zero proof

lyre’s gin & tonic / juniper & citrus
amalfi spritz / bittersweet orange & peach
strawberry basil lemonade / housemade

pellegrino / sparkling blood orange

beer & cider

wheat beer / erdinger light / germany

wheat beer / erdinger dark / germany

pilsner / warsteiner / germany

lager / stella artois / belgium

lager / yuengling / pennsylvania

light lager / michelob ultra / missouri

light lager / miller light / illinois

ipa / wicked weed / pernicious / ashville

ipa/ cigar city brewing / jai alai / tampa

blonde ale / 3 daughters brewing / beach blonde ale / st. pete
brown ale / cigar city brewing / maduro / tampa

red ale / ancient city brewing / matanzas river / st, augustine
cider / stella artois / cidre / belgium

non-alcoholic / erdinger / germany

non-alcoholic / heineken / 0.0 / holland

high noon pineapple / vodka & pineapple canned beverage
386.423.6656

thebakerstablensb.com

4154 S. Atlantic Ave., New Smyrna Beach
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cocktails

mimosas / double , choice of oj or cranberry

watermelon sangria / white wine, vodka, basil

blueberry hibiscus margarita / salt rim

bloody caesar / vodka, house-made bloody mix

aperitivo spritz / el bandarra craft aperitif, orange, prosecco

sparkling by the glass

blanc de blanc brut / jp chenet / france

prosecco brut / conte emo capodilista / italy

white / rosé by the glass

verdejo / friend & farmer /castille la mancha / spain
pinot gris / willamette valley / oregon

albarifio / abadia do seixo / rias baixas / spain
sauvignon blanc / chdteau mezain / bordeaux / france
sauvignon blanc / southern right / south africa
chardonnay / cielo e terra / organic / italy
chardonnay / folk tree / lodi / california

chenin blanc-viognier / pine ridge / california

rosé / marqués de cdceres / rioja rosado / spain

red by the glass

sangiovese-cabernet / origo/ tuscany / italy

pinot noir / | vineyards / california

malbec / jelu / argentina

garnacha / gulp hablo / castile la mancha /spain

merlot blend/ vin’ature / bordeaux / france
cabernet-merlot-malbec / gundlach bundschu / sonoma / california
cabernet sauvignon / storypoint / california

cabernet sauvignon / alhambra reserva / mendoza /argentina
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starters lunch side of brunch
soup of the day / bowl! of chef’s creation m
P 4 P chicken salad croissant / lettuce and tomato 13

local oysters / chef’s preparation mp

iant pretzel / pimento ch 412 black forest ham & french brie / on baguette 12
giant pretzel / pimento cheese sprea

key west pink shrimp ceviche* / cilantro, red onion, jalapefo, tortilla chips 15 corned beef reuben / thousand island, kraut, swiss, on rye 13

conch fritters / black pepper honey 16 pressed cuban / slow roasted pork, ham, swiss, pickles, dijon 13

h I hef's selection, fi I fini 1 : , , ,
cheese plate / chef's selection, fig spread, marcona almonds & crostini 18 chicken pesto / grilled chicken, tomato, fresh mozzarella on ciabatta 13

goat cheese tart / caramelized onions, walnuts, truffle honey, apple relish 12
pastrami special / thousand island, swiss, coleslaw, pickles on rye 13

house salad / local greens, cucumber & tomato, house balsamic vinaigrette 7

. turkey and avocado / sprouts, mayo, monterey jack on whole wheat 12
arugula caesar salad* / croutons, parmesan, lemon 11

spinach salad / fig vinaigrette, pt. reyes blue, candied pecans , dried cherries 12 smoked salmon blt* / avocado spread, toasted croissant 16

quinoa & arugula / grapes, cucumbers, candied pecans, herb & lemon EVOO 12 ahi tuna burger® / seared rare, seaweed ginger salad, wasabi mayo, bun 17

add to any salad / grilled chicken 5 / local shrimp 8 o
basil ricotta gnocchi bolognese / italian sausage, agrodolce peppers, 22

breakfast favorites

quiche lorraine / black forest ham, green onion, swiss, house salad 13
sweets & coffee

smoked salmon latke* / scallion cream cheese, red onion, capers 17

shrimp & grits / key west pink shrimp, barber cheddar grits, chorizo butter 19 donuts mp coffee cake 4 sticky buns 4 fruit bowl 6

stuffed challah french toast / fresh berries 13 espresso 4 latte 5 cappuccino 5 coffee 4
ask about our other house made desserts

A $6.00 service charge will be added for the kitchen to prepare shared plates.
20% gratuity will be added to parties of 6 or larger.
*Consuming raw and undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of a foodborne illness.



