
Menu

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Before placing your order, inform your server if you or anyone in your party has a food allergy. All orders are subject to an 8.875% New York State Sales Tax and a 20% gratuity.

SNACKS
—

FRIED OLIVES, V, GF  14
Gordal, Castelvetrano, Labneh

BLISTERED SHISHITO PEPPERS, V, GF  13
Lemon Aïoli

ZUCCHINI FRIT TI ,  V,  GF  15
Calabrian Chili Aïoli

CRISPY CALAMARI,  GF  19
Cherry Peppers, Pomodoro

CHILLED SHRIMP, GF  24
Cocktail Sauce, Horseradish

DIRTY MARTINI,  V,  GF   17 
Castelvetrano Olives, Caper Tapenade

FRENCH ONION, GF   17 
Beef Jus, Caramelized Onions

WHIPPED AVOCADO, GF    16
Greek Yogurt, Agrumato

DIPS
—

TRIO FOR 35
WITH YOUR CHOICE OF CHIPS OR CRUDITÉS

MAINS
—

  MISO CAESAR, V  21
Little Gem Hearts, Pinenut-Sesame Crumble, Parmigiano

CHICKEN SALAD SANDWICH  26
Arugula, Pickled Grapes, Sunflower Seeds, Herb Aïoli, Sourdough

Choice of Market Salad or Chips

*BABET TE’S BURGER  30
New York Cheddar, Summer Tomato, Garlic Aïoli, Pickle 

Choice of Market Salad or Frites

SWEET
—

MICKEY’S CHOCOLATE CHIP COOKIE,  V  7

MILK BREAD, V  10
Furikake, Cultured Butter


