PUTTIN' ON THE SPRITZ 17
aperol, lillet, blood orange puree, prosecco,

club soda

BRAZILIAN LEMONADE 17
bacardi white rum, leblon cachaga, coconut

syrup, condensed milk, lime mix

GIN-DER NEUTRAL 17
malfy gin, pear juice, lemon juice,
cardamon/cinnamon spiced syrup

GREEN FIG FASHIONED 18

wild turkey, mahia fig liquor, creme de
cacao, spice syrup, angostura aromatic
bitter

BERRY MARTIN 18

grey goose vodka, creme de cassis,
blackberry puree, lemon juice, simple syrup

IN CIDER 18

jameson, cider

POMMERITA 18

los altos tequila, pomegranate puree, lime
juice, spice syrup, dry curagao

CARROT TOP 19

del maguey mezcal, lemon juice, agave,
carrot puree, fee foam

TENNESSEE HENNESSY 19
hennessey, dark spiced rum, mango puree,

lemon juice, simple syrup

COCOA CHANEL A

absolut vodka, baileys, kahlua, fresh
roasted espresso coffee, chocolate bitters,
chocolate covered espresso beans
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Catskill Ball Lighting Pilsner 12
NY, 160z, 5% ABV

Radiant Pig Save The Robots IPA 13
IPA, 1607, 7% ABV

Oﬂfy +T“%

Montauk Easy Riser Wit 9
NY, 120z, 5.0% ABV

Clausthaler Premium 9
Germany, 12 oz bottle Non-Alcoholic

Ebbs winter #1 10

NY, 120z, 5.6% ABV

Ace Joker cider 10
CA, 120z, 6.9% ABV

Estrella Galicia Lager 1
Spain, 11.20z, 5.5% ABV

Founders Brewing Company Porter 12
MI, 120z, 6.5% ABV

Weihenstephaner Pilsner 13
Germany, 11.20z, 5.1% ABV

Galller

Zardetto, Prosecco Brut n.v 12/44

Nicolas Feuillatte, Champagne, Brut n.v. 90

Laurent-Perrier Brut, Champagne n.v. 215

Les Vignobles Gueissard 15/51
Cotez de Provence, France 2021

Chateau D' Estoublon, Roseblood 80
Les-baux-de-Provence, France 2021



Moscato D'Asti, Bosc Dla Rei
La Morra, Itali 2021

Riesling, Forge Cellars
Seneca Lake, NY 2020

Sauvignon Blanc, Yalumba Y Series
Barossa Valley, Australia 2021

Chardonnay, Twenty Acres
Clarksburg CA 2020

Pinot Gris , King Estate
Willamette Valley, OR 2021

Pinot Grigio, Tiefenbrunner,
Vigneti Delle Dolomiti, Italy 2021

Riesling, Dr. Loosen, Erdener Treppchen
Mosel Germany 2020

Sancerre, Hubert Brochard
Loire Valley, France 2021

Sauv. Blanc, Peju Winery, Legacy Collection
North Coast, CA 2021

Chardonnay, Trefethen Estate
Napa, CA 2019

Tempranillo, Vivanza Don Carlos Il
Valencia, 2021

Malbec Classic, Bodega Catena Zapata
Catena Mendoza, 2019

Pinot Noir, Juggernaut
Russian River Valley, CA 2020

Cabernet Sauvignon, Iron + Sand
Paso Robles CA 2021

Syrah, L'Ecole
Columbia Valley, WA 2017

Pinot Noir, Alchemist
Willamette Valley, OR 2018

Malbec, Catena Alta
Mendoza, Argentina 2018

Cabernet Sauvignon, Turnbull Cellars
Napa, CA 2019

Pinot Noir, Domaine Tawse Nuits St. Georges
Burgundy, France 2018
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UDKA
Absolut 16
Tito's 17
Grey Goose 19
. TEQUILA
Altos 16
Casamigos Silver 19
Casamigos Reposado 21

Vi L

Del Maguey Puebla 19
llegal Mezcal Joven 21
Spring 44 15
Tanqueray 16
Malfy 20

Castillo Silver 15
Bacardi Superior 15
Captain Morgan 17
Malibu 17
=10
Wild Turkey 16
Makers Mark 17
Woodford Reserve 19

Bulleit 19

¥ I N\
Jack Daniel’s 16
Dewar’s White Label 16
Jameson 17
Johnnie Walker Black Label 19
The Glenlivet 12 22

Macallan 12 Double Cask 26
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TRUFFLE FRIES 15
served with truffle oil, pecorino romano,
chives

PITA & ARTICHOKE YOGURT 19
DIP

buttermilk naan, maldon salt, artichoke
yogurt

BLACK TRUFFLE PARMESAN 19
CHICKEN WINGS

six pieces kombu brined chicken wings,
gorgonzola dressing, celery sticks

CRISPY FISH TACOS 19
coleslaw, pickled red onion, queso
fresco, radish, spicy mayo

CHEESE BOARD 20
chef's choice cheeses, crackers, tomato
jam, rosemary

GASIAN KALE SALAD 20

ginger miso dressing, crispy wonton,
cabbage, kale, carrot, peanuts

@BEET CITRUS SALAD 21
roasted beets, buttermilk dressing,
orange, ricotta salata , grapefruit,
sunflower seed, urfa

SALT & PEPPER SHRIMP 23
yuzu kosho aioli, scallion, cilantro,
pickled fresno

ROAST BEEF BRUSCHETTA 24
fontina cheese, house made au jus,
caramelized onion, chives

ST. LOUIS BBQ PORK RIBS 25
oven roasted half rack st. louis ribs,

house made bbqg chipotle glaze, pickled

red onions, crispy sweet potato fries

CHARRED OCTOPUS 27
chimichurri, chorizo rioja, fingerling
potato, romesco

MARGHERITA 16

marinara sauce, mozzarella, basil

PUTTANESCA 17
olives, capers, red onion, tomato,
feta cheese, arugula

ITALIANA 18

pepperoni, italian sausage crumbs, bacon
SPINACH ARTICHOKE RICOTTA 19

creamy spinach-artichoke, sun-dried
tomato, basil

Gy vegan () gluten free



Gy vegan () gluten free

SHRIMP SCAMPI PASTA
green peas, fresh heirloom cherry
tomato, parm bread crumbs, chili
flakes

&% BBQ SOY GLAZED EGGPLANT
crispy tofu, roasted tomato, crispy
shallots, tofu puree, pickled fresno

SMASHED BACON BURGER
bacon, american cheese, tomato jam,
pickled cucumber, special sauce, french
fries

@ PAN-SEARED FRENCHED
CHICKEN BREAST

cauliflower puree, sweet chili sauce,
broccolini, tri-colored cauliflower,
micro peas

#PAN-SEARED SALMON
truffle pea puree, miso butter, shimeji
mushroom, roasted marble potato, urfa
chili

@NEW YORK STRIP STEAK

au poivre sauce, braised cipollini onion,
mushroom, steak oil, maldon salt,
micro peas

CRISPY BRUSSELS SPROUTS

BROCCOLINI WITH
CANNELLINI BEANS &

HEIRLOOM CARROTS @&
SHISHITOS PEPPERS @&

A

CREME BRULEE ®

NY STYLE CHEESECAKE
CHOCOLATE BUNDINO
CHOCOLATE S'MORES CAKE
CHEESE BOARD
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