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3 COURSES - $35

replace ANY course with a Beer Tree Brew draft, sauvignon blanc, montepulciano, or hugo spritz

¢ APPETIZER

6 OYSTERS ON THE HALF SHELL (+$10)
champagne mignonette, spiked cocktail sauce [GF]

ASPARAGUS & BURRATA
spring asparagus, fresh cream stuffed mozzarella,
hollandaise verte, garlic aioli, lemon oil, dill [GF, V]

SICILIAN TUNA CRUDO (+$10)
yellowfin, pickled orange, toasted pistachio,
calabrian chilies, basil olive oil, sea salt [GF]

SPRING SALAD
arugula, radicchio, mint, snap peas, rainbow carrots,
fennel, chickpeas, labneh, za’atar [GF, V]

¢ ENTREE

PORK KATSU
Japanese fried pork cutlet, smashed cucumber salad,

radish, katsu sauce, miso aioli, furikake

GARLIC HERB GNOCCHI
Boursin cheese, baby spinach, crispy leeks [GFO, V]
add chicken cutlet 8 add salmon 15

“EVERYTHING BAGEL” SALMON (+$10)
pearl couscous “risotto”, roasted tomato, caper,
pickled shallot, dill

CHICKEN SCARPARIELLO
bone in chicken breast, Italian sausage, peppadew
peppers, roasted garlic potato puree [GF]

City of
Binghamton

DESSERT

BLUEBERRY LEMON DROP CRONUTS
crispy croissant donuts, blueberry compote,
lemon sugar [V]

CHOCOLATE CRONUTS

warm crispy croissant donuts, chocolate ganache [V]

POZOLE SOUP (+$5)
roast pork, poblano peppers, ancho chilies,
hominy, avocado, radish, cilantro [GF]

CAULIFLOWER, POTATO & LEEK SOUP
yukon golds, roasted garlic, thyme [GF, V]

CRISPY DEVILED EGGS
whole grain mustard, horseradish, cured egg yolk

DT FRIES
pecorino romano, crispy herbs, parmesan aioli [GF]

NY STRIP STEAK (+$25)
smoked Maldon sea salt, smoked black garlic butter,
beef tallow garlic parmesan fries [GF]

BUTCHER’S BURGER

house ground 8 oz. steak burger, extra sharp cheddar,
bacon onion jam, pickled red onion, spicy dill pickle,
DT fries [GFO]

THAI RED CURRY
rice noodles, broccoli, peppers, bean sprouts,
cilantro, lime [VG, GF]

KEY LIME TORTE
dragonfruit, key lime custard, toasted coconut
[GFO,V]

ESPRESSO MARTINI
vodka, coffee liqueur, vanilla syrup, Batch Coffee
cold brew [GFV]

GF = Gluten Free | GFO = Gluten Free Optional | VG = Vegan | VGO = Vegan Optional | V = Vegetarian
20% gratuity added for parties of 6 or more | maximum of 4 separate checks per party

3 Delicious Counses
ONE FIXED PRICE
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