1833

KITCHEN & BAR

dinner

Since 1833, guests have gathered here for warm hospitality

and good conversation. Welcome.

M Sourced from Local Farms ¥ Gluten-Free ¢ Vegetarian

FOR THE TABLE ENTREES
Lebnah 18 =M Kurobuta Pork Chop 42 ¥
feta, roasted tomato and garlic, pinenuts, crostini polenta, chimichurri, cipollini onion, cauliflower,

charred corn, confit tomato
Duck Pastrami 25 M f

smoked mustard seed, ruby red kraut, roasted garlic aolj, Grassland Farms Chicken 34 M
rye toast truﬁle, parmesan cream, ﬁngerling potatoes, rapini,

) cippolini onions
Chorizo Mussels 20 PF

dry aged chorizo, braised leeks, white wine, baguette Truffle Pasta 30 =
cavatelli, parmesan cream, mushrooms, snap peas,
FIRST COURSE toasted bread crumbs
Watermelon Tomato Gazpacho 13 =¥ Cioppino 45
basil, smoked almonds, balsamic reserve curated seafood, tomato and lobster broth, fennel,
herbs, baguette

Charred Broccolini Caesar 14 =

calabrian chili caesar, toasted bread crumb, pecorino Pasta Bolognese 34

pappardelle, ricotta cheese, sirloin, pork, tomato
Frisee Salad 14 ¥ M

apple, toasted almond, lardon, pickled onion, Seared Salmon 38 ¥

maple vinaigrette cassoulet vert, snap peas, pancetta, white balsamic reduction

Cured Tuna 20 Grilled Tenderloin 55 M ¥

gremolata oil, cucumbers, capers, crispy garlic asparagus, mushroom, peppercorn demi, fingerling potatoes
Marinated Artichokes 30 =¥

SIDES tumeric hummus, confit tomato, cipollini onions,

Grilled Asparagus 11 & charred corn

crispy garlic

Balsamic Mushrooms 12 ::¥% M LOCAL PURVEYORS

. oliver’s aged balsamic vinegar, feta, resh thyme Ithaca Bakery, Ithaca Milk, Hillcrest Dairy,

Fingerling Potatoes ¢ 3 Butler's Eggs, F. Oliver's, Micro Babe, Syracuse

pecorino Salt Company, Simple Roast, Kutik's Honey
Farm, Jones Goat Dairy, Red Jacket Orchard,
Happy Jack's Maple
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drinks 1833‘K|TCHEN & BAR

COCKTAILS WINES BY THE GLASS
SPUN-UP CLASSICS SPARKLING

Martini in the Garden 16 Spumante, Peperino, 11| 36

tomato water, pickle brine, cucumbers, balsamic vinegar, Italy, NV

Hendricks, F. Oliver's olive oil Sparkling Rosé, "Célébre,” Dr Frank 17 | 55

Upstate Old Fashioned 16 Finger Lakes, NV
McKenzie Rye, Fee. Bros bitters, tart cherry syrup

Dino's Vino (Sangria) 15 WHITE & ROSE

Lambrusco, lemon, lime, orange, simple syrup Sauvignon Blanc, Sandy Cove 12 | 38
Warmer Winds (Paloma) 16 New Zealand, 2023

mezcal, blanco tequila, orange liqueur, Pinot Grigio, Cora 11| 36

tumeric, grapefruit, Aleppo chili, salt Italy, 2022

Bramble On 16 Dry Rosé, Gavoty, “Grand Classique” 13 | 48

Chambord, Seneca Drum gin, lime, blackberries Cétes de Provence, France, 2024

Rum Away Bride 15 Dry Rosé, Dr Frank 15 | 50

coconut liqueur, white rum, pineapple, luxardo marachino, Finger Lakes, 2025

Peperino
Dry Riesling, Red Tail Ridge 15 | 50

Smokin' Mule 15 Finger Lakes, 2024

mezcal, cucumber syrup, ginger beer, Tajin
Dry Riesling, Ravines 15 | 50

Finger Lakes, 2022

*
SEER BOTTLES & CANS Gruner Veltliner, Ryan William 12 | 38

Mass Riot IPA,* 160z 13 Finger Lakes, 2020

Prison City Brewing, Auburn, NY
) & ’ Chardonnay, Jean Manciat, Macon-Charnay "Les Crays" 22 | 6§

3 Philosophers Belgian dark ale,* 120z 12 Burgundy, 2023

Ommegang, Cooperstown, NY Chardonnay, Bacchus 12 | 40

Apricot Wheat 120z 10 Central Coast, California, 2024
Ithaca Beer Co, Ithaca NY

Moosin' Around IPA 160z 12 RED

Brewery Ardennes, Geneva, NY Pinot Noir, Dusoil 12 | 38
Clarksburg Dry Hard Cider 120z 9 Lodi, California, 2022

Lancaster NY Pinot Noir, Heart and Hands 18 | 58
Premium Czech Pilsner 160z 11 Finger Lakes, 2023

Resurgence, Buffalo, NY Pinot Noir, Gothic Nevermore 19 | 60
Willamette Valley, Oregon, 2022

SPIRIT-FREE Red Blend, J-L Chave Selections, "Mon Coeur" 17 | 55
Cotes-du-Rhone, France 2023

*contains trace amounts of alcohol Cabernet Franc, Boundary Breaks 14 | 46

Zesty Ginger 10 Finger Lakes, 2023

lime, simple syrup, Ithaca Ginger Beer, cherry, tajin, salt Cabernet Sauvignon, St. Francis 17 | s5

Abraham's Secret 10 Sonoma, California, 2022

Fever Tree Tonic, Fee Bros. lemon bitters,* lime, cucumber

) BIN END WINE SELECTION
Brew of Requirement 10

omegranate juice, hibiscus syrup, iced tea, fresh mint . .
pomeg juice, yrup, iced tea, fr please ask your server about our bin end wine menu
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