LATE NIGHT MENU  SUFFOLK PUNCH

BREWING

SOUTH END

HOURS

FRI - SAT
9PM - 11PM

SHARABLES

LOGAL QUEEN CITY PRETZEL

Dusseldorf Mustard, Daydream Beer Cheese // ‘§ (V)

SMALL SALADS

BEET AND ARUGULA

Roasted Red Beets, Baby Arugula, Honey Crisp Apple, Spiced Pecans,
Brown Butter Citrus Bread Crumb, Goat Cheese and Campagne

Vinaigrette // '

BABY KALE CAESAR

Roasted Artichokes, Crispy Garbanzo Beans, Shaved Radish,
Creamy Smoked Parmesan & Lemon Vinaigrette // ‘§ (GF/V)

FARRO & CITRUS

Mesclun Mix, Italian Pearled Farro, Valencia Orange Segments,

Dried Cranberry, Feta, Pretzel Croutons, and Lemon Vinaigrette // ‘§

CHECK OUT OUR

DAILY SPEGIALS

PILIAS

BURRATA-RITA

BelGioioso Burratta, Mozzarella, Heirloom Cherry Tomatoes, Fresh Basil,

Balsamic Glaze, Pesto [/ ‘19 (V)

MUSHROOM TRUFFLE

Confit Garlic & Herbs, Mozzarella, Wild Mushroom Mix, Fresh Arugula,
Truffle Oil // ‘19

DIAVOLA

Tomato Sauce, Mozzarella, Pepperoni, Calabrian Honey,

Red Pepper Flake, Fresh Basil // ‘15

CHORIZO & CHERRY PEPPER

Bechamel , Mozzarella, Chorizo. Hot Cherry Peppers, Caramelized Onion,

Cilantro, Avocado Lime Crema // 15

CLASSIC CHEESE

Tomato Sauce, Mozzarella // ‘19

CLASSIC PEPPERONI

Tomato Sauce, Mozzarella, Pepperoni [/ ‘15

SCRATCH KITCHEN - LOCALLY SOURCED - ALL MENU ITEMS ARE NON-GMO

GF : GLUTEN FREE D : DAIRY FREE V: VEGETARIAN, EGG YOUR WAY*




