
WINES BY THE GLASS
PROSECCO, DA MAR, VALDOBBIADENE, ITALY - 10
CHAMPAGNE, PIERRE MONCUIT, “HUGUES SE COULMET”, CHAMPAGNE, FRANCE - 22
ROSE, ROUSSEAU FRERES, LOIRE, FRANCE - 12
SAUVIGNON BLANC, DOMAINE DE LA POTINE, “TOURAINE”, LOIRE, FRANCE - 12
PINOT GRIGIO, MURI GRES, ALTO ADIGE, ITALY - 12
GRECO DI TUFO  PIETRACUPA, CAMPANIA, ITALY- 13
WHITE BURGUNDY, CLOTILDE DAVENNE, BURGUNDY, FRANCE - 14
CHARDONNAY, CLOS JULIEN, “PRICE CANYON” SAN LUIS OBISIPO, CALIFORNIA - 12
PINOT NOIR, HOLLORAN  “STAFFORD HILL”, WILLAMETTE VALLEY, OREGON  -  14 
SHIRAZ, SMALL GULLY, BAROSSA VALLEY, S. AUSTRAILIA - 13
MALBEC, FABRE MONTMAYOU “BARREL SELECT”, PATAGONIA, ARGENTINA - 12
SUPER TUSCAN, POGGIO AL SOLE, “TRITTICO”, TUSCANY, ITALY - 13 
BORDEAUX BLEND, CHATEAU MILON, “CUVEE CAPRICE”  SAINT-EMILION, BORDEAUX, FRANCE - 12
COTES DU RHONE, DOMAINE DE LA BASTIDE, COTES DU RHONE FRANCE - 11
CABERNET SAUVIGNON, TREANA, PASO ROBLES, CALIFORNIA - 14
CABERNET SAUVIGNON, CARL ROY, “EAST SIDE CUVEE”, STAGS LEAP DISTRICT, NAPA - 18

SMALL PLATES

CHEESE PLATE   ROTATING SELECTION OF 3 SINGLE SOURCE ARTISIANAL CHEESES, 
CRANBERRY JAM, CANDIED NUTS, HONEY COMB, CROSTINI  V 16

  
BBQ CHICKPEA HUMMUS   AGAVE POBLANO RELISH, VEGETABLE CRUDITÉ, CROSTINI  V  8

BUFFALO CAULIFLOWER FRITTERS  CHEF’S FAMOUS HOT SAUCE, BLUE CHEESE MOUSSE   10
 

KALE SALAD   POACHED CRANBERRY, TOASTED WALNUT, HERB MARINATED FETA,
 SHERRY MAPLE BACON VINAIGRETTE  GF  10

BERKSHIRE PORK BELLY   SQUASH PUREE, PICKLED MUSTARD, CANDIED KUMQUAT,
 SOY GLAZED TURNIP  GF  11

CHICKEN LIVER PATE  APPLE GELEE, PARSNIP CHUTNEY, RED ONION JAM, RICE CHIPS   12  

ROLLING HILL FARM’S SALANOVA GREENS SALAD   NJ PEAR, FENNEL, 
PRESERVED LEMON VINAIGRETTE GF   8

    
    HANDMADE EMPANADAS   SEASONALLY INSPIRED   15

VEGETARIAN BUTTERNUT SQUASH “SAUSAGE”   MAPLE WALNUT, CRANBERRY PUREE,
POACHED PEAR, BALSAMIC CAVIAR  GF V   12

SUNCHOKE SOUP   SESAME CRACKER, TRUFFLE CHIVE CREME, GIN-LIME INFUSED CELERY  V  10

  POUTINE PEROGIES   RED EYE GRAVY, CHEDDAR CHEESE CURDS, PICKLED JALAPENO, 
CREME FRAICHE, CHIVES     13

LARGE PLATES

BACON WRAPPED MONKFISH  LOBSTER RISOTTO, LEMON CURD, MELTED LEEK, PEARL ONION, 
CARAMELIZED FENNEL GF   29

PASTRAMI SPICED WOOD FIRED TOFU   LOCAL WOOD SMOKE, VEGAN SPAETZLE, PICKLED CABBAGE, 
SPICY BRUSSELS, FERMENTED APPLE, ONION MAPLE JUS  V   18

 DOUBLE BROOK BERKSHIRE PORK CHOP   GRIT CAKE, MAPLE PARSNIP PUREE, PICKLED GARLIC SCAPE 
GRIBICHE, CAJUN VEGETABLES, MUSTARD BOURBON JUS  29

 THISTLE CREEK FARM GRASS FED STEAK   BBQ RED ONION, CRISPY GARLIC SMASHED POTATO, 
MUSHROOM, RADISH, BUERRE ROUGE GF 

8 OZ TOP SIRLOIN  32
12OZ RIBEYE  49

SWEET POTATO AND ROSEMARY RAVIOLI   SAFFRON CAULIFLOWER SAUCE, RAISIN, MUSHROOM, BLACK 
GARLIC, CHICKPEA DUKKAH, CRISPY SWEET POTATO  V  18

