
FOR THE TABLE

FOOD MENU
S C R A T C H  K I T C H E N  -  L O C A L L Y  S O U R C E D     V :  V E G E T A R I A N

F R I  -  S A T  /  1 1 A M  -  1 1 P M

S U N  -  T H U R S  /  1 1 A M  -  9 P M

HOURS

FLATBREADS

SALADS

ADD:  BURRATA: +4  |  CHICKEN: +4  |  GLUTEN FREE CRUST: +2 

Mozzarella, Pesto, Garden-Fresh Basil, Sweet Honey    //   13
PEACH AND PROSCIUTTO

DESSERTS

 Rich Vanilla Custard, Crunchy Caramelized Sugar    //   7
CREME BRULEE

Espresso Soaked Lady Fingers, Mascarpone, Cocoa Powder, 
Whipped Cream, Chocolate Sauce    //   7

TIRAMISU

Crispy Pancetta, Marinated Baby Portabello Mushrooms, Arugula, 
Marinara & Fresh Mozzarella     //   13

PANCETTA

Italian Sausage, Baby Sweet Peppers, Sautéed Onion, Arugula, 

Marinara & Fresh Mozzarella     //   13

SP&O

Prosciutto, Marinara & Fresh Mozzarella, Pickled Chillies, 

Arugula     //   12

PROSCUITTO

Garlic Olive Oil, Fresh Goat Cheese, Artichoke, Arugula    //   12  (V)
VERDE

Fresh Goat Cheese, Fig Compote, Balsamic Glaze    //   12  (V)
FIG

Marinara, Cherry Tomato, Fresh Mozzarella & Basil    //   12  (V)
MARGHERITA

Chefs Selection Of Two Regional Cheeses Served With Fruit, 
Nuts, & Flat Bread Crackers  //   14

CHEESE BOARD  

Chefs Selection Of Two Cured Meats Served With Doux South 
All Natural "Angry Cukes" Pickles, Lusty Monk Creole Mustard Blend, 
Flat Bread Crackers  //   14

CHARCUTERIE BOARD  

10oz Brauhaus Bavarian Style Pretzel, Blue Daisy Beer Cheese, 
Lusty Monk Creole Mustard Blend  //   13

SUFFOLK PRETZEL

Beef Chili, Melted Cheddar Cheese, Sour Cream  //   7
CHILI BOWL

Crispy Chicken Wings and Buffalo Sauce, Blue Cheese or Ranch  
//   HALF DOZEN / DOZEN   10 / 19

WINGS

Served With A Side Of Strawberries  //   12  (V)  
NUTELLA

Honey, Pecans, Apples, Arugula  //   14  (V)  
BRIE

Olive Oil, Parmesan, Arugula  //   14 
PROSCUITTO

Olive Oil, Basil Pesto, Cherry Tomato, Arugula  //   14  (V)  
FRESH MOZZARELLA

One Cheese & One Meat, Flat Bread Crackers   //   14
SERVED WITH YOUR CHOICE OF:
Fresh Fruit & Nuts OR All Natural "Angry Cukes" Pickles 
& Lusty Monk Creole Mustard Blend   

HALF & HALF BOARD  

Strawberries, Pecans, Goat Cheese, Citrus Vinaigrette    //   10   (V)     

ARUGULA & PEAR

Parmesan, Crouton, Lemon Olive Oil, Caesar Dressing    //   10  

BABY KALE

F O O D  S E R V I C E  E N D S
1  H O U R  B E F O R E  C L O S I N G

B I R K D A L E  V I L L A G E

PIADINA
SERVED WITH A SIDE SALAD (ARUGULA & PARMESAN) 
 SUBSTITUTE GLUTEN FREE CRUST: +2

HOT FOLDED ITALIAN FLATBREAD SANDWICH

ADD CHICKEN BREAST: +7

THIN CRISPY 10” CRUST

Melted Cheddar/Jack Cheese, Pico De Gallo, Guacamole, 
Sour Cream, Jalapeno  //   13

NACHOS

ADD CHICKEN: +6  |  ADD BEEF CHILI: +6



FOOD

KIDS MENU
S C R A T C H  K I T C H E N  -  L O C A L L Y  S O U R C E D  -  A L L  M E N U  I T E M S  A R E  N O N - G M O    V :  V E G E T A R I A N

F R I  -  S A T  /  1 1 A M  -  1 1 P M

S U N  -  T H U R S  /  1 1 A M  -  9 P M

HOURS

DRINKS

Your Choice of Cheese or Pepperoni  //   8
CHEESE OR PEPPERONI PIZZA

KIDS QUESADILLA  //   8
ADD CHICKEN BREAST: +4 

KIDS MAC & CHEESE  //   8 

F O O D  S E R V I C E  E N D S
1  H O U R  B E F O R E  C L O S I N G

B I R K D A L E  V I L L A G E

KIDS LEMONADE  //   3

KIDS TEA  //   3

MOTT’S APPLE JUICE OR FRUIT PUNCH   //   3

SHIRLEY TEMPLE   //   4.5

WEDNESDAYS |  $10  KIDS MEALS WITH A DRINK

Color in the drawing below and give your horse a name!

Name:


