COCKTATLS sté

CARMEN MIRANDA
Reposado Tequills, Apple Brandy, Pineqgple Liqueur, Agave, Hole & Graperruii Bitters

BUCK 'EM
HMezcal, Sotol, Fassion Lrudt, Linger, Lime, Tiki & Angostura Bitters

POSTCARD EXCHANGE
White Port, Aquavit, Lemon, Salt, Black Lemon, Tonic

BLUE GLOW
did Tom Gin, Lemongrass, Strega, boconut Gréan

STAY GOLDEN PONY BOI
Rhum Agricole, Hezeal, ticao, Pineqyple, Lime, Shaved tocaa, Giociaro £ loat

SAME BUT DIFFERENT
Harel Aged Fin, Ty Vermouth, Genepy

CANNONBALL!
Pisco, Lime, Tomato, Watermelon, lry Curacao

IS IT RETRO YET?
Tequils, Lime, Grapefruit, Aloe Liqueur, Hot Honey, Orange Bitters, salt Rim

BOURBON MINT TEA PUNCH
Bourkon, Farl Grey and Hint Teas, Orange Blossom Water, Orange Bitters

FROZEN COCKTAILS s

REAL OR MAGIC
Bourbon, tanpari, Honey, lemon, Strawberry

RINGS OF SATURN
Gin, Pssiontruit, lemon, Orgedt, Falernum

MONCHITO
Ik Rum, Braulio, toconut Blend, Pineqpple



W/A COCKRTAILS $8

PRESS PLAY
Pineqyple, Lime, Ginger, Cinnanon, Bubbles

COFFEE SODA
told Brew, Orgedt, Bubbles

BOTVAWNICAL SOPAS s7

CASAMARA CLUB ALTA
Llassic Aperitivo Aromatics, Amaro Bolanicals, Spices, Gitrus feel

CASAMARA CLUB ONDA
toastal Amaro Aromatics, sage , Gitrus, Extra Dy

WIWIE

P74
ubblysResé
DOMAINE SAINT VINCENT METHODE SAINT VINCENT Chardonay/Pinot Gris Alhuquerque, NM
GRUET SAUVAGE SPARKLING ROSE New Mexico
WOLFFER ESTATE ROSE New York

Whifte

IRIS VINEYARDS Pinot Gris Eugene, (regon
POPULIS Sauvignon Blanc Mendocino, GA.
APERTURE CHENIN BLANC Clarkshurg, GA
Red

LILLY'S LANGTRY FARMS Pinot Hoir Gentral Goast GA
KING ESTATE WINERY RED BLEND 2019 Columbia Valley, WA
QUEEN OF THE SIERRA CO FERMENT White & Red Blend Sierra Foothills, CA
CASA SMITH SANGIOVESE Seattle, WA
repge

POPULIS “MACERATED WHITE" Northern California

TINTO AMARIO BHEEYO Columbard, Albarifio, Gewiirtztraminer, Zinfandel ~ Paso Robles CA

Ner WilNE
Sake ¢+ Mead

KIRINZAN CLASSIC Sake Niigata, Japan

$12/42
$11/38
$12/42

$12/42
$13/45
$13/45

$12/42
$12/42
$15/52
$11/38

$14/46
$15/52

$13



PRAFTS

/ denotes 10 oz. pour
MILLER HIGH LIFE 4.6% ahv American Tager Hilwaukee, W1 $5
21" AMENDMENT HELL OR HIGH WATERMELON 4.9% ahv Fruited Wheat Beer San Francisco, CA $8
GRIMM ARTISANAL WEISSE 55% ahv Hefewizen Brooklyn, IfY $9
MAINE BEER COMPANY LITTLE WHALEBOAT 6.5% ahv IPA Freeport, ME $94
MIGHTY SQUIRREL CLOUD CANDY 6.5% ahv IPA Waltham, MA $9
WESTBROOK BREWING GOSE 4.0% ahv Gose Mount Pleasant, SC $8
COMMUNITY BEER WORKS PINEAPPLE PRINCESS 6./% ahv  [uited Sour Buffalo, §Y $8¢
SHACKSBURY CLASSIC 65% ahv Dry Gider Vergennes, Vt $8
THREES BREWING GOWANUS GOLD 1.6% ahv Rice Lager Brooklyn, IfY $8
NARRAGANSETT TALL BOY 5.0% ahv Lager Pawtucket, RI $6
ZERO GRAVITY GREEN STATE LIGHT 4.0% ahv Light Lager Burlington, VT $7
ZERO GRAVITY YUZU SHANDY TALL BOY 4.5% &b Shandy Burlington, VT $8
NIGHT SHIFT NITE LITE TALL BOY 4.3% ahv Light Lager Everett, HA $8
KILLS BORO BREWING ANTIPASTO! 50% ahv Italian Pilsner Staten Island, Y $7
SHINER BOCK 4.4% ahv Bock Shiner, TX $6
ABITA BREWING STRAWGATOR §.0% thv Fruited Dopplehock Hew Orleans, LA $8
FOREST & MAIN SUN VIBES TALLBOY 1.6% ahv Saison Ambler, PA $9
GRIMM ARTISANAL WAVETABLE TALL BOY 6.1% ahv IPA Brooklyn, NY $9
KCBC SUPERHERO SIDEKICKS 6.9% ahv IPA Brooklyn, Y $9
BISSELL BROTHERS RECIPROCOL 7.3% ahv IPA Portland, ME $10
FOUR QUARTERS SPACE FACE 1.1% ahv IPA Winooski, VT $10
ALCHEMIST FOCAL BANGER 7.0% ahv IPA Stowe, VT $12
ALCHEMIST FOCAL HEADY TOPPER 8.0% ahv IPA Stowe, VT $12
ALLAGASH WHITE ALE 5.2% ahv Belgian-Style Whet Portland, ME $7
HUDSON NORTH STANDARD CIDER 50% ahv Hazy Gider Hewhurgh, 1Y $8
HUDSON NORTH ROCKET POP TALLBOY 5.0% ahv Blended Dry Cider Hewhurgh, 1Y $9
AUSTIN EASTCIDERS PINEAPPLE 5.0% ahv Pineapple Gider Austin, TX $7
NOTCH BREWING N/A PILS [I/A H/A Pilsner Salem A $8
NOTCH BREWING N/A TPA [1/A /A IPA Salem, HA $8

