Northern Liberties

RESTAURANT

WEEK
Tasting Menu
Suggested Wine Pairing: 40. PerPerson
Draft Wine Flight First Course
20. Curried Vegetable Samosa
NPT chutney
Gotham Project Riesling OR

Lamb Meatbadlls

Poggio Nero D'Avolo
whipped greek yogurt & mint pesto

Craven Pinot Gris

Second Course

b
4

Braised Short Ribs
Natural Wines celery root mash, pearl onions,
By The Bottle baby carrots
OR

JH Meyer Palmiet Elgin,
South Africa | 44
Oak aged organic Chardonnay;

Mushroom Parpadelle
zucchini ribbons, cippolini onions, nage

buttery & complex OR
Fisherman's Stew
Konpira Maru Mt Midoryama monkfish, clams, mussels, shrimp, sweet
Pet Nat Rose peas, tomato fume
Australial 46
Watermelon rind & Oranging;
low funk, fresh & bright with Dessert
fine carbonation Chocolate Pot de Creme
fresh raspberries
Thorne & Daughters OR
Wander's Hearrt Blend Ricotta Cheesecake
South Africa | 41 blueberry compote, candied
Grenache, Syrah & Mourvedre lemon zest
bland, supple tanins, red OR
currant, violet & black Cheese Plate

cardamom savory cheese duet, fig jam, croutes




