Sheep’s Milk Ricotta Stuffed Squash
Blossoms
garden arugula pesto
15

Selection of Farmstead Cheeses
18

Crispy Pig’s Tail
deviled quail egg, mustard sauce
15

Garden Crudité
green goddess dip
15

House Made Charcuterie Board
17

Bev’s Grass-Fed Beef Burger
19
with benton’s bacon
21

Pretzels
sea salt, mustard
9

Pommes Frites
7

Truffle Frites
9

From the Bar

Sparkling Rose, Flueraison, Cote d'Or, FRA NV 10/49
*House Selected White 7.5/29
Sauvignon Blanc, Frenzy, Marlborough, NZ 2009 9/35
Pinot Gris, Wallace Brook, Willamette Valley, OR 2008 11/43
Chardonnay, Beringer, Napa Valley, CA 2007 9/35

Rosé, Mourvedre, Cline, Contra Costa County, CA 2009 9/35

*House Selected Red 7.5/29
Cotes du Rhone, Frederic Reverdy, FRA 2007 10/39
Cabernet Franc, Dom. de la Chanteleuserie,
Bourgueil, FR 2008 10/39
Draft Beers
*Miller Lite 6.5
Hoegaarden 8.5
Leinenkugel Summer Shandy 7.5
Peroni 7.5
Widmer “Drifter” Pale Ale 6.5
Redhook ESB 7.5
Brooklyn Lager 7.5

*denotes $5 Happy Hour Selections from 4-7pm M-F

Poste Signature Punch Bar - $9

The Drifting Bulleit
Bulleit Bourbon, Domaine de Canton, Orchard Apricot Liqueur,
lemon juice, Drifter Pale Ale

Peach TreePunch each cocktail sold plants a tree
VeeV Acai Spirit, Skyy Ginger Vodka, Drambuie, peach nectar,
lime juice
Pimm’s Bowl
Crop Organic Cucumber Vodka, Pimm’s, lemon juice, and cilantro

Flower Power
Jose Cuervo Tequila, triple sec, St. Germain, lime & hibiscus tea

Rum Thyme
Bacardi Rums, strawberry nectar, thyme, lemon juice

Featured Spirits $9

Skyy Vodka Buffalo Trace Bourbon
Bluecoat Organic Gin Jameson Irish Whiskey
Cartavio Silver Rum Singleton Single Malt Scotch

Jose Cuervo Silver Tequila Dewars 12 Blend Scotch

smoking is not permitted in the garden or patio area
gratuity will be added to parties of 7 or more/ Food will be delivered to the table as it is ready

Please advise your server of any food allergies prior to ordering

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