BOILERIMAKIERS

st

MILLER HIGH LIFE € FERNET BRANCA
SHINER BOCK € WILD TURKEY 101
HUDSON NORTH ROCKET POP CIDER € LO-FI GENTIAN AMARO



PETRONT STVLE PIZZ/)

[RED

MARGHERITA (v)
MARINARA, MOZZARELLA, BASIL, PECORINO, EXTRA VIRGIN OLIVE OIL

MOTOR CITY

GURED PEPPERONI, SMOKED PEPPERONI, MOZZARELLA, MARINARA, OREGANO

SIDE OF HOT HONEY $1 SERRANO GHILI BY REQUEST

EGGPLANT 9 FROM OUTER SPACE ()

LIGHT BREADED JAPARESE EGGPLANT, MOZZARELLA, PECORINO, MARINARA, MICRO BASIL

CAMP NORTH STAR
SWEET SAUSAGE MEATBALLS, ROASTED RED PEPPERS, FENNEL POLLEN, MOZZARELLA, HERBED RICOTTA

THUPER THUPREME (THE BADDEST PIZZA ON THE PLANET)

SWEET SAUSAGE MEATBALLS, PEPPEROHL, SPICY SAUSAGE, MUSHROOMS, ONIONS, GREEN PEPPERS,
BLACK OLIVES, MOZZARELLA, MARINARA, (REGENO

THE SAUSAGE PARTY
SWEET SAUSAGE, HOT CHERRY PEPPERS, MOZZARELLA, PECCRINO, BASIL, MARINARA

WHITE

ALOHA SATELLITE

GUANCIALE, TASS0 HAM, FERMENTED PINEAPPLE, THAI BASIL, BOURBON CARAMELIZED ONION,
SERRANO, MOZZARELLA, PECORINO CREAM

EARTH FIRST (v)

CRIMINI MUSHROOM, SHITAKE MUSHROOM, BOURBON CARAMELIZED ONION, RICOTTA, TRUFFLE OIL, PARSLEY

STREET CORN NAMED DESIRE or DUDE LOOKS LIKE ELOTE (v)
ROASTED SWEET CORH, HERRLOOM CHERRY TOMATO, CORN CREAM, COTIJA, ELOTE SPICE, LIME ZEST

SAY CHEESE!!
CACIOCAVALLO, GHEDDAR, PECIORINO, GORGONZOLA, MOZZARELLA, PICKLED GARLIC

SPECIALTY

THE JERSEY COSMONAUT

PANCETTA, ROASTED HEIRLOOM TOMATO, FRSH BASIL, FENNEL POLLEN, PECORING, SMOKED MOZZARELLA,

VODKA SAUCE

PARKWAY OFF RAMP
PICKLED RAMPS, SPICY ITALIAN SAUSAGE, RAMP PESTO, MOZZARELLA & BRICK CHEESES

PESTO ITALIANO
SALAMI, BASIL PESTO, PECORINO, HOT HONEY, MICRO BASIL

VIVA CHORIZO
GHORIZO, PICKLED JALAPENOS, CHIPOTLE AILOL MOZZARELLA, QUESO FRESCO

$17

$19

$i8

$19

$20

$19

$19

$19

$i8

$i8

$19

$19

$19

$19



RED BYE PIZZAS .,

AVAILABLE SATURDAY & SUNDAY HOON- 4PM &"Vs,,,,

THE HUEVOS RANCHERO
SCRAMBLED FARM EGG, BLAGK BEAN PUREE, AVOCADO, PICO DE GALLO, CILANTRO, QUESO FRESCO

THE VERMONT TRUCKSTOP
SCRAMBLED FARM EGE, MAPLE SAUSAGE, SMOKED BACOH, BRICK CHEESE

P
D s

P
e

SANPWICHIES + RICIE BOWILS

CHOICE OF FRESH BAKED CIABATTA OR BASMATI RICE (GF)

