COCKTAILS 17
BUBBLY + BRIGHT

THE SPRITZ
aperitivo / citrus / sparkling wine / soda

SPARKLING PAPER PLANE
apple aperitif / aperitivo / amaro / sparkling wine

THE GATSBY
gin / pomegranate / hibiscus / lemon / prosecco

SMASHES + SOURS

BASIL LEMON DROP

WINE

SPARKLING GLASS CARAFE BOTTLE
PROSECCO BRUT Romio, Veneto, IT NV 14 68
CREMANT DE BOURGOGNE ROSE Bailly Lapierre, FR NV 16 78
CHAMPAGNE BRUT Charles de Cazanove, Champagne, FR NV half bottle 19 46
CHAMPAGNE BRUT ROSf: Canard-Duchéne, Champagne, FR NV half bottle 68
CAVA BRUT NATURE Avinyd, Catalonia, SP ‘19 85
CHAMPAGNE BRUT Brocard Pierre 'Tradition,” Champagne, FR NV 125
CHAMPAGNE BRUT ROSf: Billecart-Salmon, Champagne, FR NV 210

vodka / thai basil / bitter orange / lavender / lemon WH ITE GLASS  CARAFE BOTTLE
YUZU GIMLET GRUNER VELTLINER Landhaus Mayer, Niederdsterreich, AT ‘23 14 40 68
shochu / gin / black plum / sake vermouth / lime leaf / yuzu -
, RIESLING Pierre Sparr, Alsace, FR 22 15 43 73
ROSE SANGRIA . .
rosé wine / pisco / peach / cucumber / lemon / aperitivo / blanco vermouth / RIESLING Proidl Ehrenfels DAC Reserve, Kremstal, AT 14 e
sparkling wine ASSYRTIKO Koutsogiannopoulos, Santorini, GR ‘22 92
BOURBON SOUR ALBARINO Lagar De Costa, Rias Baixas, SP ‘23 16 46 V4:]
bourbon / apricot / ginger / egg white / lemon SAUVIGNON BLANC Gaspard, Touraine, FR '23 17 48 83
SMOKESHOW SANCERRE Domaine du Carrou ‘La Jouline,” Loire Valley, FR ‘22 125
mezcal / passion fruit / chile / amaro / lime
SAUVIGNON BLANC Whitehall Lane, Napa Valley, CA '22 95
CUC.UMBER Loco ) PINOT GRIGIO Scarbolo 'Mattia Beyond Pinot,’ Friuli-Venezia Giulia, IT ‘21 80
tequila blanco / cucumber / elderflower / lime
ANJOU BLANC Domaine de Haute Perche, Loire Valley, FR ‘23 72
ETNA BIANCO | Custodi ‘Aedes,’ Sicily, IT ‘23 94
BOOZY + CLASSIC ustocl fedes, Siely
PINOT GRIS L'Umami, Willamette Valley, OR ‘23 16 46 78
WAKE-UP CALL - - ;
bourbon / rye / vermouth rojo / coffee liqueur / amaro / cacao / aperitivo PATRIMONIO BLANC Clos Alivu, Corsica, FR '23 74
BLUE OLIVE MARTINTI vodka or gin CI;IABLIS Domalne Laroche Saint Martin, Burgundy, FR ‘22 105
dry vermouth / house brine / blue cheese olives COTES DU RHONE BLANC Chateau Beauchéne, Rhone Valley, FR '23 68
NEGRONI BIANCO VIRﬁ-CLESSﬁ Domaine Andre Bonhomme, Maconnais, Burgundy, FR '22 89
citrus gin / bitter bianco / bianco vermouth CHARDONNAY Seghesio Family Vineyards, Sonoma, CA ‘22 18 51 88
OAXACAN SUNSHINE CHARDONNAY Grgich Hills Estate, Napa Valley, CA ‘21 140
mezcal / reposado tequila / grapefruit liqueur / tamarind / amaro / mole bitters
MIDTOWN MANHATTAN NO.3 o
bourbon / rye / amaro / house vermouth blend / amontillado sherry / ROSE + ORANGE GLASS CARAFE  BOTTLE
anogstura bitters
COTEAUX VAROIS EN PROVENCE Routas, Provence, FR ‘24 177 48 83
ESPRESSO MARTINI N - - .
vodka / coffee liqueur / vanilla / cold brew PINOT NOIR ROSE Willamette Valley Vineyards, Willamette Valley, OR ‘23 16 46 78
TREBBIANO ORANGE ‘Beginning,’ Abruzzo, IT ‘22 15 43 73
