j A Dinner October 2026

Cheese Charcuterie

Ski Queen Gjetost 12 Rosemary Ham 12
Norway, Caramel, Whey Fra’Mani, Rosemary

Alpine Blossom 14 Capocollo 12
Bavaria Germany, Dried Mountain Flowers Alps, Hot Salami

Belle Saison 13 Cheese & Charcuterie 55
Normandy, Semi-Firm, Tomme Full Board

Starter (also available during happy hour)

Romesco Stuffed Gordal Olives vgn, nuts
Red Pepper, Almond

Fortune Oysters N half dozen - 18 dozen - 30
Nova Scotia, Mignonette, Jalapeno Chive Ol pgp0y hour half dozen - 12 dozen - 24

Soft Pretzel v
Apple Mostarda 10

Red Beet Deviled Eggs v, gf
Horseradish, Nigella 12

Small Plate

Cantaloupe and Yellow Peach Salad gf, v

Sunflower, Feta, Balsamic Reduction 20
Roasted Maitake Skewers vgn, nuts
Rosemary Pesto, Puffed Rice, Romesco 18
Cauliflower “Caesar” 20
Caramelized Anchovy Dressing, Parmesan, Sourdough
Sweet Potato Gnocchi v 22
Brassicas Chimichurri, Brown Butter Crumble
Main

28
Butter Poached Trout gf
Patty Pan Squash, Soubise, Roe

26

Chicken Corn Chowder
Roulade, Corn Salad, Plum Barbeque

N
—
==l
consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of food borne illness. l

—_——




Dessert/After Dinner

Dessert

Chocolate Ganache Tart 10
Orange Caramel, Cardamom Whipped Cream
Apple Dumpling Foster French Toast 14
Salted Caramel, Créeme Anglaise

After Dinner

Ataman

manzanilla sherry vermouth - Spain 10
Alta verde 10
assenzio bitter liqueur-Italy

Atxa sierra doorduna 10
pacharan (sloe berry-infused liqueur) - Spain

Cardamaro 10
wine basedamaro - Italy

Partida creusmuz 10
vermouth - Spain

Cappelletti red bitter - Italy 10
Quinta do infantado 1816 10
ruby port - Portugal

Stumato 10
rhubarb amaro - Italy

Pasubio. 10
alpine amaro - Italy

Felsina vin santo chianti classico. 27/98

sangiovese - chianti, Tuscany, Italy 2021
Traditional Tuscan dessert wine. Notes of peach and tropical fruits.

happy hour « tues- fri 4-7pm

2 off all beer
house wines glass 8 / liter carafe 48
sauv blanc - amber - rose - pinot noir




	natural wines by the glass
	white
	Von Donabaum - Grüner Veltliner
	Grüner Veltliner - Weinviertel, Austria

	Strehn - Werner Schädler
	Grüner Veltliner, Sauvignon Blanc - Mittelburgenland, Austria


	orange
	Lunaria Ancestrale Pet Nat
	Malvasia -Abruzzo, Italy 2022

	Delica Cinquanta Filari
	Falanghina, Grechetto, Malvasia - Lazio, Italy

	Podere San Biago - Migrante
	Pecorino - Colli Aprutini Italy

	Ette Vino Bianco
	Arneis, Pinot Blanc - Piemonte, Italy


	rosé
	Ciclo Clarete
	Castelão - Alentejo, Portugal

	Zegreus - Born to be Wild
	Dimyat, Ryatsiteli - Thracian Valley, Bulgaria


	red
	Bagordi - De Toda La Vida
	Tempranillo - Navarra, Spain

	Cooper Mountain
	Pinot Noir - Beaverton, Oregon 2022

	L’Austral - Soif’
	Cabernet Franc - Loire Valley, France

	St. Donat - Tufa
	Kékfrankos, Cabernet Sauvignon- Western Hungary 2023


	sparkling
	Adernats Cava de Guardat
	Cava, Macabei - Catalunya, Spain 2022

	Blanc De Blanc - Brut Nature
	Mauzac - Limoux, France

	14/64
	16/69
	14/55
	15/72
	16/74
	18/78
	18/74
	17/74
	14/65
	18/72
	15/65
	16/74
	14/65
	17/82

