COCKTAILS 17°°

BUBBLY + BRIGHT

THE SPRITZ
aperitivo / citrus / prosecco / soda

HUGO 75
rum / elderflower / mint / lemon / prosecco

SPARKLING COSMO
vodka / cranberry / lemon / lime / prosecco

THE GATSBY
gin / pomegranate / hibiscus / lemon / prosecco

V

BOOZY + CLASSIC

WALNUT OLD FASHIONED
bourbon / amaro dell’etna / angostura bitters /

MARTINIS

MARTINEZ
citrus gin / sweet vermouth / maraschino /
orange bitters

PICKLE RICK
pickle vodka / cornichon brine

DIRTY BLUE OLIVE
gin / olive vermouth / olive brine /
blue cheese olives

ESPRESSO MARTINI

I vodka / coffee liqueur / vanilla / cold brew I

‘ FROZEN POOL PARTY

gin / aperitivo / grapefruit /
lemon / prosecco

SMASHES + SOURS

WINGMAN
rye / bell pepper / aperitivo / amaro / lemon

FIRESTARTER
tequila / mezcal / caramelized pineapple /
aperitivo / lime / habanero

walnut bitters

NEGRONI
gin / bitter rouge / house vermouth blend

OAXACAN SUNSHINE
mezcal / reposado tequila / grapefruit liqueur /
tamarind / amaro / mole bitters

MIDTOWN MANHATTAN NO. 3
bourbon / rye / amaro / house vermouth blend /
amontillado sherry / angostura bitters

THE MULE

HIGHBALLS + FIZZES

vodka / lime / ginger beer
SUNSET PALOMA
tequila / grapefruit / aperitivo / ginger / lemon

