Poiingy Bistho BAR MENU

MONDAY - FRIDAY FROM 3PM - 7 PM

DRINKS
$25 FEATURED LUXURY POUR $3 OFF SPOTLIGHT WHISKEY
$3 OFF FEATURED COCKTAILS NEAT OR LARGE ROCK
$3 OFF 6 0Z GLASS OF WINE S6 DRAFT BEERS
EATS
$64 FOUR COURSE WITH WINE (SAVINGS OF $20)
MINI CRAB CAKES / $15 FLATBREAD PIZZAS / $12
horseradish tartar sauce, choice of: lump crab, great pumpkin,
pepper + sage gremolata gobble till you wobble, grilled apple + brie
PARMESAN TRUFFLE FRITES / §7 PUMPKIN HUMMUS / $10
cumin aioli roasted pumpkin seeds, flatbread, carrot ribbon

FRIED MOZZARELLA / $§9
pretzel crust, marinara

CHEESE + CHARCUTERIE / §25 MUSSELS/ $12
three cheese, two meat choice of: Cape Cod, Brussels, Marinére

CHEF INSPIRED ARANCINI / $10

THREE DRY AGED SMASH SLIDERS / $15
Brad’s farm beef, bacon, caramelized onions, Coopers cheese, cumin aioli
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