BAR(JA VI

smalls
roast chicken potato chips $5

assorted cheese plate $12
reverie luna & chamomila, beehive treehive, thorpe’s mandarin jam

curried carrot soup $15/quart (serves 4)
gluten free & vegan

crispy beet brandade croquettes $10
black truffle emulsion

buttermilk spaetzle & sauerkraut $9

bigs
always something pork schnitzel sandwich $12
oles spinach, garlic mustard, oles salad on the side

morecilla stuffed amish chicken roulade $15
with chorizo rice

cassoulet with tarbais beans $18

CALL OR TEXT ORDERS: 716.225.2230

ORDERS MAY BE PLACED BETWEEN THE HOURS
OF 12P AND 7PM FOR PICKUP BETWEEN 5PM AND
7:350PM, WEDNESDAY THROUGH SUNDAY.

"ALL ITEMS SUBJECT TO AVAILABILITY
WWW.WAXLIGHTBARAVIN.COM

sweets

ice cream to go $9/pint

(all ice cream made with pittsford dairy)
chinotto

malted celery

wild fennel

tonka bean

toffee cookies $6 for 3

canele de bordeaux $6 for 2
dairy free

always something braised pork shoulder, root vegetables, boudin blanc sausage

FEATURED WINES $25/bottle

I'Onesta, Lambrusco, Italy (sparkling)

Tasca d’Almerita, Nerello Mascalese, Italy (rose)
Red Tail Ridge, Sans Oak Chardonnay, NYS

Fattoria Rodano, Sangiovese Blend, Italy

Bodegas Finca la Estacada, Tinto Velasco, Spain
*full bottle list available. please view on our website,
(take 25% off list price)

BOTTLED COCKTAILS $50/750mL

manhattan // bourbon, rye, house vermouth, bitters

old fashioned // bourbon, rye, citrus oleo, bitters

apricot old fashioned // bourbon, rye, manzanilla, apricot, cigar bitters
improved whiskey // rye, armagnac, curacao, benedectine, chocolate absinthe
sazerac // rye, armagnac, lavender, honey, bitters, absinthe

black tea // milk-washed tequila, bergamot, pineapple, lime

armagnac, rum, truffle, pistachio, citrus oil ($60/750mL)

bottled & canned beer // any 4 for $16

6 o.v. for $16
Carlsberg // Pilsner Blanche de Chambly// Witbier
Kostritzer// Schwarzbier Fullers// London Porter
Rothaus// Pilsner Allagash// Saison
0ld Vienna// Lager Avery// Passionfruit Wheat
Bell'’s // Two Hearted IPA BrewDog // Hazy IPA

Graft // Dry Table Cider



