LUNCH

STARTERS

HALF DOZEN OYSTERS 18
apple mignonette

BURRATA 16
melted leeks, thyme, Riesling
CAULIFLOWER ‘'PICADILLO" 12
capers, sultanas, olives, tomato, spiced seeds
BREAD SOUP 12

garlic, roasted tomato, onions, sourdough,
Alpha-Tolman & grana cheese

FOCCACINI 6

horseradish creme fraiche, rosemary

GHARRED BRUSSELS SPROUTS 14

pistachios, garlic, horseradish, pomegranate

VEGETABLES

ROASTED CARROTS & TURNIPS 7

salsa verde, garlic

MARKET RADISHES 8
herbed butter, marash, sea salt

FRENCH FRIES 7
GEM LETTUCES 10
SWEETS

HONEYCRISP APPLE PIE 12
oatmeal crumb, bourbon ice cream
SKILLET BROWWNIE 12
vanilla ice cream, peanut caramel

LEMON CRINKLE COOKIES 9

SALADS
COOKSHOP CAESAR 16

lemon-anchovy dressing, rosemary croutons, Sarvecchio

VEGETABLES & GRAINS 17
kale, cabbage, sweet potato, braised broccoli,
Brussels sprouts, heirloom grains, seeds, mint, parsley

SANDWICHES

CHICKPEA FRITES 16
kolhrabi, carrot, spicy tahini, whole wheat pita
navel orange & green olive salad

CRISP FISH 17
cabbage slaw, tartar sauce, chips, brioche roll,
tempura batter

COOKSHOP BURGER 21
100% grass-fed beef, raw milk cheddar,
pickles, brioche roll, fries

PIZZA
POTATO 18

whipped ricotta, garlic, provolone, thyme,
organic flour

LARGE

ROASTED CHICKEN BREAST SALAD 21

castelfranco, kale, butterball potatoes, mustard vinaigrette

CHICKEN CALDO 18
slow-cooked chicken thighs, root vegetables, cabbage,
chipotle-garlic broth, cilantro

STEAMED NEW BEDFORD COD 28

black trumpet mushroom stew

GRILLED SEA SCALLOPS 26

butter bean & leek ragout, gremolata,
frizzled shallots, pickled chile

Chef de Cuisine : Wilfrin Fernandez-Cruz

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

**Contains nuts



LUNCH

COCKTAILS

HARVEST MOON 14
crop organic spiced pumpkin
fall spices, lime, soda

RICKEY PARADISI 15
dorothy parker gin, grapefrui

infused vodka,

t liqueur, lemon,

grapefruit & peychaud's bitters, seltzer

HIGHLINE SWIZZLE 15

el tequileno reposado, banhez

mezcal,

chile, lime, grapefruit, cinnamon

10TH AVENUE SIDECAR 14

hine cognac, pear brandy, dry curacao,

lemon, bitters, allspice sugar

FALL FASHION®** 15

evan williams bourbon, orchard hill pommeau,

crust

maple syrup, black walnut bitters

SWEATER WEATHER (Hom) 14

plantation original dark rum,
liqueur, cinnamon, lemon, ch

king's ginger
amomile

SPARKLING

BEER & CIDER

SUNDAY ‘LIGHT & TIGHT' LAGER 8

Garrettsville, New York 120z

JACK'S ABBY POST SHIFT PILS 9

Framingham, Massachusetts

|20z

CONEHEAD ‘ZERO GRAVITY' IPA 9

Burlington, Vermont 120z

OMMEGANG 'ABBEY ALE’

Cooperstown, New York |20z

LEFT HAND ‘NITRO’ MILIK

Longmont, Colorado 160z

11

STOUT 11

FREE-SPIRITS

LEMON, LIME & BITTERS 8

lemon, lime, agave, angostura bitters, soda

HOT SPICED APPLE CIDER 7

ny apples, cinnamon, clove, nutmeg

GINGER LEMONADE

ginger puree, lemon, gingerbeer

6

glass
BLANC DE BLANCS
Ca' Lojera 'Tur Blanc', Lake Garda, Italy 2016 15
CREMANT DU JURA ROSE
Domaine Pierre Richard, Jura, France NV 13
CAVA ROSE
Raventds i Blanc 'Nit', Penedes, Spain 2017 35
CHAMPAGNE
Gosset, 'Grande Réserve' Brut, Reims, France NV 55
WHITE e
GAVI DI GAVI
il Poggio di Gavi, Piedmont, Italy 2019 12
BORDEAUX BLANC
Chateau Margerots, Bordeaux, France 2018 14
RIESLING  DRY
Trefethen 'Oak Knoll District', Napa Valley, California 2019 i3
PINOT GRIS
Pike Road, Willamette Valley, Oregon 2019 14
CHARDONNAY
Melville, Santa Rita Hills, California 2016 16
ORANGE o
ANSONICA
'Odyssea’ by Maccion del Lupi, Tuscany, Italy 2018 15
R E D glass
PINOT NOIR
Banshee, Sonoma County, California 2018 14
CINSAULT
'Imaginador' by Pedro Parra, Itata Valley, Chile 2018 15
MALBEC
Cosse et Maisonneuve, 'Le Fage', Cahors, France 2015 17
COTES-DU-RHONE
M. Chapoutier, Rhéne Valley, France 2018 13
CABERNET SAUVIGNON
Southold Farms "Weapon of Choice', Texas Hill Country 2018 16

Biodynamic

Organic/Sustainable Natural/Raw




