
S H A R E A B L E S
HUMMUS  15HUMMUS  15

Pita, crudité, sunflower seeds
DEVILED EGGS  15DEVILED EGGS  15

Chow-chow, radish

DUCK FAT FRIES  12DUCK FAT FRIES  12
Parmigiano-Reggiano, sea salt, black pepper, house special sauce

SHRIMP COCKTAIL*  24SHRIMP COCKTAIL*  24
1270 cocktail sauce, horseradish, soft egg

SPINACH & ARTICHOKE DIP  18SPINACH & ARTICHOKE DIP  18
Pimento gremolata, cracker crisps

SMOKED SALMON TOAST*  20SMOKED SALMON TOAST*  20
Nova Scotia salmon, chef ’s accompaniments

BUTCHER’S BOARD  20BUTCHER’S BOARD  20
Sausage, meatballs, mustard, sweet onion fondue

BRUSSELS SPROUTS  15BRUSSELS SPROUTS  15
Brown butter breadcrumbs, chili garlic oil, maple, 

charred lemon, Parmigiano-Reggiano

S A N D W I C H E S  &  S A L A D S
THE BURGER*  24THE BURGER*  24

Prime blend, duck fat onions, aged cheddar,  
pecanwood smoked bacon, lettuce, tomato

FRIED CHICKEN SANDWICH  22FRIED CHICKEN SANDWICH  22
Matzo meal crust, Japanese mayo, tomato, lettuce, pretzel bun

CROQUE MADAME  18CROQUE MADAME  18
Fried egg, tavern ham, dill pickle, white wine, toasted sourdough

STEAK FRITES*  45STEAK FRITES*  45
Fries, peppercorn, mustard cream, roasted mushrooms

CAESAR  14CAESAR  14
Gem lettuce, radicchio, kale, toasted sunflower, 
tomato, poached eggs, Grana Padano dressing 

Add chicken 6 or steak*  MKT

BABY WEDGE  15BABY WEDGE  15
Iceberg, NY blue cheese, pecanwood smoked bacon, 

oven roasted tomato, blue ale dressing 
Add chicken 6 or steak*  MKT

D E S S E RT S
NY CHEESECAKE  12NY CHEESECAKE  12

Dark cherries, whipped sweet cream
CHEESE BOARD  18CHEESE BOARD  18

Seasonal fruit, artisan crackers, nuts

BOB’S BROWNIE  15BOB’S BROWNIE  15
Warm brownie, vanilla bean ice cream, caramel, raspberries

An 18% service charge will be added for parties of 8 or more.
*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs 

may increase your risk of foodborne illness. 
Please notify us of any food allergy.




