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Wh i le S ta tes ide i s i n i t s  f i na l  s tages of cons t ruc t ion and l i cens i ng ,  the popu la r 
South Ph i lade lph ia brunch spot Green Eggs Cafe w i l l  open up the i r door s at 13 th & 
D ick i n son to hos t th i s  spec ia l  even t .  Two seat i ngs w i l l  be of fe red at $55 per per son ,  

Fee l f ree to br i ng your favor i te bot t le of w ine to en joy w i th d inner .

P lease ema i l  s ta tes ideph i l l y@yahoo .com or ca l l  Green Eggs Café at 2 15 . 226 .3447
for fu r ther deta i l s  and to book your reservat ion .

Un for tunate ly ,  no subs t i t u t ion s or mod i f i ca t ion s w i l l  be ava i lab le for th i s  even ing .

On Satu rday , October 29 th Chef George Sabat i no and the team 
beh ind Sta tes ide inv i te you to an exc lu s i ve even ing , h igh l igh ted by 
a 5-cour se menu samp l i ng of the new Eas t Pas syunk res tauran t .

L im i ted space i s ava i lab le for the event , wh ich w i l l  feature compl imentary 
tas t ings of the i r spec ia l ty cockta i l s ,  and a l so samples of the var ious domest ic 
vodkas , g ins , bourbons and wh i skeys they have co l lected in the i r preparat ion 

and “ research” for the res taurant .

F rom the Chef :  Oys te r on the Ha l f She l l
w/ pomegranate m ignonet te

F i r s t :  Charcu te r ie Tas t i ng
w/ rabb i t r i l l e t te s ,  fo ie gras -bu t te rnu t squash mous se ,  p ick led vegetab les

Second : House Made Goat Cheese
w/ char red escaro le ,  p ine nu t s ,  roas ted tomato v i na ig re t te

Th i rd :  Pan Seared Skate Wing 
w/ bar ley ,  w i ld mush room broth ,  smoked musse l  sa lad

Four th :  Beer Bra i sed Beef Cheek
w/ cau l i f l ower puree , shaved rad i sh ,  p ick led mus tard seeds

Des se r t :  App le S tu f fed “Doughnu t ”
w/ smoked bacon carame l

Cock ta i l  Tas t i ngs :

The Clover C lub
Bluecoat Gin ,  house grenad ine ,  f re sh lemon ju i ce ,  egg wh i te

The Avenue
Ginger - i n fu sed J im Beam Rye , s imp le sy rup , f re sh g inger

The Mocha Cappuc ino
360 Double Chocolate Vodka, La Colombe Nizza espresso, crème de cocoa


