
house WINE

prosecco Romio Brut, Veneto, IT NV				      14

crémant de bourgogne Bailly Lapierre Rosé, FR NV	                   16 

champagne Charles de Cazanove Brut, Champagne, FR NV 	   19 

ROSÉ + ORANGE
grenache Chat. Haut Blanville Rosé, Languedoc-Roussillon, FR ’22   	  16 	  46         87

pinot noir Willamette Valley Vineyards Rosé, Willamette Valley, OR ‘22 	    17        48          89 

trebbiano Passione Natura ‘Beginning’ Orange, Abruzzo, IT ‘22	    15        43          81 

grüner veltliner Landhaus Mayer, Niederösterreich, AT ‘21	   14 	 40         75

riesling Pierre Sparr, Alsace, FR ‘21  			     	   15 	 43         81

albariño Lagar De Costa, Rías Baixas, SP ‘22		   	  16 	 46         87

sauvignon blanc Gaspard, Loire Valley, FR ‘22	  	   17 	 48         89

pinot gris L’Umami, Willamette Valley, OR ‘23 	 	   	   16 	 46         87

chenin blanc Terre Brûlée, Swartland, SA ‘21 	 	 	   14 	 40         75

chardonnay Domaine de Vauroux, Chablis, FR ‘22 	   	    19        54         102

chardonnay Seghesio Family Vineyards, Sonoma, CA ‘21  	   17 	 48         89

WHITE

SPARKLING

RED
pinot noir Pike Road, Willamette Valley, OR ‘21 		   	  18 	 51         95

gamay Clos du Vieux Bourg, Beaujolais-Villages, FR ’21 	         14 40 75

barbera d’asti Gianni Doglia, Piedmont, IT ’21	  	  	  15 43 81

grenache/syrah Domaine Vallot, Côtes du Rhône, FR ‘21	  15 	 43         81

tempranillo Marqués de Arviza ‘El Vern,’ Rioja, SP ‘20       	     14 	 40         75

malbec Fabre Montmayou, Mendoza, AR ‘21 		   	  15 	 43         81

merlot/cabernet Cru Monplaisir, Bordeaux Supérieur, FR ‘20	    17 	 48       89 

cabernet sauvignon Dough, North Coast, CA ‘19	 	  19        54         102

BOTTLED WINE

WHITE
riesling Proidl, Ehrenfels DAC Reserve, Kremstal, Austria ‘14  	�  105 
assyrtiko Kousogiannopoulos ‘Ksera Homata,’ Santorini, GR ‘19		  � 92
carricante I Custodi delle Vigne dell ‘Etna ‘Ante,’ Sicily, IT ‘19 	�  98 
pinot grigio Tramin ‘Unterebner,’ Alto Adige, IT ‘20 	�  115 
sauvignon blanc Domaine du Carrou ‘La Jouline,’ Sancerre, FR ‘19� 120
sauvignon blanc Grgich Hills Estate ‘Essence,’ Napa Valley, CA ‘19� 130
sémillon blend Château Jarr, Bordeaux, FR ‘22 	 	   84
ribolla gialla Matthiasson ‘Bengier Vineyard,’ Napa Valley, CA ‘20� 110 
chardonnay Laroche 1er Cru Les Vaudevey, Chablis, FR ‘20 � 138
chardonnay Thomas Collardot ‘La Rue Aux Vaches,’ Puligny-Montrachet, FR ‘20�210
chardonnay Arista, Russian River Valley, CA ‘19 � 165

cava Brut Nature, Avinyó Reserva, Catalonia, SP ‘18� 85
champagne Charles de Cazanove Brut, Champagne, FR NV half bottle� 46
champagne Canard-Duchêne Brut Rosé, Champagne, FR NV half bottle� 68
champagne Brocard Pierre ‘Tradition Brut d’ Assemblage’, Champagne, FR NV�125
champagne Billecart-Salmon Brut Rosé, Champagne, FR, NV� 195

RED
pinot noir Philippe Rossignol 1er Cru Les Corbeaux, Gevrey-Chambertin, FR ‘17� 205
pinot noir Morgan ‘Twelve Clones,’ Santa Lucia Highlands, CA ‘21� 140 
tempranillo Remelluri, Rioja Reserva, SP ‘15� 98 
nebbiolo Marziano Abbona, Barolo Pressenda, Piedmont, IT ‘15	�  139
sangiovese Cerbaia, Brunello di Montalcino, Tuscany, IT ‘17 � 145
syrah Château de Saint Cosme, Saint-Joseph, Rhone Valley, FR ‘20� 105 
grenache blend Le Clos du Caillou, Châteauneuf-du-Pape, FR ‘18  � 135
merlot Ch. Pontet-Fumet Saint-Emilion Grand Cru, Bordeaux, FR ‘15  � 150
cabernet blend Cellar Cesca Vicent ‘Abat Domenech,’ Priorat, SP ‘14    110
cabernet sauvignon Chappellet ‘Signature,’ Napa Valley, CA ‘19 � 195
 