THE SMITH BLOODY MARY
vodka / secret recipe

ZERO PROOF

ALL DAY SPRITZ verjus / NA aperitif / grapefruit soda 135°

CITY BIRD pineapple / pomegranate / hibiscus / NA aperitif / lime 13°°

NADA COLADA coconut / caramelized pineapple / apple / lemon 13%°

CUCUMBER MULE ginger beer / lime 10

POMEGRANATE-HIBISCUS ICED TEA 850

MATCHA-YUZU ARNOLD PALMER 8%0

HOUSE WINES n BB
= = 8

PROSECCO CA' FURLAN 'CUVEE BEATRICE' Veneto, IT NV 15 68

floral, peachy, fresh, dry

CREMANT DE LOIRE BRUT ROSE BLANC FOUSSY FR '24 16 71

zesty, red berry fruit, green melon, pale pink color

CHAMPAGNE BRUT HENRI DUBOIS FR NV 19

classic style of Champagne with bright acidity and savory brioche notes

MUSCADET DOMAINE DE LA GRENAUDIERE Loire Valley, FR '24 15|43 |68

citrus, light bodied, full of minerality, perfectly paired with oysters

GRUNER VELTLINER LANDHAUS MAYER Niederdsterreich, AT 24 15| 43| 68

pear, lemon, herbaceous, white pepper

RIESLING PIERRE SPARR Alsace, FR ‘22 16 | 46 | 71

crisp, light, lychee, apple, ever so slightly off-dry

ALBARINO LAGAR DE COSTA Rias Baixas, SP ‘23 on tap 16 | 46

ripe stone fruit, persistent salinity, mineral finish

SAUVIGNON BLANC GASTON GINON Loire Valley, FR ‘24 17 14875

grapefruit, grassy, herbaceous

PINOT GRIS L’UMAMI Willamette Valley, OR ‘24 16 | 46 | 71

peach, white pear, golden apple, juicy round finish

CHARDONNAY SEGHESIO FAMILY VINEYARDS Sonoma, CA ‘23 18 51|78

apple, lemon, touch of vanilla, creamy finish

ROSE + ORANGE + CHILLED RED

COTEAUX VAROIS EN PROVENCE ROSE ROUTAS Provence, FR 24 1714875

white peach, mandarin orange, bright, dry, classic provencal rosé

MERLOT BLEND ROSE WOLFFER ESTATE Long Island, NY ‘25 16 | 46 | 71

wild strawberry, green melon, honeysuckle aromas, juicy finish

TREBBIANO ORANGE ‘BEGINNING' Abruzzo, IT 24 15|43 |68

candied citrus with apricot, herbal, aromatic, hint of spice

MONTEPULCIANO VILLA GEMMA chilled Cerasuolo d' Abruzzo, IT‘24 15|43 | 68

chilled red, medium bodied with savory cherry fruit, perfect for warmer days

PINOT NOIR PIKE ROAD Willamette Valley, OR '23 18 51|78

light bodied, cranberry, earthy, subtle spice

RIOJA MARQUES DE ARVIZA 'EL VERN' SP ‘20 15|43 |68

crushed cherry, red berry, silky tannins, smooth finish

BARBERA D’ASTI PICO MACCARIO 'LAVIGNONE' Piedmont, IT24 15| 43|68

juicy red fruit, floral aromas, spice, bright acidity, smooth finish

COTES DU RHONE DOMAINE VALLOT Rhone Valley, FR ‘21 17148 |75

roasted red fruit, red plum, earthy, spicy, soft smokiness

MALBEC FABRE MONTMAYOU Mendoza, AR ‘23 16 | 46 | 71

ripe red and black fruit, lush tannins, long finish

CABERNET SAUVIGNON DOUGH North Coast, CA 20 18 51|78

jammy blackberry, black cherry, clove, spice, hint of vanilla

MR. BRIGHTSIDE
bourbon / ginger / lemon / honey / lavender

YUZU GIMLET
brooklyn made dry gin / yuzu / shochu / lime

CUCUMBER LOCO
tequila / cucumber / elderflower / lime

BASIL LEMON DROP
vodka / basil eau de vie / bitter orange /
lavender / lemon

V

DRAFT BEER

CAPTAIN LAWRENCE CLASSIC LAGER NY / 4.2%
KCBC OCTO BRAU KOLSCH NY / 4.6%

SINGLECUT PLAINTOP PILSNER NY /5.2%

FLAGSHIP WOLFHOUND NITRO IRISH STOUT NY /4.2%
THREES BREWING HEREAFTER OKTOBERFEST NY /5.5%
ALLAGASH WHITE ME/6.1%

OTHER HALF GREEN CITY IPA NY /7%

BOTTLED + CANNED

NIGHT SHIFT NITE LITE LAGER MA/4.3%

GHOSTFISH METEOR SHOWER PALE LAGER (GF) NY / 4.5%
ATHLETIC BREWING RUN WILD IPA (N/A) CT

MAINE BREWING LUNCH IPA ME/ 7%

EQUILIBRIUM MC2 DOUBLE IPA NY /8%

SINGLECUT ERIC MORE COWBELL MILK STOUT NY /6%
EDEN PEAK BLOOM CIDER VT/6.2%

WOLFFER DRY ROSE CIDER NY / 6.9%
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WINES BY THE BOTTLE
SPARKLING

CHAMPAGNE BRUT Henri Dubois, FR NV half bottle

CHAMPAGNE BRUT ROSE Canard-Duchéne, FR NV half bottle
BLANC DE BLANCS Schramsberg 'Mirabelle,” North Coast, CA NV
CHAMPAGNE BRUT Pierre Brocard ‘Dits-Lieux,” Champagne, FR NV
CHAMPAGNE EXTRA BRUT ROSf: Gonet-Medeville, Grand Cru, FR NV

WHITE

RIESLING Proidl ‘Alte Reben,’ Kremstal, AT ‘21

ASSYRTIKO Domaine Zafeirakis, Thessaly, GR ‘25

SANCERRE Domaine du Carrou, Loire Valley, FR ‘24

SAUVIGNON BLANC Te Mata, Hawke's Bay, NZ '25

PINOT GRIGIO Scarbolo ‘Mattia Beyond Pinot,” Friuli-Venezia Giulia, IT ‘21
ANJOU BLANC Domaine de Haute Perche, Loire Valley, FR ‘25

ETNA BIANCO | Custodi ‘Aedes,’ Sicily, IT ‘24

PATRIMONIO BLANC Clos Alivu, Corsica, FR '24

CHABLIS Baudouin Millet, Burgundy, FR '24

CéTES DU RHaNE BLANC Chateau Beauchéne, Rhone Valley, FR '24
VIRE-CLESSE Domaine Andre Bonhomme, Maconnais, Burgundy, FR '23
CHARDONNAY Grgich Hills Estate, Napa Valley, CA ‘23

ROSE + ORANGE

BANDOL ROSf! Domaines Bunan 'Mas de la Rouviére,’ Provence, FR '25
PA'RO BIANCO ORANGE Buccia Nera, Tuscany, IT '24

BOURGOGNE ROUGE Maison Frédéric Magnien, Burgundy, FR ‘23

PINOT NOIR Dunites 'Cuvée Ella,’ San Luis Obispo County, CA ‘24

RIOJA RESERVA Remelluri, SP ‘18

CROZES-HERMITAGE Domaine Belle ‘Les Pierelles,” Rhone Valley, FR ‘23
BORDEAUX SUPﬁRIEUR Cru Monplaisir, FR ‘22
CHKTEAUNEUF-DU-PAPE Le Clos du Caillou 'Tradition,” Rhone Valley, FR *
CHIANTI CLASSICO Tregole, Tuscany, IT ‘24

SAINT-f!MILION GRAND CRU Chateau Pontet-Fumet, Bordeaux, FR ‘19
BAROLO Marziano Abbona, Piedmont, IT ‘21

PRIORAT Cellar Cesca Vicent ‘Lo Piot,” SP ‘19

CABERNET SAUVIGNON Chappellet "Mountain Cuveé,’ Napa Valley, CA 23
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