HIGHBALLS + FIZZES MONTEPULCIANO ROSATO Villa Gemma, Cerasuolo d’ Abruzzo, IT ‘23 (o]
GIN + TONIC
citrus gin / thyme / mediterranean tonic RED
GLASS CARAFE BOTTLE
THE MULE
vodka / lime / ginger beer PINOT NOIR Lithograph, Marietta Cellars, Sonoma Coast, CA '22 18 51 88
SUNSET PALOMA BOURGOGNE ROUGE Domaine Jean Chartron, Burgundy, FR ‘22 90
tequila / grapefruit / aperitivo / ginger / lemon PINOT NOIR Dunites 'Cuvee Ella,’ San Luis Obispo County, CA ‘23 100
THE SMITH BLOODY MARY BARBERA D’ASTI Gianni Doglia, Piedmont, IT ‘22 15 43 73
vodka / secret recipe RIOJA Marqués de Arviza 'El Vern,' SP ‘20 14 40 68
CéTES DU RH6NE Domaine Vallot, Rhone Valley, FR ‘21 15 43 73
BAROLO Marziano Abbona, Piedmont, IT ‘20 128
FROZEN PARADISE COLADA RIOJA RESERVA Remelluri, SP 16 105
rum / coconut / pineapple / cinnamon / allspice / citrus MALBEC Fabre Montmayou, Mendoza, AR ‘22 16 46 78
CROZES-HERMITAGE Domaine Belle ‘Les Pierelles,” Rhone Valley, FR ‘21 96
BORDEAUX SUPERIEUR Cru Monplaisir, FR ‘21 68
Z E RO P ROO F 13 CHKTEAUNEUF-DU-PAPE Le Clos du Caillou 'Tradition,” Rhone Valley, FR ‘22 135
ALL DAY SPRITZ CHIANTI CLASSICO Riecine, Tuscany, IT ‘22 88
verjus / NA aperitif / orange blossom / grapefruit soda SAINT-EMILION GRAND CRU Chateau Pontet-Fumet, Bordeaux, FR ‘16 108
CITY BIRD PRIORAT Cellar Cesca Vicent ‘Abat Domenech,” SP ‘15 110
i | t hibi NA itif / li
pineapple / pomegranate / hibiscus / NA aperitif / lime CABERNET SAUVIGNON Dough, North Coast, CA ‘19 18 51 88
SO FT D R | N KS 750 CABERNET SAUVIGNON Chappellet ‘Signature,” Napa Valley, CA ‘24 165
MATCHA-YUZU POMEGRANATE-HIBISCUS
LEMONADE ICED TEA
PASSION FRUIT SODA CUCUMBER GINGER BEER T O SIP RYE
BREUCKELEN 77 18
MALT WHISKY HIGH WEST RENDEZVOUS 18
DRAFT BEER S —— 17  RAGTIME SINGLE BARREL 17
CAPTAIN LAWRENCE NY/42%9 TORCH & CROWN NY/54% 10 BRUICHLADDICH “THE LADDIE’ 18  ROULETTE 16
CLASSIC LAGER BAT FLIP SPRING ALE FUYU MIZUNARA JAPANESE 18 TEMPLETON 20
WHISTLE PIG 10 20
TALEA AL DENTE NY /5% 10 ALLAGASH WHITE ME/61% 11 HILLROCK SINGLE MALT 22
PILSNER LAGAVULIN 16 24
OTHER HALF NY /7% 10 MACALLAN 12 19 BOURBON
SUNNYSIDE BLONDEALE MACRLLAN1® 2 BASILHAYDEN 18
MARS SHINSHU KOMAGATAKE 35 BUFFALO TRACE 19
FLAGSHIP NY/4.2% n OBAN 14 22 JEFFERSON’S RESERVE 19
WOLFHOUND NITRO MICHTER’S SMALL BATCH 17
IRISH STOUT TEQUILA PINHOOK BOURBON 17
THE REPRESENTIVE 4 17
NIGHT SHIFT MA /4.3% 9 EQUILIBRIUM NY /8% 14 CORRALEJO ANEJO 18
NITE LITE LAGER MC2 DOUBLE IPA
DON JULIO 1942 42
MEZCAL
GHOSTFISH NY / 4.5% 10 SINGLECUT NY /6% 1 SIETE LEGUAS REPOSADO 17
METEOR SHOWER ERIC MORE COWBELL MILAGRO SELECT REPOSADO 18  AGAVEDE CORTES JOVEN 16
PALE LAGER (gluten free) MILK STOUT MILAGRO SELECT ANEJO 19  DELMAGUEYVIDA 2‘;
4 EL JOLGORIO ESPADIN
ATHLETIC BREWING CT 9 EDEN PEAK VT/6.2% 13 PATRON EL ALTO REPOSADO 35 OLGORIO BARRIL 54
RUN WILD IPA (non-alcoholic) BLOOM CIDER EL TESORO EXTRA ANEJO 44
MAINE BREWING ME/ 7% 19 WOLFFER DRY NY /6.9% 14 DE LA FAMILIA ILEGAL JOVEN 17
LUNCH IPA ROSE CIDER




