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SMALL PLATES

CAESAR ©
Baby kale & arugula, focaccia croutons,
pecorino romano 9
* add white anchovy fillet 2
* add salmon fillet 12
* add grilled steak 12

SOUP ©
Spring asparagus, salami,
chives, lemon 10

DUCK EGG ® Y
Grilled focaccia, nduja, local duck egg,
grilled radicchio, chives 12

OCTOPUS Vv ©
Grilled on polenta, roasted tomato,
olives, capers, kale chip 14

ARANCINI N
Risotto, fresh cheese, crispy fried,
arrabbiata sauce, pecorino 9
POTATOES Y ©

Fried potatoes, grilled scallion aioli,
smoked paprika, parmesan 9

DESSERTS $9

CHOCOLATE ©
Milk chocolate angel food cake,
espresso gelato, pizzelle,
cocoa nibs

STRAWBERRY LIME PIE ©
Pastry crust, lime gelato,
strawberries,
balsamic caramel, fresh mint

CHEESECAKE ®
Mascarpone cheesecake, amaretti crust,
candied orange, fresh raspberries,
grapefruit & Campari curd

40% OFF

RED WINE BOTTLE

Chateau Bianca - Pinot Noir $42 $25.20
(raspberry, soft, light spice, good tannins)

Obaya- Tempranillo/Granacha $30 $18
(red fruit, slightly peppery, med-tannin)

La Banate- Cotes du Rhone $54 $32.40
(spicy black berry, dry & complex, light tannins)

Donati- Cabernet Sauvignon $54 $32.40
(Elderberry, smoky, big & bold, complex)

Rubesto- Montepulciano D’Abruzzo $56 330
$(blackberries, vanilla, plum, medium body)

WHITE WINE BOTTLE

Cotes du Rhone- White blend $87 $22.20
(floral bourquet, honey notes, long finish)

Black Stallion- Chardonnay $42-$25.20
(full-bodied, apricot, soft oak, ripe grapes)

Anterra- Pinot Grigio $32-$19.20
(tropical fruits, almonds, green apple & peach)

Fire Road- Sauvignon Blanc $37 $22.20

(passionfruit, gooseberry & grapefruit,
long finish)

SPARKLING

Prosecco- Mionetto Split $t2 $7.20
(Rich, fruity, dry, & refreshing; golden apple &
apricot)

Rosé Prosecco- Mionetto Split $t2 $7.20
(Raspberry, blackcurrant & pink grapefruit)

LARGE PLATES

SALAMI FLATBREAD V
Grilled radicchio & scallions,
nduja salami, mozzarella, microgreens,
parmesan 12/20

PROSCIUTTO FLATBREAD
Shaved prosciutto, roasted garlic,
fresh arugula, truffle oil 11/19

MARGHERITA FLATBREAD V
Roasted tomato, mozzarella, fontina,
roasted garlic, parmesan, basil 9/17

BOLOGNESE ©
Pork & beef ragu, house-made
pappardelle, parmesan, basil pesto 22

GNOCCHI V
Potato gnocchi, parmesan, pancetta,
mushrooms, sundried tomato, pesto 22

ROTINI ©V
House-made rotini, prosciutto,
asparagus, cauliflower,
focaccia bread crumbs, goat cheese 23

STEAK ©
Local flank steak, fingerlings,
crispy brussel sprouts, charmoula 28

SALMON  ©
Seared salmon, local mushrooms,
white beans, shallots, thyme 27

LAMB SHANK ©
Slow-braised lamb fore-shank,
creamy risotto, spinach,
roasted parsnips 32
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” BISTRO & BAR

MONDAY-SATURDAY 4pm-9pm
40 Washington St, Camden

COCKTAILS TOGO $+6-$9°°

OLD PORT FASHIONED - BOURBON,
tawny port, local maple syrup,
orange bitters

SPICE ROAD- BOURBON, Genepy Alpine
liqueur, white pepper & chai
infused sweet vermouth

DOPPIO 2.0- espresso-infused VODKA,
house-made Kahlua, espresso, agave &
chocolate bitters

NEGRONI- London GIN,
campari, & sweet vermouth

VESPER- VODKA, GIN,
cocchi americano, & lemon zest

BEER BOTTLES/CANS
Bells IAGER OF THE LAKES Pilsner $579$3.30
Bunker MACHINE Czech-style Pilsner $8  $4.80
Banded CHARMS & HEXES Sour Ale $10 $6
Cigar City GUAYABERA Pale Ale $6 $3.60
Oxbow FPA Farmhouse Pale Ale $8 $4.80
Industrial Arts WRENCH N.E. IPA $8 $4.80
Bissell SUBSTANCE HAZY TPA $1+H $6.60
Spencer TRAPPIST Ale $8 $4.80
Bells AMBER Amber Ale $5 $3
Bells ROBUST Porter $7  $4.20

New Holland DRAGON’S MIILK Bourbon Stout$+e $6

Clausthaler DRY HOPPED Non-alcoholic &5 $3
Departed Soles HUDSON PRIDE Saison $9 $5.40
Departed Soles GOODBIPA TPA $8 $4.80
Bantam WUNDERKIND Cider $8  $4.80
Whaleback NORTHERN ROSE

Dry Cider (500ML) $49 $11.40
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