COCKTAILS 16°°

BUBBLY + BRIGHT

THE SPRITZ

aperitivo / citrus / sparkling wine / soda

SPARKLING COSMO

vodka / cranberry / lemon / lime / orange blossom / sparkling wine

THE GATSBY

gin / pomegranate / hibiscus / lemon / sparkling wine

CHAMPAGNE COLADA

jamaican rum / coconut / mint / lime / sparkling wine

SMASHES + SOURS

SMOKESHOW

mezcal / passion fruit / chile / amaro / lime

NEW YORK SOUR

bourbon / lemon / egg white / pinot noir

SPICED PEAR MARGARITA

reposado tequila / spiced pear / lemon / agave

YUZU GIMLET

brooklyn made dry gin / yuzu / shochu / lime

CUCUMBER LOCO

blanco tequila / cucumber / elderflower / lime

BASIL LEMON DROP

vodka / thai basil / bitter orange / lavender / lemon

V

dry vermouth / pickled onion

blue cheese olives

MARTINIS

SALT + VINEGAR vodka / mignonette / amontillado sherry /

DIRTY BLUE OLIVE gin / olive vermouth / olive brine /

WINE

SPARKLING GLASS CARAFE BOTTLE
CAVA BRUT Poema, Penedes, SP NV 14 (3
BRUT ROSf! Francois Montand, Jura, FR NV 15 73
CHAMPAGNE BRUT Henri Dubois, Champagne, FR NV half bottle 19 46
CHAMPAGNE BRUT ROSf: Canard-Duchéne, Champagne, FR NV half bottle 68
CAVA BRUT NATURE Avinyo, Catalonia, SP ‘18 85
CHAMPAGNE BRUT Gimonnet-Gonet 'Accord,’ Champagne, FR NV 125
CHAMPAGNE BRUT ROSf: Perrier-Jouét 'Blason,” Champagne, FR NV 165

WHITE GLASS CARAFE BOTTLE
RIESLING QBA Schloss Saarstein, Mosel, GE ‘22 65
GRUNER VELTLINER Weingut Berger, Kremstal AT ‘24 15 43 73
ALBARINO Lagar de Costa 'Rego do Sol,’ Rias Baixas SP ‘23 ON TAP 15 43
RIESLING Barnard Griffin, Columbia Valley, WA ‘24 13 37 63
SAUVIGNON BLANC Domaine Paul Buisse, Touraine, FR 24 16 46 78
SANCERRE Domaine Jean-Max Roger 'Les Caillottes,’ Loire Valley, FR ‘24 15
COLLIO PINOT GRIGIO Gradis'Ciutta, Friuli-Venezia Giulia, IT ‘22 78
ASSYRTIKO Koutsogiannopoulous 'Ksera Homata,’ Santorini, GR ‘19 85
PINOT GRIS Jean-Luc Mader, Alsace, FR 22 75
CHENIN BLANC Raats Familly, Stellenbosch, SA ‘23 14

40 68

VERMENTINO Durin, Liguria, IT ‘23 70
SAMUR BLANC Chateau Yvonne, Loire Valley, FR ‘20 95
CHABLIS Domaine Louis Moreau, Burgundy, FR ‘23 85
Mf-iCON Domaine Sallet, Burgundy, FR ‘23 66
SANTENAY BLANC Maison Albert Bichot, Burgundy, FR ‘19 105
CHARDONNAY Thomas Henry, Sonoma Coast, CA 24 17 48 83
CHARDONNAY Arista, Russian River Valley, CA ‘19 145

