sharcables

marinated olives
glazed nuts

house made foccacia
black garlic mushroom butter, evoo, balsamic

bacon wrapped dates
house smoked gruyere, ‘nduja sauce

salt and vinegar chips
smoked trout roe, creme fraiche

crispy brussels sprouts
balsamic glaze, green mayo, smoked hazelnut

burrata toast
burrata, foccacia, garlic confit, hot honey
arugula, maldon sea salt

chicken liver pate toast
fruit compote, foccacia, chives

anchovy toast
grated heirloom tomato, maldon, evoo, foccacia,
anchovies, fennel pollen

fried fingerling potatoes
truffle aioli, parm, garlic chips, cornichons,
pickled red onion

charcuterie board

daily selection of six meats and cheeses, house compote,
truffle honey, whole grain mustard, foccacia toast

baked camembert
seasonal fruit, pistachios, honey, foccacia toast

pork schnitzel
pickled red cabbage, dijon, pork jus, scallions
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flatbreads

burrata margherita, fresh basil, marinara
spiced creme, proscuitto, gruyere, red onion, scallions

lamb ragu, shaved fennel, harissa crema, mint

salads

kindred house salad
mixed greens, pickled red onions, cucumber, radish,
sunflower seeds, house vinaigrette

romaine caesar
croutons, cracked black pepper, lemon

apple burrata salad
spring greens, honecrisp apple, pickled red onions,
proscuitto, glazed nuts, fennel, apple cider vinaigrette

(add grilled chicken - 6) (add burrata - 6) (add shrimp - 9)

entrees

kindred burger
two 4 oz patties, cheddar, garic aioli, bacon jam,
lettuce, tomato, onion, salt & vinegar chips, brioche

woodfired maitake mushroom
pumpkin seed pesto, confit golden tomatoes, herbs

four cheese ravioli
butternut squash sauce, lion’s mane mushrooms,
pepitas, balsamic pearls, delicata chips

(add grilled chicken - 6) (add shrimp - 9)

steak frites
hanger steak, chimichurri, hand-cut potato wedges,
garlic aoli

moroccan half chicken
sweet potato purée, herb salad, chicken jus

wood-fired swordfish
charred broccolini, spicy tomato broth, white wine,
leeks, cherry peppers

ny prime strip steak
sauce soubise, crispy fingerlings,
seasonal mushrooms, black garlic mushroom butter
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