STATION LIC

EATERY & BAR

STARTERS
crostini - chefs choice of three seasonal spreads atop toasted baguette
cheese plate - assortment of three cheeses
charcuterie plate - assortment of three cured meats and pate
baccala “salt cod” - potato, bell pepper, parsley, chili oil
risotto fritters - arborio rice, crimini, parmesan, pomodoro
tuna tartare - green onion, mirin, avocado, cucumber, jalapeno
meatballs - secret recipe
octopus - white beans, frisee, garlic, chili oil
pot pie - chicken, peas, mirepoix, puff pastry
cubano mac n’ cheese - roast pork, pickle, ham, swiss, bread crumb
stuffed mushroom - fennel, bell pepper, parsley, basil, chive
bulgogi beef skewer - garlic, ginger, sesame, cabbage
crispy polenta - shiitake, portobello, crimini, parmesan, basil, tomato

SOUPS / SALADS
soup - daily special
bibb / leaf - herbs, spring onion, radish, tomato, green goddess dressing
kale caesar - tomato, lemon, shaved parmesan, white anchovy
roasted beet - frisee, arugula, chevre, almond, sherry vinaigrette

MAINS

the “ponzi” burger - grass fed beef, pepper jack, potato nest, bacon, secret sauce (w/onion rings)
slow roasted pork sandwich - caramelized onions, swiss, pickles, grain mustard (w/fries)

pasta - daily special of Station LIC’s creative brain child

engine, engine #9 hanger steak - crispy smashed potato, harissa, chopped salad
round trip chicken - pan seared breast, tender greens, lemon, mache

seared salmon - wild caught alaskan, seasonal vegetable risotto, gremolata, herb oil
stuffed pepper - celeriac, sautéed quinoa, spinach, feta, onion, sprouts

SIDES
crispy smashed potatoes - herbs, EVOO, cracked pepper, sea salt
quinoa salad - red onion, spinach, feta, parsley
fresh cut shoestring potatoes - shallots, herbs
crunchy green salad - haricot vert, asparagus, zucchini, lemon zest, parmesan, EVOO
spicy broccoli rabe - chili flake, EVOO
sautéed seasonal greens - rainbow chard, kale, beet

CABOOSES
créme brulee
warm chocolate cake
bread pudding
berries with cream
ice cream / sorbet

STATION LIC prides itself in using predominantly organic, locally sourced products
Before placing your order, please inform your server if a person in your party has a food allergy
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STATION LIC

EATERY & BAR

BRUNCH PLATES

open-faced sandwich - hanger steak, fried egg, grilled baguette

creme brulee french toast - grand marnier, raw sugar, blueberry compote
herring with potatoes - from russia with love, chopped egg, chive, caviar
healthy omelette - egg whites, spinach, tomato, cheddar, turkey

smoked salmon hash - poached egg, dill yogurt, bagel chip

station lic scramble - pepper, mushroom, onion, cheddar, parsley

whitefish salad - watercress, radish, boiled potato, lemon

breakfast burrito - spinach, tomato, potato, pepper jack, scallion, pico de gallo
yogurt & granola - berries, agave, dark chocolate, banana

quiche of the day - farmer’s market creation

STANDARDS ANDS FAVORITES

crostini - chefs choice of three seasonal spreads atop toasted baguette
baccala - salt cod, potato, bell pepper, parsley, chili oil

meatballs - secret recipe over pomodoro sauce

cubano mac n’ cheese - roast pork, pickle, ham, swiss, bread crumb
kale caesar - tomato, lemon, shaved parmesan, white anchovy

crispy polenta - shiitake, portobello, crimini, parmesan, basil, tomato

the “ponzi” burger - grass fed beef, pepper jack, potato nest, bacon, secret sauce (w/onion rings)

slow roasted pork sandwich - caramelized onions, swiss, pickles, grain mustard (w/fries)
SIDES

2 eggs

slab bacon - brown sugar, ancho chili

breakfast sausage links - nitrate free pork

home fries - peppers, onion, paprika

fresh cut shoestring potatoes - shallots, herbs
seasonal mixed green salad - sherry shallot vinaigrette

THE MARYS

the classic - tito’s vodka, house made bloody mary base, lime & celery stalk

the blt mary - tito’s vodka, bacon, romaine, grape tomatoes

maria sangrita - espolon tequila, jalapeno, cucumber, cilantro, toasted chili salt rim

carioca - cachasa 51, passion fruit, lime, oregano, fried plantain

the kitchen sink - the classic with poached shrimp, mirepoix, pickle, radish, blue cheese olive

THE BUBBLES

the standard - bubbles & 0j

giovanni'’s bellini - bubbles, apricot, thyme

grapefruit shandy - victory prima pils & white and ruby red grapefruit juice
odessa - imperia vodka, lillet blanc, maraschino liquor, lemon, bubbles

dart - irish whiskey, yellow chartreuse, honey, lemon, bubbles

STATION LIC prides itself in using predominantly organic, locally sourced products

