
 
A Refined Neighborhood Bistro 

700 South 5th Street 
Philadelphia 

 
First 

 
Foie gras poutine 15 

Duck fat fries, cheese powder 8 
Sauteed foie gras, sour cherries, pistachio 19 
Goat cheese salad, beets, walnut textures 11 

Fried Oysters, pickle juice remoulade 12 
Grilled rock octopus, black pepper caramel 12 

Bone marrow, onion marmalade 10 
Snails, hazelnuts, parsley crumble, toast 11 
Tater tots, whiskey, bacon, green goddess 8 

Salt and vinegar chicharron 6 
Kool-Aid pickled watermelon 3 

Aged Gouda, garlic dulce, olive, “monkey bread” 8 
Rogue river blue, black figs, smoked balsamic, peanuts 9 

Matthew’s salad 8 
Bibb lettuce, cashews, pears, honey black 10 

 
Second 

 
Lamb cannon, merguez, chickpeas, lentils 22 

Fried chicken, collards, ham hocks, hot sauce 18 
“KFC” sweetbreads, peas, risotto, mustard 21 

Wild Salmon, beet relish, horseradish whip 19 
Skate, fried broccoli, Lillet stewed apricots 17 
Pork belly, pepperoni, black beans, PBR BBQ 18 

Adsum burger, farmhouse cheddar,  
pancetta-onion fondue, duck fat fries 12 

Foie gras burger, warm challah, beer-comte sauce,  
duck fat fries 21 

Short ribs, bouchot mussels,  
brown butter worcestershire 22 

Whole fish, shrimp salt, popped wild rice, green sauce 20 
Warm celery root “cubes”, pistachio, cured salmon roe 15 

Homemade perogies, burnt onions, thyme, smoked 
buttermilk 16 

 


