LERO PROOF
GARDEN PATH (N/A)

Seedlip Grove + Cucumber + Mint + Lime + Soda

NORTHERN SPY (N/A)
Seedlip Grove + Mike’s Hot Honey + Ginger + Lemon + Red Bull Winter Edition

BEER AND CIDER
BEER
Sunday Beer, Light and Tight, Lager, Brooklyn, NY, 12 0z, 3.9%
Brooklyn Brewery, Lager, Brooklyn, NY, 12 0z, 5.29%
Paulaner, Pilsner, Munich, Germany, 16 oz, 4.8%
Bronx Brewery, Smile My Guy, IPA, Bronx, NY, 16 0z, 5%
Other Half; Green City, DDH Hazy IPA, Brooklyn, NY, 16 oz, 7%
(GF) Ghostfish, Shrouded Summit, White Ale, Westfield, NY, 12 0z, 4.8%

(N/A) Heineken, 0.0, Amsterdam, Netherlands, 11.2 0z, 0%

CIDER

Brooklyn Cider House, Half Sour, New Paltz, New York, 12 oz, 5.8%
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COCHKTAILS

PASSION X OPTIMISM 25¢a
Bombay Sapphire Gin Don Julio Blanco Tequila
Select Aperitivo Passionfruit
Lemon Lime
Cointreau Agave
Peychaud's Biteers Spicy Bitters
SKY AIGHDBALL 25

Belvedere Vodka + Rosemary + Lemon + Red Bull Yellow

COSMO COLADA 23

House Vodka Blend + Curagao + Cranberry + Lime + Coconut +
Pineapple + Jamaican Rum Float

CONCRETE JUNGLE BIRD 22

Bacardi Cuatro + Angostura 7 + Forthave Red + Pineapple +
Lime + Passionfruit + Nutmeg

BLANC AND EMBER 24

Cddigo 1530 Blanco Tequila + Ancho Reyes + Lillet Blanc +
Grapefruit + Lime + Soda + Tajin + Thai Bird Chili

OAXACAN SUNFLOWER 24

Unidn Mezcal + Cointreau + St. Germain + Lemon + Absinthe Rinse
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STRAWBERRY BEESTING 25

Neversink Apple Gin + Lemon + Strawberry + Ginger + Rosewater
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UPPER EAST SIDE 24

Hendrick’s Gin + Lime + Cucumber + Mint + Nutmeg + Pommery Brut Champagne

CRIMSON TIDE 22

Nordés Galician Gin + Amaro Sfumato + Lemon + Ginger + Blueberry

AARLEM NOCTURNE 24
Jaywalk Bonded Rye + Amaro Averna + St. George NOLA Coffec + Mole Bitters

AIGHLINE THISTLE
45

The Macallan 12 Year Sherry Qak
Tempus Fugit Creme de Cacao + Amaro Montenegro + Orange Bitters
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WINE

CHAMPAGNE

Telmont, Réserve, Brut, NV

Blanc de Blancs, Pierre Gimonnet, rer Cru, Extra Brut, NV
Blanc de Noirs, Geoffroy, Empreinte, rer Cru, Brut, 2018
Rosé, Pommery, Royal, Brut, NV

Dom Perignon, Brut, 2015

SPARKLING

Rosé, Gruet, Sauvage, Brut Nature, New Mexico, United States, NV
Franciacorta, Ca’ Del Bosco, Cuvée Prestige, Brut, Lombardy, Italy, NV

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

WHITE

Vermentino, Giunco, Mesa, Sardinia, Italy, 2023

Riesling, Hillick & Hobbs, Seneca Lake, New York, 2021

Chardonnay, Flowers, Sonoma Coast, California, 2024

Sauvignon Blanc, Elisa, Pabiot, Pouilly-Fumé, Loire Valley, France, 2023

Chardonnay, Billaud-Simon, Chablis, Burgundy, France, 2023

GL

26
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BTL
260
175
200
225

399
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90
115

85

BTL
8o
90

120
125

150

(r5L)

WINE

ROSE

Peyrassol, La Croix, Méditerranée, France, 2024

Chateau d’Esclans, Cotes de Provence, France, 2024

RED

Sangiovese, Rosso del Palazzone, 1l Palazzone, Tuscany, Italy, NV
Cotes-du-Rhoéne, Clos du Mont-Olivet, Blend, Rhone, France, 2023
Nebbiolo, Lampio, Col dei Venti, Langhe, Piedmont, Italy, 2022
Pinot Noir, Au Bon Climat, Santa Barbara County, California, 2023

Cabernet Sauvignon, Daou, Reserve, Paso Robles, California, 2023

DESSERT
Moscato del Molise, Apianae, Di Majo Nortante, Molise, Italy, 2016
Tokaji, Aszt, 6 Puttonyos, Kiralyudvar, Hungary, 2017

Sauternes, Chateau d’Yquem, Bordeaux, France, 2011

GL BTL
17 85
26 130

GL BTL
17 85
18 90
995
22 110

35 350 (sL)

GL
14
27

75



