SouP
WITH HOUSEMADE BREAD
11

CHEESE & MEAT PLATTER
36

HoUsE RiIcoOoTTA
GRILLED BREAD, ROSEMARY

HONEY, SEA SALT
*GFA
12

CHEESE PLATTER
FROMAGE D’AFFINOIS DE BREBIS
BEEMSTER AGED GOUDA
2YR AGED CHEDDAR
CYPRESS GROVE HUMBOLDT FOG

24 PORK DUMPLINGS

GROUND PORK, GINGER, GARLIC,
PLUM SAUCE, MICRO GREENS,
JULIENNED CARROTS

MEAT PLATTER
SMOKED DUCK BREAST

ALPS CAPOCOLLO 16
BRESAOLA
FINOCCHIONA TUNA TARTARE
24

YELLOWFIN TUNA, GUACAMOLE,
GREEN ONIONS, FRESH LIME,
SESAME, SOY, JALAPERNOS,

PICKLED GINGER
*GFA

21

*PLATTERS SERVED WITH
SWEET AND DRIED FRUIT
& FLATBREAD

ROASTED BEET SALAD
BLUE CHEESE, CANDIED PECANS,
MIXED GREENS, RED ONIONS,

SHERRY VINAIGRETTE
*GF

16

DUCK TURNOVER
SMOKED GOUDA, MOZZARELLA,
CORN, RED ONION TOPPED WITH
JALAPENO, PINEAPPLE PICO,
GUACAMOLE, MICRO GREENS

KALE CAESAR SALAD 20

PARMESAN & CROUTONS

HOUSE MADE DRESSING
*GFA

17

GRILLED SHRIMP TOAST
GUACAMOLE, PICKLED RED
ONIONS, GREEN TABASCO
SERVED ON FLATBREAD
ADD CHICKEN 7 19
ADD SALMON OR SHRIMP 12

SPicY LAMB MEATBALLS

PEAR SALAD SMOKED CHIPOTLE, TOMATO
BABY ARUGULA, DATES, SAUCE, TZATZIKI & PITA BREAD
TAMARIND DRESSING 19
*GF
16
MACARONI & CHEESE BRUSSELS SPROUTS 10” PLAIN PIZZA PIE
CREAM, MOZZARELLA CHEESE, *GF TOMATO SAUCE, FRESH
GOUDA CHEESE, PARMESAN = MOZZARELLA, BASIL
17 15

