DRAFT BEER

C O C K TA I L S 1 7 CAPTAIN LAWRENCE CLASSIC LAGER NY/4.2% 9
TALEA AL DENTE PILSNER NY /5% 10
' ALEWIFE SUNNYSIDE BLONDE ALE NY/4.8% 9
‘ BU BBLY + BRIG HT PARTY SLUSHIE g TORCH & CROWN BAT FLIP SPRING ALE NY /5.2% 10
POOL it / $i  STILLWATER EXTRA DRY SAKE STYLE SAISON CT/4.2% 12
ULE STLI . gin / aperol / grapefrult {  ALLAGASH WHITE 9 n
5 aperitif / citrus / sparkling wine / soda lemon / prosecco ? ME / 6.1%
, H OTHER HALF GREEN CITY IPA NY /7% 10
el ROSE SANGRIA $
B rosé / strawberry / peach / cucumber / :
9 vermouth blanc / citrus : BOTTLED & CANNED BEER
5 4 NIGHT SHIFT NITE LITE LAGER MA/ 4.3% 9
| THE CRTERY o / hibiscus /| y ; GL?ITEI?BERG IPA (GF) CAN/ES ! n
i gin / pomegranate / hibiscus / lemon + £ %
? prosecco BOOZY CLASS I C ATHLETIC BREWING RUN WILD IPA (non-alcoholic) CT 9
T e THE DIRTY Y MAINE BREWING LUNCH IPA ME/ 7% 19
vodka / aperol / cranberry / lime / vodka / dry vermouth / olive brine / ; COLLECTIVE ARTS JAM UP THE MASH SOUR ON/5.2% 10
orange blossom / prosecco olive bitters / olive oil i EQUILIBRIUM MC2 DOUBLE IPA NY /8% 14
SINGLECUT ERIC MORE COWBELL MILK STOUT NY /6% 1
MIDTOWN MANHATTAN NO.3Y

bourbon / rye / amaro / vermouth
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SMASHES + SOURS roio / sherry ¢ bitters | EOUTLED & en (NED CIDER
Li HUNKY DORY OAXACAN SUNSHINE 'i EDEN PEAK BLOOM CIDER VT /6.2% 13
rum / pisco /_garam_elized pineapple / mezcal / reposado tequila / amaro / i WOLFFER DRY ROSE CIDER NY/6.9% 14
amaro / aperitivo / lime grapefruit / tamarind / mole bitters i
E Egu}::olr:l}l: Srl(c)gtI; inger / orange ESPRESSO MARTINI Y ;
E X 2 <l < vodka / coffee liqueur / vanilla / } TO SIP
= ligueur / citrus 3
: cold brew i RYE
WILDFLOWER :
i hibiscus mezcal / tequila / watermelon / i HIGH WEST RENDEZVOUS 18
i3 habanero / aperitif / lime / tajin salt § BOURBON MICHTER’S SMALLBATCH 18
;: i —— NY DISTILLING COMPANY 17
; LYCHEE GIMLET Y THE SMITH BLOODY MARY : BASIL HAYDEN 1g  SINGLE BARREL
k3 gin / shochu / lychee / sake vermouth / e ] SR e e } p TEMPLETON 18
salted yuzu P i BUFFALO TRACE 19  WHISTLE PIG 10 20
"‘:-‘: i JEFFERSON’S RESERVE 19
: CUCUMBER LOCO i KING’S COUNTY 19
: tequila blanco / cucumber / orange MICHTER’S SMALLBATCH 17 TEQUILA
% liqueur / elderflower / lime H PINHOOK BOURBON 17 —_—
: H WELLER RESERVE 18 cLASEAZULREPOSADO 38
: WIDOW JANE 19  CORRALEJO REPOSADO 17
HIGHBALLS + FIZZES WOODFORD RESERVE 17  CORRALEJO ANEJO 18
i DON JULIO 1942 42
2 Z E R P R F -I SIETE LEGUAS REPOSADO 17
. o OOF 13 INC/OCTN,Ing Mot";'lf_'o Yy MILAGRO SELECT 18
b rum / clarified min ime cordia REPOSADO
; ALL DAY SPRITZ soda MALT WHISKY MILAGRO SELECT ANEJO 19
b verjus / NA aperitif / orange AUCHENTOSHAN TRIPLE 18 PATRON EL ALTO 35
g blossom / grapefruit soda SUN_SET PALOMA ) BALVENIE 12 17 REPOSADO .
% tequila blanco / aperol / ginger / EL TESORO EXTRA ANEJO 44
3 emon / grapefruit soda 2 JOSE CUERVO RESERVA D
3 CITY BIRD I / frui d ?RUICHLADE:ICH 18 46
g pineapple / pomegranate / 2 THE LADDIE DE LA FAMILIA
3 gin / strawberry / rhubarb / lemon / 1 JAPANESE
- FANCY FREE £ i H GLENLIVET 12 18
= termelon / cucumber / mint / ClelErI L Fome i : MEZCAL
E e _ ; HILLROCK SINGLE MALT 22
7 lime / rosewater / elderflower tonic THE MULE LAGAVULIN 16 24 - )
: vecl@ / areer eer /i ] NACALLAN 12 1o  AGAVEDECORTES JOVEN 16
1 : _: DEL MAGUEY VIDA ) 17
: i MACALLAN 18 62 EL JOLGORIO ESPADIN 22
z . MARS SHINSHU 35  ELJOLGORIO BARRIL 24
g *ASK ABOUT OUR COCKTAILS TO-GO KOMAGATAKE , EL JOLGORIO MADRECUIXE 24
: OBAN 14 22 ILEGAL JOVEN 17
: - .
