
BOURBONBOURBON

Angel’s Envy Cask Strength, KY				    78
Bomberger’s Declaration (2024), KY				    50
Booker’s Barrel Strength, KY					     35
Eagle Rare 10yr, KY 					     20
Eagle Rare 17yr, KY  	 88
High West ‘American Prairie’, UT				    19
Michter’s 10yr, KY				    75
Michter’s 20yr, KY						      255
Stagg Straight Bourbon 127.6 (2024), KY	 23
Old Rip Van Winkle 10yr, KY					     125
Van Winkle Special Reserve 12yr Lot”B”, KY			   175
Pappy Van Winkle’s 15ry Family Reserve, KY			   225
W.L. Weller Antique 107, KY				                 40 

RYERYE

Lock Stock & Barrel 18yr, PA				    50
Michter’s 10yr, KY				    70
Pinhook ‘Humor’ 2018, KY					     18
WhistlePig 6yr, PiggyBack Rye, VT				    30
WhistlePig 15yr, Vermont Oak, VT				    60

Seasonal Highlights 
TBD - RARE SPIRIT FINDS BUBBLES

CHAMPAGNECHAMPAGNE GLGL BTLBTL

Telmont, Réserve, Brut, NV  26 260 (1.5L)

Blanc de Blancs, Pierre Gimonnet, 1er Cru, Extra Brut, NV 35 175

Blanc de Noirs, Geoffroy, Empreinte, 1er Cru, Brut, 2017 40 200

Rosé, Epicurean, EPC, Brut, NV 45 225

Pol Roger, Brut, 2016 55 275

Dom Perignon, Brut, 2015 80 399

SPARKLINGSPARKLING GLGL BTLBTL

Rosé, Gruet, Sauvage, Brut Nature, 18 90

New Mexico, United States, NV 

Franciacorta, Ca’ Del Bosco, Cuvée Prestige, 25 125

Brut, Lombardy, Italy, NV

Non-Alcoholic, Dr. Fischer Steinbock, Zero, Brut 17 85

HARVEST MOON
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Ask your server for the full spirits list 

BEFORE & AFTER

BEFORE 
APERITIFS
Aperol				    14
Campari 			   15
Cappelletti Apertitivo		  12
Forthave, Red 			   16
Select Aperitivo 			   14
Nonino Aperitivo			  16
Cocchi Americano		  12
Lillet Blanc			   12
Pimm’s				    15
St. Germain		                 15
Suze 				    14
Pernod Absinthe 			   25
Vieux Pontarlier Absinthe		  25

SHERRY 
Tio Pepe Fino			            13
Gonzales Byass ‘Leonor’ Palo Cortado        19
Lustau Amontillado ‘Escuadrilla’	          12
Gonzales Byass Palo Cortado 1991              40

VERMOUTH	
Carpano Antica Formula 		            15
Carpano Classico Rosso		            12 
Carpano ‘Punt e Mes’ 		            12 
Cocchi Vermouth di Torino, Extra Dry      15
Dolin Vermouth de Chambery, Blanc         12
Dolin Vermouth de Chambery, Dry	           12
Gonzalez Byass ‘La Copa’ Rojo                     12        

AFTER
LIQUEURS
Amaretto Lazzaroni 	 12
Baileys				    15
Chartreuse Green			  20
Chartreuse Green V.E.P.		  35
Chartreuse Yellow		 20
Chartreuse Yellow V.E.P.		  35
Cointreau	 16
Dolin Genepy le Chamois	 15
Drambuie			   16
Frangelico			   13
Galliano				   15
Grand Marnier			   18
Licor 43	 15
Limoncello Villa Massa	 14
Nux Alpina Walnut	 19
Sambuca Romana			  14
St. George NOLA Coffee	 15
Strega				    14
Zirbenz Stone Pine		  17

AMARI	
Amaro di Angostura		      13
Amaro dell’Etna	 15
Averna				        17
Braulio  				   18
Caffo, Vecchio Amaro ‘del Capo’  	 13
Cappelletti Pasubio		  13
Cappelletti Sfumato		  12
Cardamaro			   13
Cio Ciaro		  10
Cynar				    14
Fernet Branca			   17
Forthave, Marseille		  19
Meletti				    10
Montenegro			   16
Nonino				    20
Nonino Riserva			   35
Ramazzotti		  	 15

WHITE WINEWHITE WINE GLGL BTLBTL

Vermentino, Giunco, Mesa, 16 80

2023, Sardinia, Italy

Riesling, Feinherb, Pfarrgarten, 17 85

A.J. Adam, 2024, Mosel, Germany

Chardonnay, Flowers, 2023, 24 120

Sonoma Coast, Sonoma County, California

Sauvignon Blanc, Pouilly-Fumé, Élisa, 25 125

Jonathan Didier Pabiot, 2023, Loire Valley, France

Chardonnay, Chablis, Billaud-Simon, 30 150

2022, Burgundy, France

ROSÉ

La Croix, Peyrassol, 17 85
2023, Méditerranée, France

Château d’Esclans, 2022 26 130

Côted de Provence, France

WHITE AND ROSÉ

3 8



GLGL BTLBTL

Sangiovese, Rosso del Palazzone, Il Palazzone, 17 85

NV, Tuscany, Italy

Nebbiolo, Lampio, Col dei Venti 18 90

2022, Langhe, Piedmont, Italy

Syrah, First Flight, Domaine Graeme & Julie Bott, 20 99

2021, Rhône Valley, France

Pinot Noir, Sanford, 2022, Sta. Rita Hills, 25 125

Santa Barbara County, California

Cabernet Sauvignon, Daou, Reserve, 35 350 

2022, Paso Robles, California

(1.5L)