WINE BRAISED BEEF
GARAMELIZED ONIONS, HAVARTI DILL, HORSERADISH CREAM

MEXICALI CHICKEN
ANCHO, GUAJILLO, CHIPOTLE, CILANTRO, TOMATO, RED ONION, QUESO FRESCO, LIME CREMA

CITRUS BRAISED PORK
ROASTED FENNEL, ROSEMARY, ROASTED RED PEPPERS, GRUYERE

THE VEGILANTE (v/VE)
GHARRED BROGGOLI, PICKLED RED ONION, ROASTED RED PEPPERS, SAUTEED MUSHROOMS, VEGAN PESTO CREAM

ALL INCLUDE SIDE OF RICE WINE MARINATED BEAN SALAD OR SESAME COLESLAW

$14

$14

$14

$i3

APPEVIZIERS, SIPES « SUCH

WAYGU PASTRAMI SLIDERS
WAYGU PASTRAML, DILL HAVARTL, HORSERADISH GRAIN MUSTARD SAUCE, GRIDDLE BREAD

ITALIAN DELI SLIDERS

SWEET SOPPRESATA, TASS0 HAM, CURED PEPPERONL, ROASTED RED PEPPER, BASIL PESTO, FRESH MOZZARELLA,
PROVOLONE PICANTE, BABY ARUGULA, BALSAMIC DRIZZLE, GRIDDLE BREAD

MUSHROOM SLIDERS (v)
CRIMINI & SHITAKE MUSHROOMS, ARUGULA, FRESH MOZZARELLA, PECORINO, CHIMICHURR, GRIDDLE BREAD

BONZAI BBQ RIBS (3)
PORK RIBS, CHEDDAR GRITS, JAPANESE BBQ SAUCE, SEGRET SPICE

DUCHESS POTATOES € MEATBALLS (3)
DUCHESS POTATOES & SQUASH, SLICED SWEET SAUSAGE MEATBALLS, MARINARA, RICOTTA, BASIL

DEVILED EGGS (3)
SPICY AVOCADO MOUSSE, JALAPENOS, FRESNO CHILIS, BACON, MICRO CILANTRO

BLISTERED CAESAR SHISHITOS (v)
SHISHITO PEPPERS, TOGARASHI BUTTER, PECORINO, LEMON, BREADCRUMBS, CAESAR DRIZZLE

WARM BURRATA (V)
BURRATA, EXTRA VIRGIN OLIVE OIL, HOT HOHEY, BREAD

BRUSCHETTA TOAST (v)
HEIRLOOM GHERRY TOMATO, RED ONION, SHAVED FENNEL, FRESH MOZZARELLA, GARLIC TOAST, OREGANO, BASIL

ROASTED BRUSSELS SPROUTS
PEPPERONI, CHERRY PEPPERS, HOT HONEY, PARSLEY

$17

$14

$14

$15

$15

$10

$10

$11

$12

$10



SALAPS

STREET CORN SALAD (ver) $9
WEDGED GORN, FRESNO & JALAPENO PEPPERS, BRINED STRAWBERRY, GOTIJA GHEESE, CHILI AIOLI, MICRO GILANTRO
KALE CAESAR (v) $i2
BABY KALE, CHIGPEAS, RADISHES, PECORINO, CAESAR DRESSING
WEDGE SALAD (¢r) $12
IGEBERG, BACON, TOMATO BLUE CHEESE
VALENCIA BRUSSLES SALAD (er) $12
SHAVED BRUSSELS SPROUTS, SLICED VALENGIA ORANGE, BABY KALE, ALMONDS, HONEY-MUSTARD VINAIGRETTE
CHARRED BROCCOLI SALAD (v/er/ Vi) $i2

BROCCOLL, PICKLED RED ONION, ARUGULA, GOAT HORH PEPPERS, SHALLOT VINAIGRETTE

BUFFALO CUCUMBER SALAD (vip $12

HOT HOUSE CUCUMBER, PICKLED CARROTS & CELERY, BLEU CHEESE CRUMBLE,
BUFFALO BLEU CHEESE VINAIGRETTE

BEET SALAD (¢r) $12
BABY ARUGULA, RADISH, PISTAGHIOS, GOAT CHEESE, GYNAR-MUSTARD VINAIGRETTE

ITALIAN QUINOA (V&I/VE) $14
RED ONIONS, ROASTED RED PEPPER, WHITE CANNELLINI BEANS, GHERRY TOMATOES, PARSLEY, CHAMPAGNE VINAIGRETTE

ANTIPASTO SALAD $14
GURED PEPPERONI, SMOKED PEPPERONL, TASSO0, ROASTED HOT HOUSE CUCUMBER, PARMESAN,

GRAPE HEIRLOOM TOMATO, IGEBERG LETTUCE, ROASTED SERRANO VINAIGRETTE
GIARDINIERA (V/&r/VE) $7
ASSORTED HOUSE PICKLED VEGETABLES

V= VEGETARIAN GF = GLUTEN FREE VE = VEGAN




