M DRINKS

gIPLE

COCKTAILS

Pop Art 19
Brandy, cassis, sparkling wine, orange zest

CastIron Sip 20
Apple aperitif, red vermouth, fortified wine, Demerara, singed cinnamon

Aged Atelier 22
Aged rums, cinnamon, raspberry, sunflower seed orgeat

Art Basil 22
Gin, falernum, lime juice, simple syrup, mint-basil oil

Hot Spell 22
Thai chili infused mezcal, Aperol, super lime juice & smoked agave

LaPeraLoca 22
Reposado tequila, pear, lemon, winter-spiced honey

Manhattan Muse 23
Rye, Centerbe, Forthave Yellow, Sweet vermouth, Angostura Bitters

BEERS AND LOW ABYV

Other Half, “Green City” IPA, Brooklyn, NY 16
Return Brewing, “Come Back” Kélsch, Hudson, NY 16
Maine Beer Company “Another One” IPA, Maine 28
Rothaus Pils Tannenzéipfle, Germany 12

Good Time Brewing, IPA, New York (<0.5% ABV) 10
Best Day Brewing, Kolsch, California (<0.5% ABV) 11
Athletic Brewing, “Upside Dawn” Golden Ale, Connecticut (<0.5% ABV) 10
Erdinger, Germany (<0.5% ABV) 11

NON-ALCOHOLIC

RX Spirtz 16
Fresh orange and lemon juice, ginger syrup, sparkling water and tumeric

HB Smoove 16
Hibiscus tea, mixed berry puree, agave syrup and tonic water

Matcha Mule 16
Matcha tea, lime juice, honey syrup, and ginger beer

Doctors Orders 16
Fresh green apple and lemon juice, basil syrup, and soda water

Phony Negroni 16 | Phony Mezcal Negroni 16 | Amaro Falso 16

Mexican Coke 8
Diet Coke 7
Coke Zero 7
Ginger Beer 7
Iced Tea | Black or Chaucer’s Cup 8



M DRINKS

WINES BY THE GLASS

CHAMPAGNE AND SPARKLING, 507

Brut Blanc de Blancs, Empire Estate, Finger Lakes, New York NV 16

Brut Blanc de Blancs, Pierre Moncuit, “Delos,” Champagne, France NV 32
Brut Rosé, Huré Fréres, “Insouciance,” Champagne, France NV 35

Brut, Louis Roederer, “Collection 242,” Champagne, France MV 28

Brut, Louis Roederer, “Cristal,” Champagne, France 2007 85

ROSE & SKIN CONTACT, 50Z

Touriga Nacional Blend, Arnot-Roberts, California 2023 17
Pinot Noir/ Sauvignon Blanc, The Feeder, Willamette Valley, Oregon 23
Sauvignon Blend, Ficomontanino, “Zacinta Revi,” Tuscany, Italy 2022 (Skin Contact) 17

WHITE, 50Z

Albarifio, Jardin de Lucia, Rias Baixas, Spain 2023 20

Riesling, Julian Haart, “1000L,” Mosel, Germany 17

Sauvignon Blanc, Pouilly-Fumé, Domaine Bailly-Reverdy, Loire, France 2022 22
Ribolla Gialla, Ronchi di Cialla, Friuli, Italy 2023 16

Chenin Blanc, Terra Vita Vinum, “Terre de 3,” Loire, France 2022 23
Chardonnay, Chablis, Vincent Mothe, Burgundy, France 2022 21

Chardonnay, DuMol, “Wester Reach,” Russian River Valley, California 2022 35

RED, 502

Listan Negro, Vifdtigo, Canary Islands, Spain 2023 17

Grenache, Maitre de Chai, “Red Table Wine,” California 2022 19

Pinot Noir, David Moreau, “Sous Montot,” Burgundy, France 2022 25

Sangiovese, Chianti Classico, Castello di Ama, Tuscany, Italy 2022 24

Grenache Blend, Vacqueyras, Le Sang des Cailloux, “Azalais,” Rhone, France 2021 28
Cabernet Blend, Margaux, Chateau d’Arsac, “Le Kid d’Arsac,” Bordeaux, France 2018 20

SAKE & SHERRY, 30Z

Junmai Daiginjo, Ohmine, “3 grain Yamadanishiki,” Yamaguchi, Japan 13
Fino, Equipo Navazos, “La Bota de Fino Macharnudo Alto #91” Jerez, Spain NV 14

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

**PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, OUR DISHES ARE
MADE HERE AND MAY CONTAIN TRACE INGREDIENTS



