugal
Good PBoy, Froduct of Portugal
Good PBoy, Product of Portugal

Sardinha, Product of Portugal
Asturias y Rias Paixas, Product of Spain
Perthe, Product of [ortugal

Matiz, Caught in the [~ astern Atlantic
Matiz, Caught in the [~ astern Atlantic
Matiz, Product of Spain

Donostia, [From (Galicia, Spain

Jose, Product of FPortugal

Forthos, Product of [Nortugal

Jose, Product of FPortugal

¥ IMPORTED GOURMET TINNEDFISH ¥

ANCHOVIES
Anchovics in Olive Oil with Gar]ic and FcPPcr

)

15
&

17

12

12

15
10
10
15
15
15
g

14
20

15

0 )
~!
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" IMPORTED GOURMET TINNEDFISH ¢

Sardmcs n SPlccd Olwc Oll with Flcklcs La C]ondola Froduct of For’cugal 12 \

Sardines in OO with T ruffle Berthe, Product of Portugal 16
Sardines in Sunflower Ol Bon Appetit, Product of Portugal 9
Small Sardines in E VOO * Jose, Product of Portugal 13
SEASFRAT
Smoked Brisling No. 2 Baltic Sea Sprat Fangst, Canned in |_atvia j0
TROUT
Troutin Onion Relish % ABC+, Froduct of FPortugal 28
Ontario T rout with Dill Scout, Product of Canada 12
Smoked T rout Fillets in OO Jose, Product of Portugal 16
TUNA
Cantabrian Anchovy and T una Pate Olasagasti, Product of Spain 15
Tuna Fillets in E VOO with Capers T enorio, Product of Portugal 15
T una Fillets in F VOO with T omato and Basil T enorio, Product of Portugal 15
Tuna Bellyin OO Conservas Santo, Made in Portugal 25
Tuna Ventresca in Olive Ol Miverva, [roduct of Portugal 20
Tuna Filet with Azorean Pepper Santa Catarina, Product of Portugal 14
White T una Fillets in OO (8 02) Donostia, [roduct of Spain 16
MOLLUSKS
Octopus inOQO Donostia, [roduct of Spain 12
Small Squidin OO Donostia, [roduct of Spain 1%
Organic Mussels in OO and Vinegar Matiz, ['rom (Galicia, Spain 1o
Razor Shell Clams Donostia, [Harvested in Chile R
Jumbo Squid (Diced) in Garlic x Pitéu, Product of Spain 10

We Recommend Adding Our Accoutrements
$4
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BREAKING THEFAST

O)C)Ccrccl Saturc{ag and Sunc{aﬂ from 1 1am - §Pm

Scramblcs $10

Served Over a Ped of [Fresh Arugula
]talian: Roasted Red Feppersj Ohions, Confit Garlic, Nut-["ree Basil Pesto, Sharp Provolone
Southwcstz [Fresh Ja]apeﬁos, B]ack Beans, Red Onions, [Heirloom T omatoes, Muenster

Easing Jnto Your Dag

Pint Of Pacon 36
Yes, We Did.

Breakfast Sandwich $6
3 Scramblea Eggs & Muenster on Toastecl Ciabatta
Add Bacon Or [ Jam $10, Steak $12

Bcnc—_rots $12
% Eggs Over Easg, | _emon Dill Aioli, on a Bowl of Tots

Frcmium Additions:

Chicken -4, Fcppcred Salmon Fi|et - 12, SHrimP - 8, \/egan ]’calian r‘lot Sausage -6
Steak - 8, Pacon -4, Fork Medallion -6

Your Choice of Tirmec{ Fish ~ MF

Floughman $12

% E_ggs, Your Cl’loice of Scramb]cd or Over Easg, 2 Slices of Bacon, with Ciabat’ca Crostini‘

Smokccl FcPPcrccl Salmon Flatc $14

(With Mimosa I it $42)
Smoked Feppcred Salmon With Arugu!a, Roasted Red Feppers, Capers, Chopped Red Onion.
Served With Crostinis.

Mimosa K it $34
Bottle Of SParHing Served with Two Choices OF OurJuiccs And Nectars

Press Jt, Press |t Real (Good

E_Picurean Fresh Ground Counter Culture Coffee Served |n Your Own [rench Press
Single $4 —~Double $7 - Table s12
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