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SALADS
GOAT CHEESE TERRINE 13 R
Whipped Goat Cheese, Roasted Garlic, Roasted Red Peppers, PISTACHIO CRUSTED GOAT CHEESE 17
Candied Waln'ut.s, Sweet Petite Peppers, Balsamic Reduction, Field Greens, Baby Arugula, Granny Smith Apples, Carrots,
Toasted Crostini Smoked Blue Cheese Crumbles, White Balsamic Vinaigrette
CHEESY FRIED PICKLES 14 5TH AVENUE* 17
Fried Dill Pickle Spears, Havarti Cheese, Bibb Lettuce, Marinated Beef Filet Tips, Tomatoes, Bacon,
Calabrian Chili Ranch Dipping Sauce Smoked Blue Cheese Crumbles, Crispy Onions,
Blue Cheese Dressing
DEVILED EGGS 12
Pimento Cheese Style: Creamy Cheddar, Diced Pimentos, ROASTED BEET 12
Mayonnaise, Chives, Parmesan Crisps Roasted Red and Yellow Beets, Arugula, Goat Cheese,
Pistachios, Port Wine Reduction
PROHIBITION WINGS 15
Whiskey-Honey BBQ Sauce, Crispy Garlic, Scallions, Blue Cheese CAESAR 14
Romaine, Asiago Cheese, Crispy Parmesan Cheese,
BEEF CARPACCIO* 21 Baguette Croutons, Caesar Dressing
Thinly Sliced Beef Tenderloin, Arugula, Pecorino Cheese, Pistachios,
Lemon Vinaigrette, Pickled Mustard Seeds, Toasted Crostini a 5 I |
J SOUP OF THE DAY
MOULES & FRITES 16
Steamed Mussels, Cream, White Wine, Garlic, Herbs, = CUP 5 | BOWL 6.5 =
Shoestring Fries ——Il |I——
ENTREES
RIBEYE" 44  SYNDICATE STEAK* 44
14 oz. Ribeye, Cheddar-Gruyere Potato Gratin, Garlic Butter, Sea Salt 8 oz. Filet, Chive Créme Fraiche Mashed Potatoes,
Roasted Garlic Demi-Glace, Creamed Spinach
SHRIMP GNOCCHI 32
Herb Gnocchi, Shrimp, Asparagus, Prosciutto, Tomatoes, Pistachios, CHICKEN MILANESE 28
Garlic-Butter White Wine Sauce, Pecorino Cheese Breaded Chicken Cutlet, Antipasto Salad, Prosciutto,
Mozzarella Cheese, Sweet Pepper Vinaigrette
PAN SEARED SALMON- 36 ‘
Seared Salmon, Toasted Barley & Kale Risotto, Carrot Purée, RIGATONI PORK RAGU 29
Crispy Spring Onions, Port Wine Reduction Cabernet-Braised Pork, Rigatoni Pasta, Calabrian Chili Tomato Sauce,
Parmesan and Pistachio Pesto
STEAK & FRITES* 39
12 oz. New York Strip, Creole Butter, Parmesan Shoestring Fries

SIDES
CHEDDAR-GRUYERE POTATO GRATIN - 9
CHIVE CREME FRAICHE MASHED POTATOES - 6

SANDWICHES
SERVED WITH SEASONED FRIES

MEMORIAL BRIDGE BURGER* 14
CREAMED SPINACH - 6 Double Smash Patties, Sweet Pickles, Red Onions, American Cheese,
Speakeasy Sauce, Brioche Bun
GRILLED ASPARAGUS - 7

HOUSE SALAD _ 5 LOBSTER ROLL 29

Connecticut Style: Drawn Butter, Fresh Lemon, Chives,
ROASTED BRUSSELS SPROUTS - 6 New England Roll
SEASONED FRIES - 6
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/ *Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, poultry or shellfish reduces the risk of food-borne iliness. N\,
\ Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. /
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