The Local Store Evening Menu
Happy Hour 4pm-8pm Daily: (Red) tempranillo; (White) scheurebe $5/glass
All night bottle specials: Chardonnay* (white) $27; Pic Saint-Loup (rose) $30

Little bit of this…..
Pork on pork goodness									  6
          (liverwurst and a pickle slice, topped with sopressata)
Roasted tomatoes* with maldon sea salt	6
Pomegranate and walnut spread	4
Pigs and figs	6
Goat cheese with truffle honey*	6
Pears* and ricotta salata	6
Roasted acorn squash*	6
Baked brie crostini with pear*, honey* and black pepper	7
Carrot* raisin salad (yes, like from when you were a kid!)	5

Little more of that….
Arugula* salad with goat cheese and oil cured olives	12
Faccio’s pork sausage* with kale* and pickly*	15
Cured meats with cornichon pickles	15
	creminelli salami, la quercia prosciutto, sopressata
Plate of seasonal cheese with baguette* (choice of three)		            15
served with pears* and fig jam
           comté (french cow’s milk, semi-firm, fresh, nutty, similar to gruyere)
           hudson valley camembert* (sheep’s milk, from new york)
           roquefort (spicy sheep’s milk blue, france)
           3 year aged gouda (cow’s milk, holland, very firm, and crystalline)
	   torta de casas (sticky sheep’s milk cheese from spain.  
	                               Thickened with milk thistle rennet)
	   gorgonzola dolce (creamy, mild, cow’s milk, blue, Italy)
Just one meat or cheese	6

Sweet
Lemon olive oil cake with sweet crème fraiche	5	
Sweet corn* panna cotta with figs	6
Pumpkin custard “pie” with maple whipped cream	6
*= Local	

www.thelocalstorenyc.com                                                                      follow us on twitter: @thelocalstore