 DOUBLE BROOK FARM HALF CHICKEN   APPLE SAGE STUFFING, BLACK GARLIC GRAVY, CURRIED 
CAULIFLOWER PUREE, CARROT, PEAR   25

  100% GRASS FED DEVON BEEF BURGER   BACON JAM, CHEDDAR, LETTUCE, TOMATO, ONION, 
GARLIC AIOLI, TAVERN WEDGES    17.50 

ADD FARM EGG +1.75 
 

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, OR EGG MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

BOYLAN’S REAL SUGAR SODA
COLA, DIET COLA, ROOT BEER, GINGERALE, CREAM SODA, BLACK CHERRY, LEMON-LIME, TONIC  5  

COCKTAILS
KILLA BEES ON THE SWARM | BARR HILL GIN, LEMON, PEACH, CALEDONIA HONEY, BITTERS, EGG WHITE  13
AUTUMN APEROL SPRITZ | APEROL, CIDER, SPICED RUM, APRICOT, LEMON, PROSECCO  14
BRICK FARM MANHATTAN | WILDERNESS TRAIL CASK STREGNTH RYE, COCCHI TORINO, CHERRY, BITTERS  16
KAREN ALERT | SOURLAND MOUNTAIN RESERVE GIN AND SPICED RUM, COCONUT, MAPLE, CREAM, FALL SPICES  15
BRICK FARM OLD FASHIONED | BOURBON, HOUSE BOURBON SYRUP, CHERRY, BITTERS   14
FANCY PANTS | HENDRICK’S GIN, ELDERFLOWER, CUCUMBER, LEMON, PROSECCO   14
PISTOL AND FIST | TEQUILA, GUAVA, LIME ORGEAT, ABSINTHE, CHAMOMILE TINCTURE   14
SUB”LIME”| GRAHAM CRACKER INFUSED STATESIDE VODKA, KEY LIME, VANILLA, KEY LIME-EGG WHITE CLOUD 13
FALLS TO THE WALL | BROWN BUTTER BOURBON, CARDAMARO, LEMON, CIDER REDUCTION, HOUSE BITTERS  14
WOLF IN SHEEP’S CLOTHING | SPICY TEQUILA, BLOOD ORANGE, CAMPARI, PAMPLEMOUSE, VANILLA AGAVE 14
GIN UP, BERRIES DOWN | GIN, GENEPY, ELDERFLOWER, DOLIN BLANC, LEMON, WILD BLUEBERRY  13
COCKTAIL POUCHES: $18
THE FLOOR IS GUAVA (GUAVA RUM PUNCH), JABRONI JUICE (VANILLA VODKA + BLUEBERRY + PINEAPPLE),
GRITTY PUNCH (TEQUILA + TANGERINE), SUNSET ON SUMMER (TEQUILA+TANGERINE+LIME)

                              

NEW JERSEY CRAFT ON DRAFT
TROON “DAWN OF POSSESSION” IMPERIAL STOUT W/ PEPPER, COCOA NIBS, CINNAMON, VANILLA 13% | 9
TROON “SOCIAL BOUNDARIES” BICOASTAL HOPPY ALE 8.4% | 9
TROON “CANINE COMPANION” HOPPY ALE 8% | 9
ICARUS “TAKE IT INTO OVERTIME”BELGIAN QUADRUPLE ALE 10.3% | 8
MAGNIFY “DDH THE VERY THIRSTY CATERPILLAR” DDH NEIPA 7% | 8
BRIX CITY “PARROT JAMS” DDH NEW ENGLAND IMPERIAL IPA WITH LACTOSE 8% | 8 
ICARUS “TOUCHING THE SUN” TRIPLE IPA 10.5% | 8
MAGNIFY “MAINE EVENT” NEW ENGLAND IPA 6.5% | 7

ON SITE CANS AVAILABLE:   BRIX CITY FIT FOR A KING PEACH-VANILLA DIPA, FIT FOR A QUEEN BLUEBER-

RY-VANILLA DIPA, ILL STREET BLUES DDH DIPA, JUST ANOTHER DIPA, SLURP JAMS LACTOSE DDH 
DIPA, GALACTIC RYOT DIPA ICARUS DRINKING HOLIDAYS FOR BREAKFAST SOUR, FOREVER FORWARD IPA, 
TOGETHER AS ONE IPA, DDH YACHT JUICE (BRU-1), DDH FOR THE STORY DIPA, SPELT CHECK DIPA 
TONEWOOD  POWDER DAZE DIPA, DDH FUEGO, FUEGO IPA, OUTER LIMITS DIPA, DOWN TEMPO 
DIPACZIG MEISTER SHADOW&LIGHT PASSIONFRUIT MANGO LACTOSED SOUR, GNOMON SOUR W/ PASSION-
FRUIT AND DRAGONFRUIT  

 


