FOOD MENU

BIRKDALE VILLAGE

SUFFOLK PUNCH

BREWING

HOURS

SUN - THURS / 11AM - 9PM
FRI - SAT /| 11AM - 11PM

FOOD SERVICE ENDS
1 HOUR BEFORE CLOSING

FOR THE TABLE

GHEESE BOARD

Selection Of Two Regional Cheeses Served With Fruit, Nuts,
& Flat Bread Crackers // *12

GHARCUTERIE BOARD

Selection Of Two Cured Meats Served With Doux South
All Natural “Angry Cukes” Pickles, Lusty Monk Mustard,
Flat Bread Crackers // ‘12

HALF & HALF BOARD

One Cheese And One Meat, Flat Bread Crackers // ‘12

SERVED WITH YOUR CHOICE OF:
Fresh Fruit & Nuts
OR
All Natural “Angry Cukes” Pickles & Lusty Monk Mustard

SUFFOLK PRETZEL

100z Brauhaus Bavarian Style Pretzel, Blue Daisy Beer Cheese,

Lusty Munk Mustard // *12

PIADINA

HOT FOLDED ITALIAN FLATBREAD SANDWICH
SERVED WITH SIDE SALAD (ARUGULA & PARMESAN)

NUTELLA

Served With A Side Of Strawberries // {0 (V)

SOPPRESSATA

Parmesan, Strawberry Preserves // ‘10

BRIE

Honey, Pecans, Apples, & Arugula // ‘10 (V)

PROSCIUTTO

Olive Oil, Parmesan, Arugula // ‘10

FRESH MOZZARELLA

Olive Oil, Basil Pesto, Cherry Tomato, Arugula // ‘10 (V)

SALADS

ARUGULA & PEAR

Strawberries, Pecans, Goat Cheese, Citrus Vinaigrette // 0 (v)

BABY KALE

Parmesan, Crouton, Lemon Olive Oil, Caesar Dressing // ‘10 (V)

FLATBREADS

THIN CRISPY 10” CRUST | ADD BURRATA: %4

MARGHERITA

Marinara, Cherry Tomato, Fresh Mozzarella & Basil // '8 (V)

PANCETTA

Crispy Pancetta, Marinated Baby Portabello Mushrooms,
Arugula, Marinara & Fresh Mozzarella // ‘11

SP&0

Italian Sausage, Baby Sweet Peppers, Sautéed Onion, Arugula,
Marinara & Fresh Mozzarella // ‘i1

PROSCIUTTO

Prosciutto, Marinara & Fresh Mozzarella, Pickled Chillies,

Arugula // 12

VERDE

Garlic Olive Oil, Fresh Goat Cheese, Artichoke, Arugula // ‘10 (V)

FIG

Fresh Goat Cheese, Fig Compote, Balsamic Glaze // 10 (V)

SCRATCH KITCHEN - LOCALLY SOURCED - V: VEGETARIAN

GLUTEN FREE FLATBREADS COMING SOON




DRINK MENU SUFFOLK PUNCH HOURS

SUN - THURS / 11AM - 9PM
BIRKDALE VILLAGE BREWING FRI - SAT / 11AM - 11PM

SEASONAL SPIRITS WHITE WINE
KEY LIME PIE 1 ARCA NOVA ROSE 11/40

France // Glass/Bottle

GIULIANO ROSATI PINOT GRIGIO 10/36

Fruili, Italy // Glass/Bottle
BUTTER PEGAN PIE 18
Bulleit Rye Whiskey, Butter Pecan, Walnut & Orange Bitters READERS [:HARD"NNAY "Mu

Washington State // Glass/Bottle

LOBSTER REEF SAUVIGNON BLANC 10/36
APPLE PIE 2 New Zealand /f Glass{Bottle

Astral Reposado Tequila, Apple, Lemon, Lime,

e T — TERRA SERENA PROSECCO g

On Draft

SIGNATURE COCKTAILS RED WINE

HOUSE MADE SYRUPS - NATURAL INGREDIENTS MM"I‘H[W I:R"‘Z PIN“'I’ m]m 12/44

ZERO PROOF SUBSTITUTE: CUT ABOVE TEQUILA California J/ Glass/Bottle

ROSE-BERRY MULE B IN $ITU CABERNET SAUVIGNON 13/48

Chile // Glass/Bottle

THE ARBORIST RED BLEND 11140

Paso Robles, California // Glass/Bottle

SPICY BERRY MARG 1 REFRESHING ALTERNATIVES

ALL ALCOHOL FREE

Smirnoff Whipped Cream Vodka, Lime, Pineapple, Ginger Beer

Deep Eddy Vodka, Lime, Cranberry Juice, Rosemary, Ginger Beer
SUB | TITO’S: 2 | BELVEDERE: %4

Astral Reposado Tequila, Blueberry Red Pepper Agave, Lime
SUB | ESPOLON: $2 | CASAMIGOS: %6 | CUT ABOVE “/A BEER

CEEBO N/A PILSNER 1
CEEBO N/A PALE ALE 1

" URBAN ARTIFACT: MANGO N/A SOUR 1
WILDFLOWER BLUES .

Astral Reposado Tequila, Triple Sec, Blueberry,

o . ROSEBERRY MOCKTAIL ]
Hibiscus, & Lime. Club Soda . .
Rosemary, Cranberry, Lime, Ginger Ale
SUB | ESPOLON: 52 | CASAMIGOS: 6
SPICY BERRY MOCKTAIL 6

Soda, Blueberry Red Pepper Agave, Lime

STRAWBERRY MARG MOCKTAIL B

Soda, Strawberry Jam, Sour Mix, Orange Juice

SWEATER WEATHER 13 THE PERFECT PAIR ;

Soda, Spiced Pear, Lemon, Ginger Beer

OTHER N/A DRINKS

HOUSE MADE LEMONADE

Absolut Pears Vodka, Spiced Pear, Lemon, Ginger Beer

DEVILS FOOT SPARKLING LEMONADE

[:m_[l BR[W MAR"NI [ ICED TEA - SWEET/UNSWEET

Cold Brew, Deep Eddy Vodka, Chocolate Liqueur, Coffee Liqueur Sl A BRI L e B

O L OO L I

COASTALO THC LEMONADE - 10MG - 21+ ONLY