Before placing your order, please inform your server if a person in your party has a food allergy
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STATION LIC

EATERY & BAR

SIGNATURE COCKTAILS
the derailer - bourbon, maraschino cherry liquor, simple syrup, absinthe, bitters
mister jackson - uncle val’s gin, intense ginger, cointreau, bubbly
settebello - pear vodka, st germain elderflower liquor, bubbly
the vernon - gin, benedictine, lemon, simple syrup, bitters
conductor - apple jack, mandarin ginger roasted rice vinegar, honey chrysanthemum, orange bitters
darjeeling limited - espolon, liqueur de violettes, blood orange, citrus, key lime sugar rim
george’s fabulous blouse - bourbon, apricot, golden falernum, pimento dram
kiralina - death’s door gin, blood orange, lemon, falernum, celery bitters
corpse reviver #2 - gin, cointreau, lillet blanc, lemon, absinthe
liberal - whiskey, sweet vermouth, gran classico, orange bitters

BEER
bells porter
green flash IPA
ommegang witte
Six point sweet action
smuttynose brown dog
victory prima pils
full sail session premium lager
full sail session black
oskar blues dale’s pale ale
troegs hop back amber
ballast point sculpin IPA
bitburger, alcohol free

WINE BTG
codorniu clasico cava 9
marquis de la tour brut rose 10
kesselstatt pinot blanc 10
vivanco viura tempranillo blanco 8
stratton lummis chardonnay 12
two princes riesling 10
falanghina feudi di san gregorio 10
row eleven vinas 3 pinot noir 11
rutherford ranch cabernet sauvignon 13
diseno malbec 8
the riddler red blend 13
primitivo puglia tormanesca 10
prunotto dolcetto d’alba 11

OTHER

san pellegrino sparkling water

coke, diet coke, ginger ale, root beer, sprite, iced tea, lemonade

coffee, tea

STATION LIC prides itself in using predominantly organic, locally sourced products

Before placing your order, please inform your server if a person in your party has a food allergy
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BOURBON

angel’s envy

basil hayden’s

blanton's

booker’s

bulleit

eagle rare single barrel 10
elijah craig sm batch 12
fighting cock 6

four roses

george dickel no. 12

hirsh small batch rsv
hudson baby

jim beam

jim beam black 8 dbl aged
knob creek

knob creek single barrel rsv
koval oat

koval single barrel
maker’s mark

maker’s mark cask strength
michter’s sm batch

w.l. weller spec rsv
woodford reserve

RYE

bulleit

knob creek

old overholt
redemption

ril

rittenhouse
russell’s rsv 6
woodford reserve

WHISKEY
auchentoshan
balvenie 12

chivas regal 12
dewars white
famous grouse black
glenrothes

johnny walker black
jameson

lagavulin 16
laphroaig 10
macallan 12
macallan fine oak 15
oban 14

powers gold label
suntory hakushu 12

STATION LIC

EATERY & BAR

WHISKEY (continued)

15 suntory hibiki 12

17 suntory yamazaki 12

17

21 SIPPING RUM

11 appleton vx gold

13 cachaca 51

11 cruzan 9 spiced

9 don q cristal

9 don q gold

12 don q gran anejo

13 flor de cana 18

25 goslings black seal

9 owney's

10 smith & cross jamaica

13 the real mccoy 12

17 the real mccoy 3

13

13 TEQUILA

12

21 chinaco reposado

13 espolon blanco

9 espolon reposado

14 ilegal mescal joven
ocho reposado
patron silver

1 roca patron anejo
roca patron reposado

17 roca patron silver

190 sauza blue silver

s GIN

14 bombay sapphire

14 death's door
hendricks
plymouth

21 uncle val's

18 tanqueray

ﬁ VODKA

12 absolut

16 absolut pear

13 belvedere

11 chopin

25 grey goose

17 imperia

17 ketel one

29 square one botanical

23 tito’s handmade

11 zubrowka bison grass
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STATION LIC

EATERY & BAR

WINES BTG BTL
codorniu clasico cava 9 34
marquis de la tour brut rose 10 37
kesselstatt pinot blanc 10 37
vivanco viura tempranillo blanco 8 30
stratton lummis chardonnay 12 45
two princes riesling 10 37
falanghina feudi di san gregorio 10 37
row eleven vinas 3 pinot noir 11 42
rutherford ranch cabernet sauvignon 13 49
diseno malbec 8 30
the riddler red blend 13 49
primitivo puglia tormanesca 10 37
prunotto dolcetto d’alba 11 42

CONDUCTOR’S LIST

BUBBLES

laurent-perrier 90
perrier-jouet belle epoque 400
laurent-perrier cuvee rose 185
perrier-jouet blason rose 210
WHITE

chateau ste michelle chardonnay 2011 61
marchesi di barolo gavi di gavi 2013 47
mar de frades albarino 2013 62
villa maria sauvignon blanc 2014 37
RED

stoller reserve pinot noir 2010 93
luigi bosca de sangre 2011 62
tignanello toscana 2011 235

northstar merlot 2008 125