	Dinner October 2026
	Cheese
	Ski Queen Gjetost
	Norway, Caramel, Whey

	Alpine Blossom
	Bavaria Germany, Dried Mountain Flowers

	Belle Saison
	Normandy, Semi-Firm, Tomme


	Charcuterie
	Rosemary Ham Fra’Mani, Rosemary
	Capocollo
	Alps, Hot Salami

	Cheese & Charcuterie Full Board



	Starter
	(also available during happy hour)
	Romesco Stuffed Gordal Olives vgn, nuts Red Pepper, Almond

	Fortune Oysters
	Nova Scotia, Mignonette, Jalapeno Chive Oil
	Soft Pretzel v
	Apple Mostarda
	Red Beet Deviled Eggs v, gf
	Horseradish, Nigella

	half dozen - 18 dozen - 30

	Small Plate
	Cantaloupe and Yellow Peach Salad gf, v
	Sunflower, Feta, Balsamic Reduction
	Roasted Maitake Skewers vgn, nuts
	Rosemary Pesto, Puffed Rice, Romesco
	Cauliflower “Caesar”
	Caramelized Anchovy Dressing, Parmesan, Sourdough
	Sweet Potato Gnocchi v
	Brassicas Chimichurri, Brown Butter Crumble


	Main
	Butter Poached Trout gf
	Chicken Corn Chowder
	Roulade, Corn Salad, Plum Barbeque
	Patty Pan Squash, Soubise, Roe

	Dessert/After Dinner

	Dessert
	Chocolate Ganache Tart
	Orange Caramel, Cardamom Whipped Cream

	Apple Dumpling Foster French Toast
	Salted Caramel, Crème Anglaise


	After Dinner
	Ataman
	manzanilla sherry vermouth - Spain

	Alta verde
	assenzio bitter liqueur-Italy

	Atxa sierra doorduna
	pacharán (sloe berry-infused liqueur) - Spain

	Cardamaro
	wine basedamaro - Italy
	Partida creusmuz vermouth - Spain
	Cappelletti red bitter - Italy
	Quinta do infantado 1816 ruby port - Portugal

	Stumato
	rhubarb amaro - Italy

	Pasubio.
	alpine amaro - Italy

	Felsina vin santo chianti classico.
	sangiovese - chianti, Tuscany, Italy 2021
	Traditional Tuscan dessert wine. Notes of peach and tropical fruits.

	happy hour
	• tues- fri 4-7pm
	house wines glass 8 / liter carafe 48
	27/98


	happy hour
	tues - fri
	4-7

	house wine glass 8/13
	1 liter carafe 48/65
	Mai Vino Organic Wine

	cocktails 15
	beer & cider
	4/6
	Lovebirds Spritz
	Narragansett Lager
	Narragansett Brewing, Providence, RI - 5%
	cappelletti, lunaria pet nat

	Migration Marg
	guajillo infused shochu, agave, lime

	Vliet Pilsner
	Threes Brewing. Brooklyn, NY - 5.1%

	7/9
	Tokyo mule  
	Luger Lager
	shochu, freshlime, ginger beer
	Threes Brewing. Brooklyn, NY - 5%

	8/10
	Namorata Negroni
	juniper infused schochu, cappelletti, dolin

	Night Owl  
	shochu, cardamaro, espresso

	Apricot Martini 
	shochu, apricot liqueur, dry vermouth

	Flash Frame IPA
	Grimm Artisinal Ales, Brooklyn, NY - 7%

	New York Dry Cider
	Original Sin Cider, NewYork, NY - 6.5%

	9/11
	7/9

	non-alc
	McGolrick Refresher
	lime, salt, soda water

	Phony Negroni
	Phony Mezcal Negroni
	St.Agrestis. Brooklyn, NY
	St.Agrestis. Brooklyn, NY

	Amaro Falso
	St.Agrestis. Brooklyn, NY

	Non-Alcoholic Hazy IPA
	Athletic Brewing Co. Connecticut

	6 8 8 8
	White Label Yerba Mate Sumac & Chile Le Spritz San
	Sparkling Water 11.1 oz
	Brooklyn, NY
	Ghia, Los Angeles, CA


	8 8 4
	all our wines and more are available at our bottle shop.                   Lovebirds Natural Wines delivers straight to your door on Seamless and Uber Eats.
	Lovebirds Natural Wines 501 Bushwick Ave, Brooklyn





