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signature cockt ails

BLUEBERRY MINT COOLER	 12
tito’s craft vodka, blueberry mint reduction, india tonic

AUTUMN IN RIO	 12
avua amburana, amaro montenegro, banane du brésil, 
fresh lemon juice, bitters

NAVY GROG	 12 
trio of aged caribbean rhums, 
fresh lime + grapefruit juice, honey syrup,  
sparkling seltzer

ESPADIN OLD FASHIONED	 15
casa cortes jovan mezcal, agave, 
hellfire + orange bitters

SPICY MARGARITA	 13
jalapeño infused tequila blanco, orange curaçao, 
fresh lime, agave, chili-lime salt rim

HER KNIBBS	 13 
d.o.c. benedictine, contratto bianco, bitters, lemon

BRAKE BUMPER	 16
maker’s mark, combier liqueur, prosecco, 
peychaud’s + angostura bitters
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classic  cockt ails

VESPER MARTINI	 14 
ketel one citroen vodka, beefeater gin, 
contratto bianco, lemon twist

MR & MRS TOM COLLINS REQUESTS...	 15 
hendricks gin, rosemary simple syrup, 
lemon, seltzer

PAPA DOBLE	 12 
el dorado aged rum, luxardo maraschino liqueur, 
fresh lime + grapefruit juices

PERFECT RYE MANHATTAN	 15 
aged deadwood rye, vermouth rosso & bianco, 
orange bitters, amarena cherry

NEW FASHIONED	 16 
glenlivet 12 yr single malt scotch, 
chamomile infused syrup, chamomile + citrus bitters

BOULEVARDIER	 15 
evan williams bourbon, campari, contratto rosso
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ne groni  me nu

NEGRONI CLASSICO	 14
beefeater gin, campari, vermouth rosso, orange bitters

WINTER WHITE	 14
hendricks gin, contratto bianco, suze gentian liqueur

EN FUEGO	 14 
del maguay “vida” mezcal, aperol, ancho reyes red, 
hellfire bitters

BOULEVARDIER	 15
evan williams bourbon, campari, contratto rosso

SBAGLIATO SPRITZ	 13
campari, vermouth rosso, prosecco, orange bitters

ESPRESSO NEGRONI	 14 
english gin, vermouth rosso, aperol, 
mr. black cold brew coffee liqueur
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spritze s +  bloodie s

THE HOUSE SPRITZ	 12 
amaro montenegro, prosecco, seltzer, 
orange + castelvetrano olive

THE NEGRONI “SBAGLIATO”	 13 
campari, vermouth rosso, prosecco, orange bitters

THE MIMOSA	 10 
prosecco, fresh squeezed orange or grapefruit juice

THE ITALICUS ROSE	 13 
italian rose + bergamot liqueur, prosecco, lemon

THE ROYALE	 13 
giffard creme de framboise, prosecco, lemon

THE PALOMA	 14 
pueblo viejo blanco tequila, fresh squeezed grapefruit juice, 
hopped grapefruit bitters, seltzer, salt rim

THE VENETIAN	 13 
aperol, prosecco, seltzer, lemon & castelvetrano olive

THE BLOODY	 12 
craft vodka, gin or tequila blanco, 
proprietary bloody mix, olive, lemon, celery

THE MICHELADA	 10 
american lager, TMK proprietary blood mix, 
lime-chili salt rim

spritzes + bloodies	 9 

bottle of veneti del sole “peperino” prosecco 
with a carafe of fresh juice of choice	 25

  FOR BRUNCH
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sparkli ng +  ski n cont act

wi ne

white

GLERA	 10  |  38 bottle 
vigneti del sole “peperino” extra dry spumante | veneto, nv

SYRAH + GRENACHE BLEND	 10  |  27  |  52 
château de campuget tradition rosé, vegan | france, 2020

MALVASIA + LOCAL BLEND	 13  |  48 bottle 
adega de penala “dao” maceration, vegan | portugal, 2020

SANGIOVESE	 10  |  27  |  52 
massoferrato, “rosato del cinghiale” | tuscany, 2020

TREBBIANO + CHARD BLEND	 9  |  24  |  45 
trademark bianco | tuscany, nv

PINOT GRIGIO	 10  |  27  |  52 
“il tasso” collio | alto adige, 2020

VERMENTINO	 12  |  32  |  60 
“erne” costa toscana | tuscany, 2020

by the carafe:  6oz  |  17oz  |  33oz

re d
SANGIOVESE + MERLOT BLEND	 9  |  24  |  45 
trademark rosso | tuscany, nv

NERELLO BLEND	 16  |  45  |  86 
tenuta delle terre nere “etna rosso”  | sicily, 2019

