
 
Northside Crafted Cocktail Menu 

 
      Fresh Mango Martini                                                                                                                                                                

fresh mango, chile, and lime puree shaken with svedka vodka and strained over                                            
pickled mango pico de gallo and garnished with a Tajin dusted rim 16                                                                                                                                           

 
It’s About Thyme 

House made lemon and fresh thyme simple syrup, Deep Eddy’s vodka, and lavender bitters, shaken and 
poured over a frozen thyme sphere, topped off with some bubbly and a fresh lemon peel  14 

 

Perfect Prosecco Float 
A refreshing mix of Italian dry prosecco, a splash of Stoli “O”, a small scoop of raspberry sorbet to 

keep this tasty beverage chilled to your last sip.   14 
 

Northside’s Espresso Martini                                                                                                                                                                                                                                                                            
espresso and Stoli Vanilla combined with coffee and chocolate liquor, nicely balanced cocktail 

letting the kick of espresso be the star of the drink garnished                                                                                           
with candied lemon rinds and a special treat 14 

 
Shift Drink. 

Generous pour of Lunazul Blanco Tequila, Fresh Lime juice, Fresh Lemon juice, Agave nectar shaken 
vigorously over ice then served with a sweet and salty citrus rim.   15 

Possibly named after what our Kitchen Staff loves to enjoy after a long night of cooking for ya’ll.                                           
$ Upgrade to Casamigos Blanco, Don Julio Blanco, Herradura Silver, or Patron Silver 

 
Whiskey Sour 

Elijah Craig Bourbon Small Batch, mixed with fresh squeezed lemon juice, a splash of simple syrup, 
and a dash of egg white before shaken vigorously and served straight up with a few dashes of citrus 

bitters and a dehydrated lemon wheel. 15 

“Really” Old Fashioned                                                                                                                                          
All-natural cane sugar dissolved with a splash of water and Crude Orange and Fig bitters, then we 

add a generous pour of Elijah Craig Small Batch Bourbon and stir with a large ice sphere                                                                        
for the perfect temperature and dilution 16    

 
      Blueberry and Citrus Mule   

Fever tree Ginger beer, Tito’s vodka, fresh squeezed citrus, blueberry puree all poured over ice in a 
copper mug, garnished with dehydrated lime slices  14                                                                                                                                                        

 

  Bacon and Blue Martini 
A borderline very dirty martini shaken with Svedka vodka and olive juice, served straight up with a 

skewer of Danish blue cheese stuffed olives, and a strip of candied bacon.   15 
 
 
 

                                                                             Premium Spirits Available 

Bourbons and Ryes                                                                                                                               
Bear Fight * Baker’s 7 .                                                                                                                                   

Darringer Rabbit Hole Sherry Cask Finished 
Whistle Pig 10 Yr Rye* Booker’s  Bourbon                                                            

Rare Breed by Wild Turkey                                                 
Woodford Double Oaked *  Jefferson’s Reserve  

Widow Jane Rye 
Jefferson’s Ocean Bourbon * Widow Jane 10 Yr                                                                                      

Whistle Pig 12 Year * Angel’s Envy .                                             
Bowman Brother’s   *  Four Roses Small Batch   *  

Pinhook bourbon Heist   *                                            
Four Roses Single Barrell * Basil Hayden                                                     

Makers Mark Cask Strength*     *                                          
Hirsch The Horizon * Bulleit Rye                                                    

.   Woodenville Bourbon                                                                                                                         
Whiskeys                                                                               

Red Breast 12 year Irish Whiskey                                                                                         
Jack Daniel’s   *  Jim Beam Black 

Scotch                                                                           
Macallan 12 year  *     Macallan 15 Year                                                

Johnnie Walker BLUE  *  Laphroaig 10 year                                                             
Glenfiddich 12 Year* Ardbeg 10 Year        

Tequilla 
Gran Centario Anejo (perfect for sipping) 

Codigo 1530 Rosado(aged in Cabernet Barrels)  
Clase Azul Resp. *  Casamigos Anejo                                              

Casamigos Blanco  *   Herradura Silver                                                                      
Don Julio Blanco  * Don Julio Anejo                                            

