TAKEOUT + DELIVERY

SMALL PLATES + APPETIZERS

BRUSSELS SPROUTS S7
chili vinaigrette / sesame aioli / korean chili

BLISTERED SHISHITO PEPPERS $8
white miso + chili crisp aioli / scallions GF

POMMES FRITES $7
persillade / ketchup / basil cioli

HOUSE-MADE KIELBASA $13

smoked beef + pork kielbasa / grain mustard
spatzele / escarole / watercress salad
mustard + garlic jus

CHICKEN LIVER MOUSSE $13
sauternes gelée / pickles / mustard / levain

SALADS

KALE CAESAR SALAD $12
corner stalk farm baby kale / parmesan
crumble / 5CK caesar dressing GF

MIXED LETTUCES $10

haricots verts / roasted shallots / almonds
herbs / radish / sherry + dijon vinaigrette GF
add warm herbed chévre +$ 2.50

WEDGE SALAD $13

house-made bacon / iceberg lettuce
cucumbers / chives / tomatoes
buttermilk + bleu cheese dressing GF

*ADD TO ANY SALAD * + $14.00
/2 chicken / grilled bavette / salmon

HOUSE-MADE GELATO + SORBET 120z $9

olive oil coconut almond chip
pistachio vanilla bean
mint chip honey lavender

mastika chocolate or coconut sorbet

5CK BURGER $14

smoked cheddar / aioli / grilled red onion
spicy dill pickles / sesame bun / pommes frites
burger add-ons:

bacon / mushrooms / fried egg + $2.00 each

MUSHROOM SAGNARELLI $23

house-made pasta / wild mushrooms / arugula
porcini + black truffle cream pecorino romano
*GF pasta available*

BOLOGNESE $22

house-made rigatoni / spicy beef + pork ragu
parmigiano reggiano

*GF pasta available*

BONELESS > CHICKEN $24

herb roasted carrots / 5CK bacon
wild mushrooms / wilted lettuces
garlic pommes purée / natural jus GF

FAROE ISLANDS SALMON $28
warm salad of beluga lentils / wilted chicories
champagne + tarragon vinaigrette GF

STEAK FRITES $29
bavette / watercress + shallot salad pommes
frites / grain mustard + creme frdiche jus GF

DRY AGED 12 OZ. PORK CHOP $28
chilimarinade / evoo poached potatoes
escarole / preserved lemon / romesco sauce

HALIBUT $34

lobster + red curry coconut cream / bok choy
romanesco / mushrooms / lemongrass
japanese eggplant / thai basil GF



