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BUTCHER’S CLASSICS

$2 Oysters* (gf)
Cocktail Sauce + Mignonette 2

Cheese Pizza (v)
San Marzano Tomato Sauce + Mozzarella. 8

Pepperoni Pizza
Pepperoni + San Marzano Tomato Sauce + Mozzarella 9

Quarter Pounder Cheeseburger Deluxe*
House Ground Burger + Cheese + Lettuce + Tomato + Pickle

Chip + Special Sauce 8

Meatballs
Our Famous Meatballs + Basil + Whipped Ricotta 8

Garlic Bread (v)
House-Made Focaccia + Gorgonzola Cream + Parsley Oil 6

Mac & Cheese (v)
Cheddar Pan Sauce 8

French Fries (v) (gf)
Sea Salt Herb 5

BUTCHER’S BITES

Moules Frites
PEI Mussels + Soft Onions + Roasted Garlic + Herb Butter +

White Wine - 10

Coal-Fired Ciabatta Bread
Brie + Mozzarella + Poached Pear + Arugula + Prosciutto 6

Bang Bang Caulifower
Bang Bang Sauce + Cilantro + Lime 9

Truffle Fries (v) (gf)
Herbs + Grated Parmesan + White Truffle + Garlic Aioli 6

Whipped Ricotta (v)
Olive Oil + Fig Jam + Fine Herbs + Warm Bread 7

V = Vegetarian GF = Gluten Free Friendly. Please be advised that although we o�er gluten free 
options, our Restaurant

is not a gluten-free facility. While we take precautions to minimize cross-contact, there is still a risk of 
gluten

contamination. Guests with gluten sensitivities or celiac disease should evaluate their personal risk 
before placing an

order.

John Daly
Sweet Tea Vodka and Hand-Crafted Lemonade.

Just add a Lucky Strike, and you'll have a complete

meal! 7

Old Fashion
Refined, yet standard. A blend of Whiskeys, Turbinado

Sugar, and a blend of Bitters. 8

Blossom 75
Inspired by the classic French 75 Vodka, Pink Guava,

Lime and a splash of Prosecco and Cranberry. 8

Bosso Italy, Pinot Grigio 6

﻿Toad Hollow Mendocino, Chardonnay 7

Montpellier California, Pinot Noir 8

Vigilance Cabernet Sauvignon 6

Gooseneck Prosecco 7

WINES

DRAFT BEER - $2 OFF

BUILD A MULE - $7

Moscow Mule w/Vodka 

Mexican Mule w/Tequila 

Jamaican Mule w/Rum 

London Mule w/Gin 

Mezcal Mule w/Mezcal 

Kentucky Mule w/Bourbon 

WHITE SANGRIA - $7

Original White Sangria made with Pinot Grigio, Peach Schnapps,
Elder�ower, Pineapple Juice and topped with Club Soda.
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In-House Events

﻿From cocktail parties, reunions, private brunch, cozy

dinners and showers to business meetings and full

buyouts, our private dining spaces make hosting fun

and easy. Seasonally crafted menus, bar packages, and

a dedicated events team.

Off-Site Catering

We bring Butchers & Bakers to you across Greater

Hartford—delivery, setup, and staffed service available.

Perfect for office lunches, celebrations, and milestone

moments.

Corporate Catering ﻿

Business meetings & team lunches available for pickup

or delivery (boxed or platters).

Family Meals

Available everyday to-go. Order online and feed the

family with house favorites designed to share

Scan to Plan

Scan the QR to view spaces, menus, packages, and Family

Meals—or book a date.

events@butchersandbakers.com • (860) 470-7414

BUTCHER’S 

EVENTS & CATERING


