POSTSCRIPT

BAR MENU

Available from 3pm until 11pm

SNACKS
HOUSE CRAFTED COCKTAILS
Eggplant Hummus 10 :
Pita Bread, Fava Beans, Mint, Feta Cherry Blossom Gin Rickey 12
. :  Gin, Hibiscus, Lime, Brandied Cherries

Hickory Smoked Pecans 7 :

Maple, Bacon . Green Tea Mojito 13
. - Rum, Mint, Lime & Green Tea

Duck Fat Fries 9 :

Add Sly Fox Cheddar Sauce 2 ‘' Vanilla Mint Julep 13
. . : Vanilla Bourbon, Mint Tea, Fresh Mint

Smoked Chicken Wings 14 :

Apricot Chile Glaze, Bleu Cheese Mousse Strawberry Chipotle Margarita 14

Crab Cake 15 Chipotle Infused Reposado Tequila, Green Chartreuse, Strawberry

Blue Crab, Arugula, Meyer Lemon Creme Fraiche Pineapple Basil Caipirinha 14

Cachaca, Fresh Pineapple, Basil

Ginger Peach Haymaker 13
Vodka, Domaine de Canton, Peach Puree

Chef’s Selection Charcuterie 17
House Made Mustard, Pickles

:  BEER
Chef’s Selection Of Cheeses 1 7 E --------------------------------------------------------------
House Made Condiments : .
Domestic Imported
Bud Light 5 Amstel Light 6
: Budweiser 5 Bass English Pale Ale 6
SMALL PLATES : Coors Light 5 Corona Extra 6
¢ O’Douls 5 Heineken 6
Baby Mixed Greens 8/14 : Yuengling 6 NewcastleBrownAle 6
Poached Cherries, Toasted Walnuts, : . .
Goat Cheese, Sherry Vinaigrette Sam Adams Boston Lager 6 Cidre by Stella Artois 7
Sierra Nevada Pale Ale 6
Kale Caesar 9/15
Romaine, Hard Boiled Egg, :
Avocado, Puffed Rice DraftS
Margerita Pizza 18 ¢ Allagash White portiand, M 7
Marinara, Mozzarella, Basil .
Stella Artois Leuven, Belgium 7
Village Burger 15
Tomato, Boston Bibb, House Made Thousand Island, : Loose Cannon - Heavy Seas IPA gattimore, M0 8
Sesame Roll DC Brau - “The Public” Pale Ale washington, bc 8
Veggie Burger 15 Guinness bublin, Ireland 8
Black Bean & Lentil, Guacamole, Pickled Red Cabbage, .
Sesame Roll Three Stars - Peppercorn Saison washington, DC 10
WINE
Sparkling Soz | Bl Light Intensity Reds soz | Bl
Ruffino, Prosecco, Italy 11 44 Etude, “Lyric,” Pinot Noir, Santa Barbara County,
Domaine Chandon, Brut, California 15 60 California 13 52
Light Intensity Whites Medium Intensity Reds
Banfi, “La Rime," Pinot Grigio, Tuscany, Italy 1 44 Robert Oatley, Shiraz, McLaren Valley, Australia 14 56
Saint M, Riesling, Pfalz, Germany 1 44 Freemark Abbey, Merlot, Napa, California 16 64
Brancott, Sauvignon Blanc, Marlborough, New Zealand 12 48 Proximo, Rioja, “Marqués De Riscal,”Elciego, Spain 13 52
Medium Intensity Whites Full Intensity Reds '
William Hill, Chardonnay, Central Coast, California 12 48 14 Ha.nds, Cabernet Sauvignon, Columbia Valley,
Sonoma Cutrer, Chardonnay, “Russian-River Ranches,’ Washington 13 52
Sonoma, California 17 68 Trivento, “Reserve’, Malbec, Mendoza, Argentina 12 48

Justin, Cabernet Sauvignon, Paso Robles, California 17 78

18% Gratuity will be added to parties of six or more
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