
O Littles o

Green Salad ............................................................$8
Pistachios and orange olive oil 

Fava Beans and Potatoes ....................................$9
Basil and miticrema 

Spanish Mackerel, Sashimi style ......................$12
Avocado, sweet soy and radishes

Gold Beets ..............................................................$9
Pickled rhubarb and ginger vinaigrette

Red Wine Braised Octopus ..............................$13
Chorizo and potatoes

Peas and Carrots....................................................$9
Fennel, mint and harissa cream

Pan con Tomate ....................................................$8
Grilled homemade bread with tomato, 
manchego and sweet chorizo

Red Chard Gratin ..................................................$9
Shallot cream, parmesan and breadcrumbs 

Grilled Asparagus ..............................................$10
Scrambled duck egg and lemon

Homemade Mozzarella ....................................$11
Salami and grilled country bread 

O SanDwiches o
served with hand cut fries

Lobster Salad Sandwich ....................................$16
Pickled celery and spiced aioli

Chicken Salad Sandwich ....................................$12
Chicken liver mousse, gribenes, grapes, 
homemade everything bagel   

Confit of  Pork Shoulder ....................................$12
Chili ancho jus, pineapple and habanero

Mushroom Tartine  ............................................$11
Olive tapenade, parmesan and arugula 

Hamburger............................................................$10
Challah bun, pickled red onion
... Add Swiss cheese for $1                 

O Bigs o

Spring Vegetable Stew ......................................$16
Spicy tomato broth and orzo

Twice Fried Chicken ........................................$15
German style potato salad and spicy honey

Lamb Neck Ragu ................................................$16
Pasta alla chitarra and parmigianno reggiano 

Veal Meatballs  ....................................................$17
Fontina, polenta and balsamic-onion puree

Chorizo Risotto ..................................................$18
Calamari, peas and saffron 

O sweets & fluids o
Dessert ....................................................................$7
Ask your server about today’s homemade desserts

Non-Alcoholic Beverages ..............................$2.50
Soda, Iced Tea, Juice, La Colombe Coffee, 
Equal Exchange Rooibus or Earl Gray Hot Teas

Draft & Bottled Beer
Check out the chalkboards for what’s on tap. We switch
up our 12 taps and the beer engine frequently. Ask your
server for a copy of  our bottled beer menu.

Wine & Spirits
Our wine list is small, value driven and tasty. 
We make classic cocktails and mixed drinks upon request.

Kitchen Hours
Noon-Midnight, Seven Days (11am Weekends)

Brunch Saturday and Sunday 11am-3pm

q
Visit us online and sign up for our mailing list. 

We’ll send you updates about upcoming beer events and 
other good stuff. www.resurrectionalehouse.com

q
Due to our teeny tiny size, we seat complete parties only. 
During kitchen hours we reserve our tables for diners.

qAn 18% gratuity may be added to parties of  6 or more.
Please be advised, we use 100% Peanut Oil in our fryers.