Don Julio Resposado                                                          
Don Julio 1942 Anejo    

                                                                                           
Gin                                                                                     

Bombay Saphire Gin  *  Empress 1908 Hendricks 
Gin * Beefeater Gin * Tanqueray 

 
                                                                                 Draft Beers 

Red Oak Amber Lager  +    Humming Bird, Belles Helles                                                                                                                  
Trophy wife IPA + Pernicious IPA     

  
Bottle and Canned Beers 

Long Leaf IPA - Peroni- Bud Light – Budweiser - Michelob Ultra - Miller Light -                            
Corona Light -Wicked Weed Session IPA – Stella Artois Belgium Ale                                                                                                                                           

Green Man Dark Porter- Lazy Bird Brown Ale – Dale’s Pale ale 



 

 
\White Wines by the Bottle 

25. Chardonnay, Burly, Napa Valley, 2019 excellent tasting expression of Napa Chardonnay extremely well                                                                                                                  
made and under 1000 cases of annual production   79                                    
26.Chenin Blanc, Stellenbosch Vineyards, South Africa 46 (perfect complex wine  made for summer drinking)   
27.Dry Reisling, Praecipus, Roeno Vineyards, Italy 59 
                                                                                                                                                                                                                      
28. Pinot Grigio, Santa Margherita, Alto Adige, Italy, 52   
                                                                                           
-------------------------------------------------------------------------------------------------------------------------------------------------- 

Whites by the Glass 
32. Sauvignon Blanc, La Playa, 11/42 (South American style Sauv Blanc light, fresh, and crisp) 
33. Chardonnay, Louis Jadot , White Burgandy, France 14/51 (Great unoaked Chardonnay) 
34. Pinot Grigio, Castellano, Veneto, Italy   11/39 
35. Riesling, Prost, Off dry reisling, very smooth and pleasant,  Germany,  13/48 
37. Moscato, Poquito, 375ml (Half Bottle 375ml) 16 

38. Chardonnay, Sonoma Cutrer, Sonoma County, California,  15/57  
39. Vinho Verde, Twin Vines, Portugal, 9/35 
40. Rose’, Guilem, Moulin de Gassac, France  13/49   
41. Sauvignon Blanc, The NED, Marlborough, New Zealand  12/44 
  
                                                        Red Wines by the Bottle                                                                                                                                                                
46. Cabernet, Robert Mondavi, “The Estates ”, 2019, Oakville, Napa, California 139                                                                                 
(Recently named #6 wine on Wine Spectator’s Top 100 wines)                                                                                                                    

47. Red Blend, 2017, Mt Peak Vineyards, Gravity, Sonoma Coast California 95                                                                                        
( Big, bold, beautiful, long and mature finish) 

48. Zinfandel, Neyer’s, Vista Norte, California  (family owned winery, Bold, spicy, jammy wine)    59  

49. Chateauneuf du Pape, Jean Bouchard, Rhone Valley, France, old world delicious full bodied  84  
50. Brunello Di Montalcino, Siro Pacenti, 2018 Vintage, Italy, 105                                                                                                                                                                                                                  

51. Red Blend, Justin Isosceles Reserve, 2016 Vintage  240 ( very limited Reserve blend, great vintage)                                                                                                                                                                                                                        

53. Merlot, Decoy by  Duckhorn, 2019, Napa Valley, California,   55.                                                                                                           
54. Chianti Classico Riserva 2015, Vigna Piuca Winery, (great wine for our duck or short ribs this season)  72  

                                     ----------------------------------------------------------------------------------------------------------------------- 

61. Red Blend, Marchetti,  Rosso Conero D.O.C., 13/46 (intense fruit flavor, long smooth finish)  
62. Cabernet Reserve, True Grit, Medocino California 16/60 (Full body, dry, with long Tannins) 

63. Pinot Noir, Violet Hill, Santa Barbara County California  15/57 (small batch, velvety, well made wine)   

64. Cabernet, FoxGlove, Paso Robles, California  14/49             
65. Malbec, Renacer, Mendoza, Argentina,  14/49  (great expression of Mendoza Malbec from a great winery)  

66. Super Tuscan, Non Confunditur, Argiano Italy, 2019 16/57                                                                                    

67. Pinot Noir, Unshackled by Prisoner, Oakville, Napa  17/62 
68. Montepulciano d’ Abruzzo, San Lorenzo, Italy, 13/49  

69. Red Blend, Francoise Roumieux, Cote du Rhone, France 13/50 

                                                        
                                                              Champagne and Sparkling…. 

