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LOU BIRD’S

First:
Hiramasa 12
Lemon verbena, plum, pickled fresno, smoked fish sauce

Pork Belly 8

Toast, sorghum glaze, braised collard green puree, black eyed peas

Pierogie 9
Roasted potato and duck confit, whipped horseradish buttermilk, lardo
Baby Artichokes 9
Sunflower seed pesto, dried kalamata olive, lemon

Second:

Dill Vichyssoise 10
Burrata, toast, proscuitto
Smoked Rigatoni 12

Sungold tomatoes, corn, mizuna, pecorino
Rainbow Trout 16
Mushroom cream, sage, grilled leek
Peking Poussin 12
Buckwheat waffle, soy syrup, scallion
Baby Lettuces 9
Walnut, kumquat

Third:

Milk fed pork loin 22
Peach pie, pancetta, pork jus
Striped bass 25
fennel, farro, beets, onion
Duck Breast 24
Chestnut puree, blueberries, chicory duck jus, escarole
Lobster 28
Whole wheat hand torn pasta, maitake, sorrel
American Wagyu Strip 32
Fingerling potatoes, brussels sprouts, kim-chimi

» Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne
illness.
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LOU BIRD’S

Dessert: 8

Buttermilk tart
Tarragon, grapefruit, poppy seed
Milk chocolate mousse
Brioche, sorrel, toasted milk

oat sponge cake
Honey, chamomile, lemon

Cocktails: 12

Reposado Martinez
Reposado Tequila, Dolin Blanc, Maraschino
Hall and Rye
Rye, Fernet, blackberry syrup
Light and Breezy
Gold Rum, lemon, ginger syrup, egg white
Newfangled
Bourbon, Rosemary Syrup, Angostura, Orange
Royal Americano
Amaro, Campari, Sparkling
By Any Other Alias
Gin, St. Germain, tamarind syrup, lemon, rose water

Draft Beer
Yards Seasonal Draft Ask your Server
Victory Storm King Stout 7
Double Nickel Vienna Lager 6
Bells Two-Hearted IPA 7
Weihenstephan Original Lager 7
La Chouffe Belgian Strong Ale 8



Bottled and Canned Beer
1911 Cider
Founders Breakfast Stout
Blanche Du Brussels Wit
Round Guys Fear of a Brett Planet
Professor Fritz Briem 1809 Berliner Weisse
Free Will COB
Stone Ruination 2.0 Double IPA
Captain Lawrence Clearwater Kolsch
Hacker Pschorr Dunkelweisse
Neshaminy Creek Trauger Pilsner

Sparkling Glasses

La Collina Lunaris Seco Malvasia Del Emilia
Gruet Blanc De Noir

Marquis La Tour Cremant

White Glasses

Avinyo Petillant

3 Macabeus

Robert Oatley Chardonnay

Les 3 Domaines La Croix Blanche Vin de Pays Cotes de Gascogne

Rose Glasses

Les Secrets D’'un Terroir

Montalcour Cote Du Rhone
Chapoutier Tournon “Mathilda” Rose

Red Glasses

Domaine Philemon Fer Servadou

Fattoria San Lorenzo Il Casolare Marche Rosso IGT
Donati DV Claret

Montebro Crianza
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Glass/ Bottle
12/ 55
14/ 65
10/ 45

10/ 45
12/ 55
11/ 50

9/ 40

10/ 45
9/ 40
12/ 55

10/ 45
12/ 55
13/ 60
11/ 50