= GLASS CARAFE BOTTLE
WITH A TWIST citrus gin / aperitif / dry vermouth WRHR‘%FW
ESPRESSO MARTINI vodka / coffee liqueur / vanilla / SANGIOVESE Scarpetta Frico, Tuscany IT ‘24 ON TAP 14 40
. cold brew ' CARIGNAN VillaViva Cotes de Thau, Languedoc-Roussillon, FR 23 15 43 73
+
BOOZY CLASSIC ED GLASS CARAFE BOTTLE
WALNUT OLD FASHIONED
bourbon / amaro dell’etna / angostura bitters / walnut bitters PINOT NOIR Lithograph, Marietta Cellars, Sonoma Coast, CA ‘22 177 48 83
NEGRONI MORGON 'Les Délys,' Jean-Pierre Large, Burgundy, FR ‘23 80
gin / bitter rouge / house vermouth blend VALPOLICELLA CLASSICO Ca'La Bionda, Veneto, IT 23 70
OAXACAN SUNSHINE PINOT NOIR Anthill Farms 'Comptche Ridge,’ Sonoma, CA ‘23 110
mezcal / reposado tequila rapefruit liqueur / tamarind / amaro
melle bit/terf e / 9rap g / / / CHIANTI Salcheto 'Biskero,’ Tuscany, IT ‘24 15 43 73
MIDTOWN MANHATTAN NO.3 R];OJA CVNE Crifnza, SP ‘21 16 46 78
bourbon / rye / amaro / house vermouth blend / amontillado sherry / COTES DU RHONE Dupond 'La Renjardiere,’ Rhone Valley, FR ‘23 13 37 63
angostura bitters MALBEC Parceleros, Mendoza, AR 23 16 46 78
BAROLO Domenico Clerico, Piedmont, IT ‘20 120
FIRST BLOOM & CABERNET SAUVIGNON Kanonkop 'Kadette,’ Stellenbosch, SA ‘20 75
; : . . .
gin / orange + cherry blossom / lime / egg white / sakura sugar rim CABERNET FRANC Loew Vineyards, MD ‘24 68
SYRAH The Paring, Santa Ynez Valley, CA ‘20 72
HIGHBALLS + FIZZES BARBERA D'ALBA Rocche Costamagna Annunziata, Piedmont IT 22 65
THE MULE CABERNET SAUVIGNON Dough, North Coast, CA ‘20 17 48 83
vodka / lime / ginger beer BOLGHERI ROSSO Grattamacco, Tuscany, IT ‘22 88
SUNSET PALOMA ZINFANDEL Dry Creek Vineyards 'Heritage Vines,' Sonoma City, CA ‘22 80
blenzo izeulia / giepsinll / apsiive / g/ lamon CABERNET SAUVIGNON Grgich Hills Estate, Napa Valley, CA '20 150
THE SMITH BLOODY MARY
vodka / secret recipe
ALL DAY SPRITZ 12 CITY BIRD 125° T O SIP RYE
verjus / NA aperitif / _ p_ingapple / pomegr_anat_e / BULLEIT 165°
orange blossom / grapefruit soda hibiscus / NA aperitif / lime 1750
MALT WHISKY FILIBUSTER
fg%ETGEI:ZENATE-HIBISCUS 750 i‘ﬁﬁgfﬁi‘ﬁﬂ’n 750 MICHTER’S SMALL BATCH 17
AUCHENTOSHAN TRIPLE 185° TEMPLETON 20
CUCUMBER MULE 7° PASSION FRUIT-MAPLE 75° BALVENIE 14 19 WHISTLE PIG 10 20
BRUICHLADDICH ‘THE LADDIE’ 175°
GLENLIVET 12 175°
HILLROCK SINGLE MALT 20 BOURBON
DRAFT BEER 1};11;%1;\71'1[1'1;;1 1126 gg FILIBUSTER DUAL CASK 175°
FOUR ROSES 175°
SOLACE CRAZY Va 9 ATLAS BREW WORKS Va n MACALLAN 18 68 SINGLE BARREL
VA /5.2% DC/6.7%
MARS SHINSHU KOMAGATAKE 36 ’ 50
PILS PILSNER SILENT NEIGHBOR STOUT JEFFERSON'S RESERVE L
OBAN 14 24  MICHTER’S SMALL BATCH 17
VASEN LIGHT LAGERVA/47% 9 OTHER HALF NY /7% n THE REPRESENTIVE 4 17%°
PORT CITY DC/4.9% 9 GREEN CITY IPA TEQU I LA WIDOW JANE 1%
o 0 WOODFORD RESERVE 175°
OPTIMAL WIT ﬁi%%%%%ﬂg%%;}ésfp A 2 CLASE AZUL REPOSADO 35
EVOLUTION EXILE MD/59% 10 CORRALEJO REPOSADO 16°°
RED ALE CORRALEJO ANEJO 175°
DON JULIO 1942 42 M EZCAL
SIETE LEGUAS REPOSADO 175° AGAVE DE CORTES JOVEN 165°
MILAGRO SELECT BARREL 18°° DEL MAGUEY VIDA 165°
BOTTLED & CANNED REPOSADO N 29
9 MILAGRO SELECT BARREL 19 EL JOLGORIO BARRIL 24
RIGHT PROPER BREWING DC /5% ATHLETIC BREWING CT 8 ANEJO EL JOLGORIO MADRECUIXE 24
RAISED BY WOLVES PALE ALE RUN WILD IPA (non-alcoholic) JOSE CUERVO RESERVA 46 50
. 12 DE LAFAMILIA ILEGAL JOVEN 16
WOLFFER DRY NY /6.9%

ROSE CIDER