SPARKLING

BOTTLED & CANNED CIDER

DRAFT BEER 
captain lawrence classic lager NY / 4.2% � 9
talea al dente pilsner NY / 5% � 10
alewife sunnyside blonde ale NY / 4.8% � 9
torch & crown bat flip spring ale NY / 5.2% � 10
stillwater extra dry sake style saison CT / 4.2% � 12 
allagash white ME / 6.1% � 11
other half green city ipa NY / 7% � 10

eden peak bloom cider VT / 6.2% � 13
wölffer dry rosé cider NY / 6.9%� 14

BOTTLED & CANNED BEER
night shift nite lite lager MA / 4.3%� 9
ghostfish meteor shower pale lager (GF) NY / 4.5%� 10
athletic brewing run wild ipa (non-alcoholic) CT � 9 
maine brewing lunch ipa ME / 7% � 19
collective arts jam up the mash sour ON / 5.2%� 10
equilibrium mc2 double ipa NY / 8% � 14
singlecut eric more cowbell milk stout NY / 6% � 11

housemade soft drinks 750

matcha-yuzu lemonade / shirley temple /  
cucumber ginger beer

to sip

BOURBON

BASIL HAYDEN� 18
BUFFALO TRACE� 19
JEFFERSON’S RESERVE� 19
KING’S COUNTY� 19
MICHTER’S SMALL BATCH� 17
PINHOOK BOURBON� 17
WELLER RESERVE� 18
WIDOW JANE� 19
WOODFORD RESERVE� 17

RYE
HIGH WEST RENDEZVOUS	�  18
MICHTER’S SMALL BATCH	�  18
RAGTIME SINGLE BARREL 	     17
TEMPLETON	 � 18
WHISTLE PIG 10 � 20

MALT WHISKY
AUCHENTOSHAN TRIPLE� 18
BALVENIE 12� 17
BRUICHLADDICH� 18
‘THE LADDIE’
FUYU MIZUNARA� 18
JAPANESE
GLENLIVET 12	 18
HILLROCK SINGLE MALT	�  22
LAGAVULIN 16	�  24
MACALLAN 12	�  19
MACALLAN 18	�  62
MARS SHINSHU 	�  35
KOMAGATAKE
OBAN 14	�  22

TEQUILA
CLASE AZUL REPOSADO 	 � 38
CORRALEJO REPOSADO	�  17
CORRALEJO AÑEJO� 18
DON JULIO 1942 	 � 42
SIETE LEGUAS REPOSADO� 17
MILAGRO SELECT  � 18 
REPOSADO
MILAGRO SELECT AÑEJO� 19 
PATRÓN EL ALTO� 35
REPOSADO 
EL TESORO EXTRA AÑEJO� 44
JOSE CUERVO RESERVA� 46
DE LA FAMILIA

MEZCAL
AGAVE DE CORTES JOVEN	�  16
DEL MAGUEY VIDA � 17
EL JOLGORIO ESPADÍN � 22 
EL JOLGORIO BARRIL� 24 
EL JOLGORIO MADRECUIXE� 24
ILEGAL JOVEN� 17 

cocktails 17

BUBBLY + BRIGHT
the spritz
aperitif / citrus / sparkling wine / soda

rosé sangria
rosé / strawberry / peach / cucumber / 
vermouth blanc / citrus

the gatsby
gin / pomegranate / hibiscus / lemon / 
prosecco

sparkling cosmo
vodka / aperol / cranberry / lime / 
orange blossom / prosecco

ZERO PROOF 13
all day spritz
verjus / NA aperitif / orange 
blossom / grapefruit soda 

city bird
pineapple / pomegranate /
hibiscus / NA aperitif / lime 

fancy free
watermelon / cucumber / mint / 
lime / rosewater / elderflower tonic

*ask about our cocktails to-go

BOOZY + CLASSIC
the dirty 
vodka / dry vermouth / olive brine / 
olive bitters / olive oil 

midtown manhattan no. 3
bourbon / rye / amaro / vermouth 
rojo / sherry / bitters 

oaxacan sunshine
mezcal / reposado tequila / amaro /
grapefruit / tamarind / mole bitters 

espresso martini 
vodka / coffee liqueur / vanilla /  
cold brew

gin / aperol / grapefruit / 

lemon / prosecco

pool party slushie

HIGHBALLS + FIZZES
incognito mojito
rum / clarified mint & lime cordial / 
soda 

sunset paloma
tequila blanco / aperol / ginger / 
lemon / grapefruit soda 

strawberry collins
gin / strawberry / rhubarb / lemon / 
elderflower tonic 

the mule
vodka / ginger beer / lime

the smith bloody mary 
vodka / secret recipe 

SMASHES + SOURS
hunky dory
rum / pisco / caramelized pineapple / 
amaro / aperitivo / lime 

sunburn sour 
bourbon / apricot / ginger / orange 
liqueur / citrus

wildflower
hibiscus mezcal / tequila / watermelon / 
habanero / aperitif / lime / tajín salt 

lychee gimlet
gin / shochu / lychee / sake vermouth / 
salted yuzu

cucumber loco
tequila blanco / cucumber / orange 
liqueur / elderflower / lime


