
Libations 
 
  BERRY DROP cherry vodka, citrus vodka, sweet & sour mix, 

splash of lemon juice 
        
 RASPBERRY KISS raspberry vodka, Chambord, white crème 

de cocoa, splash of cream 
        
 KEY LIME PIE vodka, liquor 43, sweet/ sour mix, fresh lime  

 
CLASSIC NEGRONI Campari, sweet vermouth, Hendricks’s 
gin. 
 
ITALIAN SURFER WITH A RUSSIAN ATTITUDE  
Premium vodka, amaretto, coconut rum, pineapple juice, 
cranberry juice 
 
WHITE OR RED SANGRIA BY THE GLASS! Red or white 
wine, simple syrup, OJ, triple sec, brandy, liquor 43, 
seasonal fruit 

        
 POMEGRANATE MOJITO Pama liquor, fresh lime juice, 

mint, simple syrup, rum, vanilla vodka 
        
 BIN 100 COSMO  
 mandarin vodka, Gran Marnier, fresh lime juice, cranberry  
       
  CHOCOLATE CHERRY MARTINI Cherry vodka, Godiva 

chocolate liqueur, Bailey’s Irish cream 
      
 SOUTHERN PEACH Southern Comfort, peach schnapps, 

cranberry juice, fresh lime juice, simple syrup 
 
SEX IN THE CITRUS Citrus vodka, peach schnapps, 
cranberry juice, orange juice 
  
PINK LEMONADE Citrus vodka, triple sec, lemon juice, 
splash of cranberry, sugared rim 
 
SHANGRI-LA  Gin, apricot brandy, OJ, splash grenadine, tall 
glass with ice, topped with prosecco 
  
BIN’S PUNCH Chambord, Southern Comfort, pineapple 
juice, cranberry juice 
 
FLIRTINI Vodka, triple sec, pineapple juice, topped with  
Champagne 
 
CASINO ROYALE  Lillet Blanc, beefeater gin, premium 
vodka 
 
G-BOMB  Premium vodka, Liquor 43, fresh squeezed lime   
 

$6  Monday thru Friday  
4:00-6:00    

                  mezze  

 tapas 
  hors d’oeuvres    

     nibbles         

 

  

 small plates 

  
 

 

 

 

 

assaggi 

snacks

  

stuzzichini  
cichetti 

100 Lansdale Avenue 
Milford, CT 06406 

(203)-882-1400 
www.bin100.com 

 

http://www.bin100.com/�


 

 

Cold Selections $6 
 

Boquerones - white anchovies served on vegetable 
ratatouille toast points 

Olive Medley – marinated in olive oil and herbs 

Bruschetta- toast points topped with chopped 
fresh tomato, garlic, olive oil, basil 

Chef’s selection of cheeses - quince paste, toast 
points  

Fresh Seasonal Fruit Skewers – yogurt dip 

Stuffed Cherry Peppers – prosciutto and provolone 

Chickpea Hummus – whole wheat pita 

Parma Prosciutto - dry-cured Italian ham 

Baba Ganoush- roasted eggplant tahini spread, 
feta cheese, baguette toast 

Romesco Sauce – roasted red pepper walnuts dip, 
celery sticks, focaccia bread 
 
 

Little Rascal Pizzas $9 
 

The Alfalfa  – goat cheese, roasted peppers, 
mozzarella 

The Spanky– chipotle chicken, gorgonzola cheese, 
caramelized onions 

The Buckwheat – mushroom, broccoli rabe, bacon, 
mozzarella 

The Darla – Shrimp, spinach, fresh tomato, garlic 

 

 

 

 

Hot Selections $6 
 

Cheese croquettes - Cabrales blue cheese, quince 
dipping sauce 

Stuffed Mushrooms - chorizo sausage and mahon 
cheese  

Spanish Omelet - potatoes, onion, roasted peppers 

Shrimp - sautéed spicy garlic sauce 

Albondigas - spanish style meatballs, saffron 
tomato sauce 

Baby clams stewed tomatoes, herbs, paprika 

Seared Chorizo sausage and roasted potato 
skewers 

Empanade de Carne - meat filled turnovers, 
cilantro fresh tomato vinaigrette dip 

Fried Squid - served with garlic and lemon aioli 

Codfish croquettes - drizzled smoked paprika aioli 

Spinach – sautéed with garlic, pine nuts 

Mini Chorizo Burger - manchego cheese, arugula, 
paprika aioli 

Meatball Slider – tomato sauce, parmesan cheese, 
brioche roll 

Buffalo Slider – mini burger, salty ricotta, 
caramelized onions 

Spiced Fries - Spanish aioli dip 

Bread Sticks – sprinkled with parmigiano reggiano 

Polenta Napoleon – roasted peppers, spinach and   
portabello mushrooms baked between two layers 
of polenta toast 

 

 


