
 WED - FRI   •   12 - 3, 5-8p
SAT & SUN •  11-8PM

www.flxprovisions.com 607.463.8801

SMALL PLATES
 

Warm Bread and Olive Oil .........................................9

Warm Bread and Flavored Butters..............................8 

 Spiced Cashews...............................................................5
 Curry & Chili Salt

House-made Hummus..............................................13
Olive Oil, Crispy Capers, Guajillo, Warm Pita

ADD Raw Veggies + 4

                   Chicken Liver Paté...................................................11
                   4oz Pate, Crostini, Brown Mustard, Pickles

 
                   Spanish Olive Tasting...............................................10

                   Manzanilla, Gordal, Arbequina Olives

                    Shrimp Cocktail....................................................... 18
                    Caper Cocktail Sauce

 
                   White Anchovies....................................................... 6

                   Red Pepper Flakes

                    Crab Deviled Eggs (2-piece) ...................................... 7 

                    Caviar Deviled Eggs (2-piece)................................... 17

   SUBSTANCE

The Quincy Salad.................................11/17
Spiced Cashews, Bleu Cheese, 

Sherry & Date Dressing
+ Warm Herbed Chicken Breast + 9
+ Chilled Herbed Shrimp (5 pc) +15

+ Crab Salad (2oz/4oz) + 7/14

Campanelle.......................................  17 / 31
Roasted Winter Squash, Ham, Brown Butter, Chévre,

Hazelnuts, Sage

CAN BE MADE VEGETARIAN! 

Braised Lamb Mafanelle ..................  17 / 31
Lamb, Tomato, Chili, Mint, Bianco Sardo

Lobster Roll...........................................................  37
Warm Buttered NE Roll, Chilled Lobster Salad

PASTA
Half / Whole

12.21.23

Braised Beef Melt...................................................16
Caper Salsa Verde, Blue Cheese

BOARDS TO SHARECheese Board.....................23/31
Selection of 3 OR 5 cheeses (2oz ea)

House-made Jam, Marcona Almonds, Crostini

Charcuterie Selection.......23
Three Rotating Artisan Cuts (1 oz ea), Pickles, 

Whole Grain Brown Mustard, Crostini

Harvest Panino (veg) .............................................. 15
Roasted Squash, Fried Sage, Goat Cheese, Miso Mayo

Five Spice Pork Belly Panino.........................  18
Kimchi, Chipotle Mayo, Cilantro

Meat & Cheese Board.......44/57
Selection of 3 or 5 Cheeses (2oz ea)

Selection of Three Rotating Artisan Cuts
House-made  Marmalade,  Marcona Almonds, Crostini

SALAD
Served on House-Made Rosemary Focaccia

S&P Chips OR  Green Salad
+2 Crispy Fried Potatoes

Oysters (On the Half Shell) ............................ Market

Gluten Free Pasta Avai lable Upon Request   +$2/$4

Tinned Seafood Board...................MP
Your choice of one of our special assortments of tinned

seafood with crostini, bread & butter pickles & whole grain
brown mustard 

Half / Whole



NOTE: CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, OR EGGS 

MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS. 

18% GRATUITY WILL AUTOMATICALLY BE
 APPLIED TO PARTIES OF 6 OR MORE.

NON- ALCOHOLIC
Fulkerson Grape Juice:
     Concord or Niagara (10oz)................................ 8
Spindrift (sparkling): Grapefruit or Lemon Tea ..... 5
Fiz Soda: Cola, Diet, Orange, Ginger, Lemon ........... 5
Saratoga Water: Still or Sparkling (28oz)............... 8
Gimme! Coffee................................................... 4
Gimme! Espresso............................................... 5
Seedlip & Tonic................................................. 12
          Choice of: Seedlip Garden, Seedlip Grove OR Seedlip Spice 

FLX Culture House, ‘The Cultured One’ Wild Golden Ale (10oz)........10

FLX Culture House, Homage Pilsner (16oz)...............................8

FLX Culture House, Cherry Gose (12oz)...................................10

South Hill Cider, "Baldwin" Cider (10oz)..................................9

FLX Culture House, “Wild Ale”  (10oz).......................................8

Founders, Stout, KBS Keg 2019 (12oz)....................................11

DRAFT BEERS

              (4 tastes, 1.5oz each)      
Pan-Finger Lakes Flight.......................................................................20
All Local, All Awesome!

Element Flight.....................................................................................24
F.L.X. Hospitality Exclusive! Low intervention, dry styles.

Seedlip Flight
Grove 42, Spice 98, Garden 108, Tonic Water...........................................................24

TASTING FLIGHTS

Prairie Artisanal Ales Vape Tricks 12oz Can.............9

Ardennes, Belgian Wheat (12oz)........................... 9

Bitburger, Pilsner (16.9oz).................................... 7

Von Trapp, Pilsner (12oz)...................................... 6

Jack’s Abby, Smoke & Daggers (16oz)............ 8

Industrial Arts Brewing Wrench 12oz............ 8

FLX Culture House, FLX Standard IPA (16oz).. 8

FEATURED BREWS

BUBBLES
Empire Estate, Blanc de Blanc, NV, Finger Lakes.......................................11
Nine Four, Rougeon, Dry Sparkling Rosé, Finger Lakes 2018....................10
 
ROSÈ
Sheldrake Point, Cabernet Franc, Rose, Finger Lakes 2021.......................12

WHITE
Hector Wine Company, Sauvignon Blanc, Finger Lakes 2021....................12
In Our Element, Riesling, "Finely Sweet," Finger Lakes 2019.......................16 
Benanti, Carricante, Etna Bianco, Sicily, Italy 2021....................................13
Forge, Riesling, "Classique," Finger Lakes 2021....................................... 12
Nine Four, Chardonnay, Finger Lakes 2017..............................................13

RED
Damiani, Meritage, Finger Lakes  2019....................................................17
Hazlitt, Merlot, Finger Lakes 2020............................................................14
Muga, “Rioja”, Spain 2019.......................................................................15
Turley, Zinfandel, "Juvenile," California 2021...........................................16

WINE

Roasted Home-made Marshmallows..........................  4
Honey, Vanilla, Fire, Showmanship (order of 2)
ADD Chocolate Sauce +$2

Coconut Panna Cotta.................................................  14
Lemon Cured, Apples & Spiced Cashews

SWEETS
Tiramisu................................................................................. 14
Amontillado Mascarpone, Espresso & Rum Soaked Lady Fingers

Shtayburne’s Ice Cream (Rock Stream, NY)...............................  7
One Scoop of Vanilla with Chocolate Sauce OR Brown Butter Caramel 

CROWLER FILLS AVAILABLE FOR ALL DRAFT BEERS!

COCKTAILS
 MARGARITA • 13

ARETTE BLANCO, DRY CURAÇAO, LIME JUICE
-UP OR ON THE ROCKS-

CRAN-ORANGE MULE• 15
INFUSED TUITION DISTILLERY FLX VODKA, 

LIME JUICE, FEVER TREE GINGER BEER

WELLINGTON  • 15
BOURBON, DATE SYRUP, BLACK WALNUT BITTERS

Affogato 
Vanilla Ice Cream topped with the pour of your choice!

Espresso.....10
FLX Distilling Creme de Cassis 1oz ........15


