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COCKTAILS

Adonis Brooklyn
Tio Pepe Fino Sherry, Dolin Rouge Rittenhouse Rye, Noilly Pratt,
17 China China, Luxardo Maraschino
Airmail 7
Plantation 3 Star, Lime, Honey, Cava Champs Elysees
17 Pierre Ferrand 1840, Green Chartreuse,
Bramble Lemon, Angostura Bitters
Bombay Sapphire, Lemon, Blackberries, 17
Velvet Falernum, Creme de Mure Hanky Panky
17 Citadelle Gin, Fernet Branca, Carpano Antica
Ambrosia #2 7
Cardinal Mendoza, Pedro Ximenez, Mamie Taylor
Olorosso, Verjus, Luxardo Maraschino, Pig Nose Scotch, Lime,
Cava, Orange Bitters Ginger Syrup, Bitters, Soda
17 17
Paper Plane

Elijah Craig, Amaro Nonino, Aperol, Lemon
Sam Ross - of Milk and Honey
17

Oaxacan Old Fashioned
Mezcal Joven, Tromba Reposado, Agave, Bitters
Phil Ward - Death and Co.

17

Curated by Head Bartender Megan Lazar




lvidt~ = 7 1 7"

NNAMN

KITCHEN

QUMY

BEER

By the Bottle Size ‘
c Four Star Pilsner - 5.70% ABV 1202 10 ]\/[
Goose Island Beer Company; IL H
Braven White IPA - 5.0% ABV 1202 10
Braven Brewing Company, NY
Midway IPA - 4.60% ABV 1202 10
N Goose Island Beer Company, IL b
Montauk Driftwood Ale - 6.0% A8V 120z 10
Montauk Brewing Co., NY A
Founders Porter - 6.5% ABV 120z 10 \
Founders Brewing Co., MI
Cider by the Glass Size i M ‘
Virtue Rose Cider, Michigan -6.7% A8V 120 10 6
Aval Cider, France - 6.0% ABV 1202 12 K
l i
By the Glass Y B
z SPARKLING U
Cava Brut Reserve Dibon, Catalonia, Spain 15
I Taittinger Champagne Brut Prestige, France NV 21 ‘
ROSE
Cotes de Provence, Chateau la Gordonne 2017, France 15
WHITE
Albarifo, Carballal, Rias Baixas Sete Cepas 2016, Spain 15 \
Chardonnay, Routestock 2016 Cameros, California 15
Riesling, Hermann J. Wiemer, 2016 ,Finger Lakes, NY 16
[_I Santorini, “Aspa’, 2015, Greece 16 s (
RED
Syrah, Domaine des Tourelles Rouge 2013, Bekaa Valley, Lebanon 14 ~
Cabernet Sauvignon, Johnson Family 2015, Napa Valley, USA 15
Pinot Noir, Averaen, 2016, Williamette Valley, Oregon P

Sangiovese, Il Poggione Rosso di Montalcino 2015, Tuscany, Italy
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