BEER & CIDER
Sunday Beer, Light and Tight, Lager 12

Brooklyn, New York, 3.9%

Brooklyn Brewery, Lager, 13

Brooklyn, New York, 5.2%

Paulaner, Pilsner, 15

Munich, Germany, 4.8%

Bronx Brewery, Smile My Guy, IPA, 16

Bronx, New York, 5%

Other Half, Green City, Double Dry Hopped Hazy IPA 16

Brooklyn, New York, 7%

Gluten Free, Ghostfish Brewery, Shrouded Summit, 16

Belgian White Ale, Westfield, New York, 4.8%

Brooklyn Cider House, Half Sour, Cider, 15

New Paltz, New York, 5.8%

Non-Alcoholic, Heineken, 0.0, 10

Netherlands, 0.0%

RED 

47

GLGL

Moscato del Molise, Apianae, Di Majo Nortante, 14

2016, Tuscany, Italy

Tokaji, Aszú, 6 Puttonyos, Királyudvar, 27

2017, Hungary

Sauternes, Château d’Yquem 75

2011, Bordeaux, France

DESSERT WINE



CLASSICS (AT 1 1 00FT)
HOUSE OLD FASH IONED	 23
Angel’s Envy Bourbon + Angostura Bitters + Red Sugar Cube + Citrus Peels

CARDINALE		  19
Dorothy Parker Gin + Bitter Fusetti + Carpano Dry + Lemon Twist

HAMILTON BUCK*  	         21
Hart & Son ‘Blackpool’ Spiced Rum + Ginger + Lime + Soda

OA X ACAN SUNFLOWER 	         24
Vida Puebla Mezcal + Cointreau + St. Germain + Lemon + Absinthe Rinse

HOUSE AFFAIRS
CONCRETE JUNGLE BIRD	 23
Rum Blend + Forthave ‘Red’ Aperitivo + Pineapple + Lime + Passionfruit + Nutmeg

STRAWBERRY BEESTING*		  21
Neversink Apple Gin + Lemon + Strawberry + Ginger + Rosewater 

BLUMBLE	 23
Nordés Atlantic Galician Gin + Amaro Pasubio + Lemon + Maine Blueberry

BANANA AFTER DARK 	         25
Copalli Cacao Rum + Espresso + Seifuku Coffee + Tempus Fugit Banana

FANCY NANCY*  	 24
Código 1530 Blanco Tequila + Select Aperitivo + Lime + Grapefruit + Ginger -> 
Orange Flower Water

UPPER EASTSIDE*  	 23
Fort Hamilton Gin + Lime + Cucumber + Mint + Champagne + Nutmeg

BANANARAMA  	 23
Jaywalk Bonded Rye + Banana + Ramazzotti Amaro + Bittermens Mole Bitters

COCKTAILS COCKTAILS
 PASSION*      X      OPTIMISM*                        25 E A

Bombay Sapphire Gin              Don Julio Blanco Tequila
Select Aperitivo                        Passionfruit 
Lemon                                        Lime
Cointreau                                  Agave
Peychaud’s Bitters                     Spicy Bitters 

SINGULARITIES
PIZZA MARGARITA	 23
Patrón Silver Tequila + Lime + Tomato + Basil + Smoked Tequila + Chili Flakes
(Royale Style +5)

CLEAR LONG ISLAND (UNCLARIFIED)*	 21
Five Fathers + Lemon-Lime Zinger + Hal’s Cola

COSMO COLADA*	 21
House Vodka Blend + Curaçao + Cranberry + Lime + Coconut + Pineapple -> 
Jamaican Rum Float

COCONUT KODACHROME  	 23
[Unión Mezcal + Midori Melon + Cocchi Americano] Coconut Oil Washed

EXCEPTIONAL
‘SAY WHEN’ MANHATTAN	 45
Angel’s Envy Rye + Gonzalez Byass ‘La Copa’ Rojo Vermouth + Bitters 

WONDER WHEEL	 60
The Macallan Harmony Collection ‘Vibrant Oak’ + Baltimore Cream
Cream Sherry + Cow Milk + Soda + Shady Peacock

FIVE-STAR GENERAL 				               75
An Equal-Parts Tequila Old Fashioned Featuring the Heavy-Hitters:

Clase Azul Reposado
Don Julio 1942 
Komos Reposado Rosa
Patrón El Alto
Jose Cuervo Reserva de la Familia
Manuka Honey + Molasses

**Available without alcoholAvailable without alcohol
Consuming raw or undercooked eggs may increase your risk of foodborne illness. 
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