20. Veuve Clicquot, Brut Sparkling Champagne, Reims, France 94 
21.   Prosecco 84’D.O.C., Extra Dry Sparkling, 2018, Veneto, Italy   10/38 

22. Campo Viejo  Brut Rosè Sparkling,  Spain   9/34                                                                                                                              
23. Codorniu Clasico, Cava Sparkling, Spain, 187ml/splits   10 

24. Billecart-Salmon Brut Reserve Champagne, France Extremely well made old world Champange half bottle/70 
 



 
 

                                                                                       FIRST COURSE 

 
Sausage Stuffed Mushroom Caps                                                                                                                                 

Large mushroom caps stuffed with a creamy and delicious Italian sausage stuffing 
featuring baby spinach and roasted red peppers. all roasted and served in a cast iron 

skillet and finished with melted fontina cheese sauce. 14 
 

Octopus Bravas                                                                                                                                                                                                                           
charred tender marinated octopus, served over crispy papas bravas                                                     

and finished with crumbled Queso fresco, chipotle aioli                                                                                     
and finished with a fresh herb olive oil  23 

 
Crispy Artichoke Hearts                                                                                                                                         

tender quartered artichoke hearts marinated in Italian seasonings and imported 
olive oil are dusted lightly with corn starch and flash fried and served over a 
whipped Ricotta cheese flavored with fresh basil and a hint of calabrian chiles 

along with a side of marinara sauce  14 

Brie and Brussels                                                                                                                                                                
Focaccia toast with melted imported Brie cheese topped chopped crispy Brussel 

sprouts,  smoked bacon, and caramelized onion all drizzled with balsamic 
reduction and garnished with                                                                                             

baby arugula and roasted red pepper salad 14 

Andy’s Meatball Skillet                                                                                                                                                     
Two large classic, delicious meatballs made daily, simmered in fresh marinara sauce. 
Served in a cast iron skillet, topped with melted mozzarella, a scoop of cracked black 
pepper. Calabrian Chile studded ricotta cheese,                                                         and 

toasted garlic bread. 13 
 

Crispy Duck Wings                                                                                                                                                                                 
cured in house for 24 hours, then confited over night before being flash fried, and 

topped with a Thai chili, orange, and toasted garlic drizzle                                         
becoming a crowd favorite from the menu 15 

                                                                                                                                                                                                                      

   Beef and Cheddar crispy dumplings                                                                                                
fork tender slowly braised beef, fresh herbs, Wisconsin cheddar, and sweet and 

sour red onions all encased in a crispy dumpling wrapper and served over a creamy 
horseradish and cracked pepper  sauce  18 

Five Onion Soup                                                                                                                                                        
Caramelized white and red onions sauteed with garlic and diced shallots. All 
seasoned with fresh thyme and Herbs De Provence, deglazed with white wine, 

simmered in a rich veal and chicken stock, served in a traditional crock topped with 
toasted bread, gratinéed swiss cheese, and fresh scallions.  10  

                                                                                                                                                                                                              
Tomato and Basil Soup                                                                                                                                                         

oven roasted tomatoes, simmered in vegetable broth with Italian herbs all blended 
smooth and finished with reduced cream, Parmesan cheese, and fresh Basil served 

with mini Grilled cheese croutons  9 

Split Romaine Heart Caesar                                                                                                                                   
   a crisp romaine heart split down the middle then topped with homemade Caesar 

dressing freshly grated grana padano, cracked black pepper, and                                      
toasted bread crumble 12 

Fresh White Anchovy added upon request (no charge) 
 

Bistro Salad                                                                                                                                                                                                                                                                         
blend of delicious baby organic lettuce from  Kalera farms along with roasted red 

peppers, pickled rainbow carrots and candied cashews,                                                       
tossed in a fresh Lemon vinaigrette.  9                                             
add Crumbled Blue Cheese or Goat Cheese +2  

