
 

  

Finch’s brasserie 

~spring 2012 dinner menu~ 
 

 

 

 

 

 

To start 

 

Moules du jour    12.00  

mussels, grilled bread, cheF’s selection 

Substitute frites for baguette 1.50 

 

Calamari     10.00 

banana peppers, Kalamata olives, spicy remoulade 

 

Maple leaf farm Duck wings     9.50 

Orange-harissa glaze 

 

Pan-seared sea scallop     9.50 

Lemon, caper & parsley brown butter, grilled bread 

 

Red lentil & toasted cashew spread  8.50 

grilled bread 

 

Finch’s Caesar salad     6.50 

Romaine, white anchovy, parmesan,  

focaccia croutons 

 

poached duck egg salad     10.50 

Arugula, grilled asparagus, house-made ricotta, 

lemon-tarragon-dijon vinaigrette, grilled bread 

 

mixed greens salad     6.00 

dressings: orange balsamic, buttermilk blue, 

lemon-tarragon-dijon vinaigrette, 

tahini dressing 

 

soups du jour, cup or bowl     3.50/4.50 

 

 

 

 

ask for gluten free bread    2.50 

 

 

Cheese & 

charcuterie 
 

we offer a daily 

Selection of cheeses 

And artisan 

Charcuterie 

12.75/13.50 

 

Wood fired 

Pizzettas 
 

Ask for gluten free bread 

2.50 

The parisian~ 

New potato, leek, 

smoking goose bacon, 

crème fraîche, 

mozzarella 

12.50 
 

The Primavera~ 

Asparagus, spinach, leek, 

house-made ricotta, 

herb crème FRAîCHE, 

Mozzarella 

12.75 
 

The dordogne~ 

Four cheeses,  

Truffle honey & 

prosciutto di parma 

12.75 
 

The roman~ 

Sausage, pepperoni, 

smoking goose bacon, 

tomato sauce, 

mozzarella 

12.75 
 

The greek~ 

Spinach, kalamata 

olives, red onions, sun 

dried tomatoes, basil, 

feta, mozzarella 

12.50 

The mERGUEZ~ 

Smoking Goose Merguez 

sausage, grilled onion, 

piquillo pepper, preserved 

lemon, cilantro, 

manchego, mozzarella 

12.75 
 



 
 

entrees 

 

VEGETABLE PASTA     14.50 

Asparagus, roasted oyster mushrooms, Leeks, spinach,  

lemon-parsley cream sauce, linguine, parmesan 

add pan-seared sea scallops     20.50 
 

Braised Rabbit cacciatore    16.00 

poplar ridge farm rabbit, smoking goose bacon,  

wood-roasted crimini mushrooms, onion,  

Tomato-herb sauce, Parmesan, pappardelle 

 

Macaroni & cheese gratin     12.50 

Wood-fired, Breadcrumbs 

 

bolognese     16.00 

house-made meat sauce, penne, parmesan 

…………………… 
 

~items below include a mixed greens salad~ 

…………………… 

 

Grilled local steak of the day (market price) 

Roasted fingerling potatoes & onions or frites, 

maître d’ hotel butter 

 

Grilled fish of the day     (market price) 

spring pea, lemon & mascarpone orzo,  

beurre blanc, shaved fennel, greens & radish salad 

 

 Wood-Roasted chicken     24.00 

Wild rice pilaf, whole-grain mustard herb sauce 

 

Pan-seared duck breast   28.00 

Braised artichoke hearts, fingerling potatoes & 

carrots, blood orange gastrique  

 

pork osso bucco    26.00 

crispy Cheddar polenta, barbeque braised greens 

 

spring Vegetable ragu  20.00 

house-made ricotta dumplings, flageolet beans, 

tomato broth 

 
 

*please note that separate checks take a little more time.  

thank you for your patience. 18% gratuity May be included for parties of                                            

6 or more and for separate checks. 

 

*consuming raw or undercooked seafood, shellfish or meats may increase your risk of food-borne 

illness, especially if you have certain medical conditions. 

 

Cheese & 

charcuterie 
 

we offer a daily 

Selection of cheeses 

And artisan 

Charcuterie 

12.75/13.50 
 

Ask for gluten-free bread 

2.50 
 

Wood-fired 

pizzettas 
 

The parisian~ 

new potato, neuske’s 

bacon, leek, crème 

fraiche, mozzarella 

12.50 
 

The primavera~ 

Asparagus, spinach, leek, 

house-made ricotta, 

herb crème fraiche, 

mozzarella 

12.75 
 

The dordogne~ 

Four cheeses,  

Truffle honey & 

prosciutto di parma 

12.75 
 

The roman~ 

Sausage, pepperoni, 

smoking goose bacon, 

tomato sauce, 

mozzarella 

12.75 
 

The greek~ 

Spinach, kalamata olive, 

red onion, sun-dried 

tomato, basil, feta, 

mozzarella 

12.50 
 

The merguez~ 

Smoking goose merguez 

sausage, grilled onion, 

piquillo pepper, preserved 

lemon, cilantr0, 

manchego, mozzarella 

12.75 

 

Drinks 
 

Soft drinks,  

one refill 1.75 
 

Iced tea     2.00 
 

Coffee by partridge &  

Quigley     2.75 
 

Brown county 

espresso, regular & 

decaf 2.50 
 

Double espresso     3.75 
 

Cappuccino or latte, 

Single  3.75~double 4.75 
 

Republic of tea   2.50 
 

Milk or juices 2.50 

(pomegranate,  

orange, apple) 
 

Orangina soda 2.75 
 

San pelLegrino 

sparkling water    2.75 
 

Baby bird food 

~Birds 12 and 

younger~ 
 

Macaroni & cheese 

3.95 

Penne with meat sauce 

4.95 

Penne with butter 

2.95 

Cheese pizza 

3.50 

Pepperoni pizza 

3.95 

Baby bird soda 

.75 

Baby bird milk 

1.25 

 

Not on our mailing list? Ask 

how you can be included 

to receive information 

about upcoming wine & beer 

dinners, gallery openings 

or  

special events. 

 

  

 

Drinks 
 

Soft drinks,  

one refill 1.75 
 

sprecher root beer 2.75 
 

Iced tea     2.00 
 

Coffee by partridge &  

Quigley     2.75 
 

Brown county 

espresso, regular & 

decaf 2.50 
 

Double espresso     3.75 
 

Cappuccino or latte, 

Single  3.75~double 4.75 
 

Republic of tea   2.50 
 

Milk or juices 2.50 

(pomegranate,  

orange, apple) 
 

Orangina soda 2.50 
 

San pelLegrino 

sparkling water    2.50 
 

Baby bird food 

~Birds 12 and 

younger~ 
 

Macaroni & cheese 

3.95 

Penne with meat sauce 

4.95 

Penne with butter 

2.95 

Cheese pizza 

3.50 

Pepperoni pizza 

3.95 

Baby bird soda 

.75 

Baby bird milk 

1.25 
 

Not on our mailing list? Ask 

how you can be included 

to receive information 

about upcoming wine & beer 

dinners, gallery openings 

or special events. 
 


