Since the beginning of thyme,
The Orange Squirrel (est. 2008)
has been dedicated to its loyal
customers, offering the best
ingredients while presenting a

unigue dining experience.

“WHY The Orange Squirrel™?”
is the most frequent question
asked. Truth of the matteris
no one really knows, but please
keep asking as you may be the
lucky one to get the million-

dollar answer.

The Orange Squirrel welcomes
you to our tree house where

we continue to provide a fun,
easy—going dining experience and
hope that you become one of

our beloved Squirrel fans. . .

Chef Francesco Palmieri
@theorangesquirrel
est. November 11, 2008
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RESTAURANT

SQUIRREL SNACKS
BREAD AND BUTTER ccccccicccicacccacccacsnnasannsannnmnnnns 3
DEVILED EGCGGS ...ciciciiccccacacancncnnanannnnnns six pieces 8

tobiko wasabi / feta olive / beet goat cheese

WING IT PLATE cicieiiicciicasssasssasssassssssssannnanmnnnnnnnnn 8

[cutthroat kitchen season 1] chicken wings / pickle jackets

LOADED SQUIRREL FRIES ccaiiaiiieciieeiiacccnacanana- &/11

pulled duck / blue cheese / bacon / gravy

“SWEDISH FISH" MEATBALLS rciiciiieeicecccaecnann- 8

beef meatballs / bourbon / garlic texas toast

PEl MUSSELS..cciiiiiiieiiiscsssssssasssassssasnnasanannnnnnnnnn 12

tomato / basil butter / poached garlic / turmeric coconut broth

RIBS AND SLAW . .iiciiciicccacacsansasnannannnnnnnnnn five 12

pork bbg ribs with our famous coleslaw

VEAL MEATBALLS . . iiiiiieiiiiiseeiccssaascennnnas five 11

veal meatballs topped with goat cheese brulee

MUSHROOM TEMPURA .. iciseeisesissssssssasanannnnnnnn 10

wild mushrooms / artichoke aioli / truffle oil

SQUIRREL NUT S iiiiiiiiccccccaccaaannanannannnsn one dozen 8
crisp truffled potato cheese puffs

FRIED BUFALA MOZZARELLA ..eieiieeiieecaannnns 12

crusty bread / house tomato sauce

PASTAS 10 PIZZAS 12 GREENS 8
RIGATONI s OUR s HOUSE
sausage ragu / peas MARGHERITA SALAD
tomato cream . lettuce greens
bufala / basil cabernet vinaigrette
MANICOTTI sliced radish
ricotta filled PIE OF
crepes THE WEEK ENDIVE
CAESAR
SPAGHETTI / Whole wheat option sSALAD
MEAT BALLS grana padano
rmarinara sauce anchovy spread
toast

OUR CLASSICS SINCE THE BEGINNING OF THYME 2008




THE HUNGRY
SQUIRREL

BEEF BURGER 10

flame broiled / cheddar cheese optional

TOS BEEF BURGER 15
DELUXE

flame broiled / cheddar cheese optional
lettuce / tomato / cooked onions

pickles / fries

CHICKEN POT PIE 18
Vegetables / velouté
leg and thigh confit

BELOW SERVED WITH BREAD &« BUTTER

CHICKEN FRIED RIBEYE 25

egg sunny side / broccoli / gravy

CHIC-N-FRY 22

roasted cornish game hen breast,
thigh and crispy drumstick / natural jus
garden succotash / fava / sweet corn

PORK CHOP 23

apple ginger miso chutney
spicy black garlic broccoli

BROOK TROUT 24

leek fondue / shrimp / chive cream

SQUIRREL SUNDAY
SAUCE DINNER

$30 PER PERSON PLUS
TAX & CRATUITY [CASH ONLY]

SALAD & FOCACCIA

SWEET & SPICY SAUSAGE,
BEEF MEATBALLS &
NECK BONES OVER PASTA

DESSERT - TIRAMISU