CABERNET SAUVIGNON	 12  |  34  |  64 
avalon “lodi” | central valley, 2017

PETITE SIRAH	 20  |  76 bottle 
stokes “ghost”  | monterey, 2016

CABERNET SAUVIGNON	 190 bottle 
caymus | napa valley, 2019
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BIRRA MORETTI	 7 
crisp italian lager  |  12oz bottle

BLUE POINT “OKTOBERFEST”	 7 
traditional german “marzen” style  |  12oz can

THREES BREWING “VLIET”	 10 
german style craft pilsner  |  16oz can

CONEY ISLAND “MERMAN” IPA	 7 
local craft brewed sessionable ipa  |  12oz can

BELLS “TWO HEARTED” IPA	 10 
imperial (dbl) ipa  |  16oz can

SHOCKTOP	 8 
belgian wheat  |  16oz bottle

BUD LIGHT	 5 
american lager  |  12oz can

GUINNESS “PUB CAN” DRAUGHT STOUT	 9 
classic stout with the nitro widget  |  15oz can

beer
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MOCK-ARITA	 10 
seedlip no. 42, fresh lime, agave, salt rim

LET THE BEET DROP	 8 
cold pressed beet juice, sumac syrup, seltzer, fresh lemon 

HIBISCUS MULE	 8 
scarlet glow hibiscus tisane, fever tree ginger beer, 
fresh lime

FOUNTAIN SODA	 3 
coke  |  diet coke  |  ginger ale  |  sprite  |  seltzer

SAN BENEDETTO italian mineral water  1 LITER	 7
sparkling  |  still

FEVER TREE GINGER BEER	 5 
served over ice with fresh lime

ORGANIC COLD BREWED ICED TEAS	 4 
select:  black  |  mint  |  scarlet glow 
lemonade 
arnold palmer

JUICES	 5 
cranberry  |  pineapple

FRESHLY SQUEEZED	 6 
orange  |  grapefruit  |  honeycrisp apple cider

spi r it-f ree cocktails
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hot b everage s

IN PURSUIT OF TEA - ORGANIC TEAS + TISANES
TEA POT	 6
caffeinated:  irish breakfast  |  cacao chai  |  jasmine pearl
caffeine free:  chamomile  |  peppermint  |  scarlet glow

HOT COCOA - SPIRIT FREE	 6
premium cocoa mix, steamed cow’s milk, 
toasted marshmallow topping, +1 for vegan milk

MULLED CIDER	 8 
warm apple cider with cinnamon, cloves, allspice, 
nutmeg + oranges

DRIP COFFEE	 3

COLD BREW COFFEE	 5

ESPRESSO	 4

CAPPUCCINO	 5

LATTE	 5
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COLD BREW OLD FASHIONED	 15 
espresso liqueur, deadwood aged rye, orange bitters

PUMPKIN PIE WHITE RUSSIAN	 14 
tito’s vodka, espresso liqueur, oat milk, 
autumnal spices, whipped cream 

MR. BLACK COLD BREW COFFEE LIQUEUR	 12 
recommended over ice

HOT TODDY	 15
irish whiskey, chamomile tisane, honey syrup, 
boston bitters, lemon + cloves

COCO-COCOA	 14
coconut demerara rum, giffard crème de cacao, 
premium cocoa mix, steamed cow’s milk, 
toasted marshmallow topping, cocoa

PEPPERMINT COCOA	 15
giffard crème de menthe pastille, créme de cacao, 
premum cocoa mix, steamed cow’s milk, 
toasted marshmallow topping

IRISH COFFEE	 15
bailey’s irish cream, irish whiskey, americano coffee, 
whipped cream

desser t  cocktails
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spirits  l ist