EGGPLANT & TOFU
*GF
12 10” BIANCO PIZZA

RICOTTA, FRESH MOZZARELLA,
FRESH SH‘:‘(:’I__ED GARLIC HAND CuUT FRIES PARMESAN, CHERRY TOMATOES,
*
° GF ARUGULA
9 16

BRoccoLlI & GARLIC



GNOCCHI
TOMATO AND ROASTED PEPPERS
SAUCE, THYME, CREAM,
BASIL, SPINACH
23

GREEN PASTA
FRESH SPINACH TAGLIATELLE,
MARINATED SHRIMP SAUTEED IN A
CREAMY GARLIC SAUCE
28

Miso SALMON TATAKI
FRESH ATLANTIC SALMON,
WASABI AVOCADO, GARLIC

SPINACH, JASMINE RICE, BLACK

SESAME SEEDS
*GFA

30

CHILEAN SEA BASs
BUTTERED CORN, BRUSSELS
SPROUTS, RED ONIONS,

MICRO GREENS
*GF

38

BABY SCALLOPS
WILD-CAUGHT ARGENTINE BABY
SCALLOPS, ASPARAGUS, WHITE

TRUFFLE, GRAPE TOMATOES,

CRISPY GARLIC & OYSTER SAUCE
*GFA

26

MARKET FISH

DAILY FRESH FILLET
*GFA

30

n

LAMB CHOPS

MARINATED WITH OYSTER SAUCE AND

GARLIC, YUKON MASH, ZUCCHINI,
MINT CHIMICHURRI
35

PRETZEL BUN BURGER
ANGUS BEEF, BIBB LETTUCE,
BEEFSTEAK TOMATO, CARAMELIZED
ONIONS, SWEET BABY PEPPERS,

HAND CUT FRIES
*CHOICE OF AMERICAN, SMOKED GOUDA
OR BLUE CHEESE

21

UNCLE TOMMY’S PIE
GROUND LAMB, MUSHROOMS,
CARROTS, SNOW PEAS, ONIONS,
GARLIC, YUKON MASH, PARMESAN
22

HERB ROASTED CHICKEN
AIRLINE CUT CHICKEN BREAST,
TOASTED FARRO, SPINACH,
MUSHROOM CREME SAUCE
28

STEAK
7 OZ FILET MIGNON, VEGETABLE

MELANGE & HANDMADE FRIES
*GF

38

MANICOTTI
STUFFED WITH GROUND CHICKEN,
RICOTTA & MOZZARELLA,
FRESH TOMATO SAUCE
21

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE THE RISK OF FOOD BORNE ILLNESS



ROSE
MAISON SALEYA, COTEAUX D’AIX EN PROVENCE, FRANCE, 2022

WHITE

RIESLING, DR. KONSTANTINE FRANK, FINGER LAKES, NY 2021
PINOT GRIGIO DOC, FERNANDO PIGHIN & FIGLI, ITALY 2021
CHARDONNAY, SEA SUN , MONTEREY COUNTY, CA 2021
SAUVIGNON BLANC, INFAMOUS GOOSE, NEW ZEALAND 2022

SANCERRE, CHATEAU DE SANCERRE, VAL DE LOIRE, FRANCE 2022

RED

COTES DU RHONE, DELAS, SAINT-ESPRIT, TOURNON-SUR-RHONE, FRANCE, 2021
MONTEPULCIANO D’ABRUZZO “OTTOBRE R0OSs0”, TENUTA I FAURI, ITALY, 2020
PINOoT NOIR, MAISON DE GRAND PRE, FRANCE, 2020

CABERNET SAUVIGNON, BAROSSA VALLEY, AUSTRALIA 2020

CABERNET SAUVIGNON, JUGGERNAUT, CALIFORNIA, 2020

MALBEC, MONTES ALPHA, D.O VALLE DE COLCHAGUA, CHILE, 2020

HERITAGE PINOT NOIR, BROWNE, WILLIAMETTE VALLEY, OREGON, 2018

ZINFANDEL BLEND, PHANTOM, CALIFORNIA, 2019

HAUT MEDOC, CHATEAU POMIES-AGASSAC, BORDEAUX, FRANCE 2008
SAINT EMILION, CHATEAU CLOS MAGNE FIGEAC, BORDEAUX, FRANCE 2019
CABERNET, JOSEPH CARR, NAPA VALLEY, CA 2018

CHATEAUNEUF DU PAPE, CHATEAU MONT THABOR, FRANCE 2018

PINOT NOIR, CAKEBREAD CELLARS, ANDERSON VALLEY, CA 2020

SPARKLING

BLANC DE BLANCS, Louls DE BELAIR , FRANCE

SPARKLING ROSE, DOMAINE CARNEROS, NAPA, CALIFORNIA
CHAMPAGNE, PIPER HEIDSIECK

CHAMPAGNE, TAITTINGER CUVEE, NAPA VALLEY, CALIFORNIA

CHAMPAGNE, PERRIER JOUET BELLE EPOQUE, FRANCE 2013

16/64

14/56
14/56
15/60
15/60
21/84

14/56
14/56
15/60
15/60
16/64
16/64
16/64

65
70
76
91
103
116

15/60

17/68
77
102
210



COCKTAILS
ANYTHING GOES E $16 ...U UP!? E

(LIGHT & FRUITY) (EsPRESsO DAIQUIRI)