 
Warm Goat Cheese Salad                                                                                                                                                 

Kalera farms baby lettuce tossed in a fresh lemon vinaigrette with poached 
asparagus, roasted red peppers, and roasted beets and topped with a warm medallion 

of lightly breaded goat cheese 13 

 



                                                                                          MAIN COURSE 

 
     Duck Confit Forestiere                                                                                                              

two duck legs that are first cured for 24 hours then slow cooked overnight until 
fork tender and served with a classic Forestier sauce with sundried tomatoes, 

mixed mushrooms, diced prosciutto, in a Maderia wine sauce served roasted garlic 
whipped potatoes and roasted broccoli   38 

 
Homemade Fresh Pappardelle Bolognese                                                                                                          

Ground beef and pork sauteed with finely diced mirepoix, deglazed with white wine 
and simmered with a fresh tomato sauce seasoned with a touch of crushed red pepper 

flakes and grated nutmeg. finished with a touch of cream,                                            
fresh basil, and parmesan cheese  29 

                                                                                                                                                                                                         
Pan Seared Sea Scallops                                                                                                                                      

hand picked Diver Sea Scallops pan seared in clarified butter and served around 
homemade ribbons of fresh pasta tossed in a Parmesan cream sauce with baby spinach 
and topped with toasted bread crumbs and then the scallops will be finished with a  

Gran Marnier and mandarin orange reduction  44                                                                                           

Pork Picatta’ish                                                                                                                                                                                 
thinly pounded Pork tenderloin sauteed with garlic and shallots then deglazed with 

white wine then topped with sauteed baby spinach and melted Fontina cheese 
simmered in a lemon and caper butter sauce and                                                                                

topped with crispy Imported Prosciutto  served with                                                                                                                                  
creamy garlic whipped potatoes and sauteed French green beans   34 

                                                                                                                                                                                    
Smoked Short Ribs and Grits                                                                                                                                                 

Fork tender lightly smoked Sterling Silver Short Ribs slow cooked in an aromatic 
beef stock served over creamy smoked gouda grits garnished with roasted 

asparagus  all topped with an “NC BBQ” inspired veal reduction  44                                                                                                                                  
 

Cedar Plank Salmon                                                                                                                                           
Fresh Atlantic salmon fillet is roasted and served directly on a cedar plank along 

with a mix of roasted butternut squash, Yukon gold potatoes, braised kale, and 
sundried cranberries tossed with toasted fall spices, shallots and sherry wine 

then the salmon will be topped with a touch of                                                    
saffron and dill butter sauce  38 

 
Beef Wellington*                                                                                                                                             

Tender center cut Filet Mignon, pan seared in brown butter with garlic cloves and 
fresh thyme, topped with creamy mushroom duxelles. then wrapped in buttery 

flakey puff pastry, roasted in the oven to perfection                                                 
before being served with truffled duchesse potatoes                                                                

and sauteed garlicky spinach,                                                                                                                                          
topped with a veal reduction and a drizzle of truffle cream  54 

 
                                                Potato Gnocchi and Beef Tenderloin 

diced beef tenderloin seared in a Cast Iron skillet then sauteed with mixed 
roasted mushrooms, garlic, and shallots, deglazed with Sherry wine and a light 
Truffle cream sauce tossed with wilted baby spinach, caramelized Yukon gold 

Potato Gnocchi, and grated Parmesan cheese   42 
 

Hashtag Tuna*                                                                                                                                                        
Sashimi grade yellow fin tuna blackened and served rare then brushed with a 

teriyaki and ginger glaze served with steamed jasmine rice and Asian style crispy 
broccoli garnished with soy sauce, wasabi, and pickled ginger   38 

                                                 
 

Items marked with an * are cooked to order and/or served raw. Consuming raw or undercooked meats, seafood, 

shellfish, poultry, or eggs may increase risk of foodborne illness 

                                                                                                                                                                         
From our entire crew here at Northside Thank you so much for Joining us Today!                                                                                   

Northside Bistro & Cocktails    832B Spring Forest Rd, Raleigh NC 27609                                                                                                                                            
website: www.northsidebistroraleigh.com     Instagram: @northsidebistroraleigh 