VODKA

GREY GOOSE	 14

KETEL ONE	 12

KETEL ONE CITROEN	 12

LUKSUSOWA	 9

TITO’S	 10

GIN

BEEFEATER	 11

HENDRICKS	 14

SPRING 44	 10 
organic american gin

RUM

BATAVIA ARRACK 
VAN OOSTEN 
INDONESIAN RUM	 14

CACHAÇA, AVUÁ 
AMBURANA	 15

CACHAÇA, YAGUARA 
BRANCO ORGANIC	 14

DIAMOND RESERVE 
COCONUT	 10

DIAMOND RESERVE 
SPICED	 10

DON PAPA 
SMALL BATCH	 15

EL DORADO 3 YEAR 
SILVER	 10

GOSLINGS 
BLACK SEAL DARK	 12

MEZCAL

AGAVE DE CORTES, JOVEN	 14
DEL MAGUEY “VIDA”	 10
VAGO, “ESPADIN 
DE JOEL BARRIGA”	 16

TEQUILA

CASAMIGOS BLANCO	 12
CLASE AZUL REPOSADO	 38
DON JULIO 
  SILVER	 14 
  REPOSADO 	 16 
  AÑEJO	 18

PUEBLO VIEJO	 10

WHISKEY - SCOTCH

BALVANIE 14 
“CARIBBEAN CASK”	 14

BRUICHLADDICH 2012	 20
DALMORE 18	 15
DEWARS, BLENDED	 10
GLENFIDDICH  
  12	 16 
  15	 20 
  18	  38

GLENFIDDICH GRAND CRU	 85
GLENLIVET 
  12	 15 
  15 	 18 
  18	 38
GLENMORANGIE 10	 16
LAPHROIG 10	 18
MACALLAN RARE CASK	 82
MONKEY SHOULDER	 14
TALISKER 10	 20
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spirits  l ist

WHISKEY 
IRISH + JAPANESE

JAMESON	 12

MITCHELL & SONS 
“GREEN SPOT”	 15

POWERS “GOLD LABEL”	 13

TULLAMORE D.E.W.	 10 

---

AKASHI “WHITE OAK” 
SINGLE MALT	 30

MARS “IWAI 45”	 12

WHISKEY - BOURBON

BASIL HAYDENS	 18

BLANTONS	 22

ELIJAH CRAIG	 14

EVAN WILLIAMS 
BLACK LABEL	 10

GEORGE T STAGG	 38

JACK DANIELS 
tennessee whiskey	 12

HUDSON BABY	 15

KNOB CREEK	 14

MAKERS MARK	 14

MICHTERS	 15

ROCK HILL FARMS	 18

RUSSELS RESERVE	 16

W.L. WELLER 12 YR	 14

WOODFORD RESERVE	 15

WHISKEY - RYE

DEADWOOD	 10

HIGH WEST CAMPFIRE	 14

KNOB CREEK	 14

MICHTERS	 15

RITTENHOUSE 100	 12

SAGAMORE	 14

WILD TURKEY	 14

WOODFORD RESERVE	 15

AMAROS

APEROL	 11

AMARA “AMARO 
D’ARANCIA ROSSA” 
BLOOD ORANGE  
LIQUEUR	 12

VECCHIO AMARO DEL 
CAPO CALABRIAN 
CHILI LIQUEUR	 14

CAMPARI	 12

BRAULIO BORMIO 
“AMARO ALPINO”	 14

CONTRATTO FERNET	 12

MONTENEGRO	 11
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spirits  l ist

FORTIFIED 
WINES + VERMOUTH

CASTAREDE ARMAGNAC	 14

CIVIDINA GRAPPA	 12

LUSTAU AMONTILLADO 
“LOS ARCOS”	 12

PIMMS #1	 14

PIERRE FERRAND “PINEAU 
DE CHARENTES”	 14

REMY MARTIN VSOP 
COGNAC	 16

SANDEMAN 
“RAINWATER” MADEIRA	 12

SUZE GENTIAN LIQUEUR	 13

TAYLOR “FLADGATE” 
10 YR PORT	 10

VERMOUTH, 
PRIMO ROSSO	 12

VERMOUTH, 
CONTRATTO BIANCO	 10

VERMOUTH, 
CONTRATTO ROSSO	 10

CORDIALS

BAILEY’S IRISH CREAM	 12

D.O.C. BENEDICTINE	 14

COMBIER	 11

DRAMBUIE	 14

FRANGELICO	 12

GIFFARD, BANANA	 11

GIFFARD, CRÈME DE 
MENTHE PASTILLE	 11

GIFFARD, CRÈME DE 
CACAO	 11

GIFFARD, CRÈME DE 
FRAISE DU BOIS	 12

GIFFARD, FRAMBOISE	 11

GRAN MARNIER	 13

RUSSELS RESERVE	 16

ITALICUS ROSE + 
BERGAMOT LIQUEUR	 12

LUXARDO MARASCHINO	 12

MARIE BRIZARD, 
POIRE WILLIAMS	 11

MR. BLACK COLD BREW 
COFFEE LIQUEUR	 14

SAMBUCA ROMANA	 12

ST. GERMAINE 
ELDERFLOWER LIQUEUR	 12
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happy hour
5 p m - 7 p m

$7 BAR SNACKS
ARANCINI

MEATBALLS

SHISHITO PEPPERS