HOUSE WINE HOUSEMADE SOFT DRINKS 50
MATCHA-YUZU LEMONADE / SHIRLEY TEMPLE /
SPARKLING BIG CUCUMBER GINGER BEER
GLASS CARAFE CARAFE
PROSECCO Romio Brut, Veneto, IT NV 14
CREMANT DE BOURGOGNE Bailly Lapierre Rosé, FR NV 16 BOTTILILED WINEKE
CHAMPAGNE Charles de Cazanove Brut, Champagne, FR NV 19
SPARKLING
WHITE CAVA Brut Nature, Aviny6 Reserva, Catalonia, SP ‘18 85
e, T Ll . NI i AT ” 0 o CHAMPAGNE Charles de Cazanove Brut, Champagne, FR NV half bottle 46
el Al e CHAMPAGNE Canard-Duchéne Brut Rose, Champagne, FR NV halfbottle 68
RIESLING Pierre Sparr, Alsace, FR 21 15 43 81 CHAMPAGNE Brocard Pierre ‘Tradition Brut d’Assemblage,’ Champagne, FRNV 125
ALBARINO Lagar De Costa, Rias Baixas, SP ‘23 16 46 87 CHAMPAGNE Billecart-Salmon Brut Rosé, Champagne, FR, NV 195
SAUVIGNON BLANC Gaspard, Loire Valley, FR ‘22 17 48 89
PINOT GRIS L'Umami, Willamette Valley, OR ‘23 16 | 46 | 87 WHITE
CHENIN BLANC Terre Bralée, Swartland, SA ‘21 14 40 75 RIESLING Proidl, Ehrenfehls DAC Reserve, Kremstal, AU ‘14 105
CHARDONNAY Domaine de Vauroux, Chablis, FR ‘22 19 54 102 ASSYRTIKO Koutsogiannopoulos, Santorini, GR 20 92
CHARDONNAY Seghesio Family Vineyards, Sonoma, CA ‘21 17 48 39 CARRICANTE | Custodi delle Vigne dell ‘Etna ‘Ante,” Sicily, IT ‘20 98
PINOT GRIGIO Tramin ‘Unterebner,” Alto Adige, IT ‘22 115
SAUVIGNON BLANC Domaine du Carrou ‘La Jouline,” Sancerre, FR ‘22 120
ROS E + o RAN G E SAUVIGNON BLANC Grgich Hills Estate ‘Essence,’ Napa Valley, CA 20 130
SﬁMILLON BLEND Chéateau Jarr, Bordeaux, FR ‘22 84
GRENACHE Chat. Haut Blanville Rosé, Languedoc-Roussillon, FR ’22 16 46 87 RIBOLLA GIALLA Matthiasson ‘Bengier Vyd, Napa Valley, CA ‘20 110
PINOT NOIR Willamette Valley Vineyards Ros¢, Willamette Valley, OR 22 17 48 89 CHARDONNAY Dom. Laroche Ter Cru Les Vaudevey, Chablis, FR ‘21 138
TREBBIANO Passione Natura ‘Beginning’ Orange, Abruzzo, IT 22 15 43 81 CHARDONNAY Thomas Collardot ‘La Rue Aux Vaches,” Puligny-Montrachet, FR ‘20 210
CHARDONNAY Arista, Russian River Valley, CA ‘19 165
RED RED
PINOT NOIR Pike Road, Willamette Valley, OR "22 18 51 95 PINOT NOIR Philippe Rossignol ler Cru Les Corbeaux, Gevrey-Chambertin, FR 17 205
GAMAY Clos du Vieux Bourg, Beaujolais-Villages, FR 21 14 40 75 PINOT NOIR Morgan ‘Twelve Clones,” Santa Lucia Highlands, CA ‘21 140
BARBERA D’ASTI Gianni Doglia, Piedmont, IT 22 15 43 81 TEMPRANILLO Remelluri, Rioja Reserva, SP ‘15 98
GRENACHE/SYRAH Domaine Vallot, Cotes du Rhéne, FR ‘21 15 43 31 NEBBIOLO Marziano Abbona, Barolo Pressenda, Piedmont, IT ‘16 139
- ) - _ SYRAH Chateau de Saint Cosme, Saint-Joseph, Rhone Valley, FR '21 105
AN H ) MEWENES € Mrviee 18] Wiy Riele, S 20 e U GRENACHE BLEND Le Clos du Caillou, Chateauneuf-du-Pape, FR 20 135
MALBEC Fabre Montmayou, Mendoza, AR ‘21 15 43 81 MERLOT Ch. Pontet-Fumet Saint-Emilion Grand Cru, Bordeaux, FR ‘16 150
MERLOT/CABERNET Cru Monplaisir, Bordeaux Supérieur, FR 20 17 48 89 SANGIOVESE Siro Pacenti ‘Pelagrilli,” Brunello di Montalcino, IT ‘17 145
CABERNET SAUVIGNON Dough, North Coast, CA ‘19 19 54 102 CABERNET BLEND Celler Cesca Vicent ‘Abat Doménech,’ Priorat, SP 15 110
CABERNET SAUVIGNON Chappellet 'Signature,” Napa Valley, CA '19 195