BEACH PLUM GIN, POMEGRANATE PA’LANTE COFFEE RUM, NOCINO WALNUT
SYRUP, LIME JUICE, BLANC DE LIQUOR, FRESH ESPRESSO, SIMPLE
BLANCS SPARKLING WINE SYRUP, PINEAPPLE JUICE, DRIED

BOURBON-INFUSED COCONUT RIM
*CONTAINS NUTS

MARACUYA MAMA E PAPER FOX E
(SWEET & SPICY) (BALANCED)
LEBLON, TANTEO CHIPOTLE TEQUILA, BASIL HAYDEN DARK RYE WHISKEY,
SAINT GERMAIN, PAssION FRUIT PUREE, LUXARDO MARASCHINO LIQUEUR,
SPICY HONEY, CHILI FLAKES HOUSE-MADE GINGER SYRUP, LIME JUICE
LAVENDER FIELDS E 9TH AVENUE NEGRONI Q
(WHITE NEGRONI)

(CITRIC & FLORAL)

FORDS GIN, NORDEN STRAWBERRY &
RHUBARB AQUAVIT, AMARO
MONTENEGRO, RHUBARB BITTERS

LAVENDER INFUSED WHEATLY VODKA,
GIFFARD TRIPLE SEC, CREME DE VIOLET,
LIME JUICE, SIMPLE SYRUP

COCO FASHION @ WICKED WITCH OF THE WEST SIDE
(SPIRIT FORWARD) (SMOKEY & BALANCED)
OLD FORESTER 86 INFUSED W/ ROASTED BAHNEZ MEZCAL, AMARO MONTENEGRO,
COCONUT, SIMPLE SYRUP, ORANGE APOLOGUE SAFFRON LIQUEUR, GRAPEFRUIT,
BITTERS, ANGOSTURA BITTERS, TOASTED LIME. SMOKEY SALT MIX RIM

MARSHMALLOW AND ROSEMARY

COOL, CALM, CALIENTE

g HIGHLINE HIGHBALL D
(THE NAME SAYS IT ALL)

(SMOKED WHISKEY HIGHBALL)

SUNTORI TOKI JAPANESE WHISKEY, TEELING
IRISH WHISKEY, PIMENTO DRAM, LEMON,
MEXICAN LIME & YUZU SODA,
SMOKED WITH CLOVES

CUCUMBER, BASIL, & JALAPENO INFUSED
EL JIMADOR TEQUILA, BAHNEZ MESCAL,
ITALICUS, LIME, SPICY HONEY

GINGER NUN MOCKTA]LS Pom DON
D (GINGER FORWARD & FRUITY) $ 1 O (LIGHT & FRUITY) i
GINGER SYRUP, LIME & PINEAPPLE, JUICE, POMEGRANATE SYRUP, LIME JUICE,
FEVER TREE GINGER BEER, MINT TOPPED WITH SPARKLING LIME SODA

DRAFT BEER

WHEAT (5.5%) BAY SHORE, NY WEST COAST IPA (7.0%) BAY SHORE, NY

12 oz.

KEG & LANTERN DARK CZECH $9 . EBBS No.1 LAGER $9
DARK LAGER (4.8%) QUEENS, NY . LAGER (5.3%) BROOKLYN, NY
VICTORY GOLDEN MONKEY $11 : DOWNEAST CIDER $9
TRIPLE BELGIUM (9.5%) DOWNINGTOWN, PA ° UNFILTERED CIDER (5.1%) EAST BOSTON, MA
CATSKILL DEVIL’S PATH $11- BRONX BREWERY WELL EARNED $9
AMERICAN IPA (7.5) LIVINGSTON MANOR, NY : PILSNER (5.4%) BRONX, NY
GHOST BREWERY HONEY WITTE $9 . GREAT SOUTH BAY MAsSSIVE IPA $11



