
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you 
have certain medical conditions.

Oysters on the Half Shell, Fermented Shallot, York Imperial Apple Mignonette, Daikon Radish $24                 
(Caviar $25 supplement )

Focaccia, Olive Oil Butter, Calabrian Chili Tapenade $11

Gnocco Fritto, Ricotta, Prosciutto di Parma, Preserved Lemon $16

Yellowfin Tuna Crudo, Blood Orange, Fennel, Pickled Mustard Seed $22

Beef Tartare, Pickled Onion, Dijon, Pecorino, Crispy Focaccia $18

Farro Miso Glazed Eggplant, Lardo, Pickled Fresno Pepper, Toasted Cashew $16

Little Gem Salad, Lemon Cream, Toasted Almond, Radish, Ricotta Salata $16

Puglia Burrata, Shaved Brussel Sprouts, Black Truffle, Asian Pear, Crispy Speck  $18

Sumac Glazed Octopus, Muhammara, Pomegranate, Black Olive-Prosciutto Crumble $19

Escargot Braised in Vichyssoise Butter, Potato Confit, Preserved Lemon $19

.......

Campanelle, Pork Cheek Ragu, Harissa, Pecorino Romano $19

Bucatini Alla Puttanesca, Mussels, Preserved Tomato, Bonito Bread Crumb $20

Pumpkin Mezzaluna, Brown Butter, Sage, Pumpkin Seed, Aged Balsamic $19

Mushroom Ravioli, Foie Gras, Hazelnut, Mugolio, Parmigiano Reggiano $20

Taleggio Agnolotti, Smoked Caramelized Onion, Thyme Honey $19

.......

Grilled Branzino, Braised Fennel, Caponata, Calabrian Chili, Golden Raisin $35

Glazed Duck Breast, Castelfranco, Coffee, Black Grape, Celery Root, Vin Cotto $39

Cider Glazed Scallops, Curried Squash, Green Apple, Shiitake Mushroom, Black Barley $38

Grilled Iberian Pork Chop, Forest Mushrooms, Lentil, Balsamic Braised Onion, Horseradish Gremolata $38



SPIRI T S
RUM 

Gosling’s Black Seal - $9 

Mount Gay - $10 

Plantation 5yr - $11 

Smith & Cross $15 

Scarlet Ibis $15 

Zafra 21yr - $27

GIN 

Beefeater - $12 

Tanqueray - $13 

Blue Coat - $14 

Plymouth - $15 

Ginraw - $16 

Hendrick’s - $17 

Botanist Gin - $18 

Bols Barrel Aged - $22

VODKA 

Tito’s - $9 

Ketel One -$15 

Grey Goose - $15 

Belvedere - $17

TEQUIL A /MEZCAL 

Ilegal Joven - $21  

Casamigos Blanco - $23 

Casamigos Reposado - $24 

Casamigos Anejo - $25 

Rambha - $28 

Rambha Reserve - $30 

Derechito Reposado - $25 

Quiereme Mucho Mezcal - $30

IRISH WHISKEY 

Jameson - $15 

Green Spot - $20 

Redbreast 12yr - $21

JAPANESE WHISKY 

Hatozaki - $27  

Ohishi -$34

SCOTCH WHISKY 

Laphroaig 10yr - $28 

Balvenie 12yr - $30 

Lagavulin 16yr - $45 

Glenfiddich 18yr - $54

BOURBON WHISKEY 

Maker’s Mark -$13 

Woodford Reserve - $16 

Basil Hayden’s - $20  

St. George BE Whiskey - $18 

Angel’s Envy - $24 

Four Roses Small Batch $30 
 

RYE WHISKEY  

Rittenhouse Rye - $13 

Lost Rebulic Rye - $22  

High West Double Rye - $22 

Whistlepig 10Yr Rye - $36  

WINES BY T HE GL ASS
SPARKLING

CHARDONNAY, PINOT NOIR 
Maison Albert Bichot, Cremant 

de Bourgogne Brut Reserve 
Burgundy, France NV $19/$75

CHARDONNAY 
Desautels-Cuiret ‘Grand Cru 

Blanc de Blancs’ - Champagne, 
France NV $25/$95

CHENIN BLANC             
Domaine de Pierrettes ‘Fines 

Bulles Blanches Brut’ - 
Touraine, Loire Valley, France NV 

$16/$60

GLERA 
Azienda Agricola Brancher 
- Prosecco di Valdobbiadene 

Superiore, Italy 2021 $17/$65

XAREL-LO, MACABEO, 
PARELLADA 

Raventos ‘Blanc de Blanc’ - 
Catalonia, Spain 2020 $18/$70

ROSÉ 
 

LACRIMA 
Luchetti ‘Spumante Rosé’ - 
Marche, Italy NV $14/$48

TEMPRANILLO, GARNACHA 
Ostatu - Rioja, Spain 2022 

$16/$60

GRENACHE, SYRAH, 
MOUVEDRE, CINSAULT 

Domaine Preignes le Vieux - 
Pays D’Oc, Languedoc-Rousillon, 

France 2022 $14/$48

OR ANGE

GRUNER VELTLINER, 
CHARDONNAY, RIESLING 

Weingut Markus Huber 
‘Kontrast’ - Austria 2022 

$15/$55

WHITE BLEND 
 Caruso and Minini “Arancino 

‘Bianco Macerato’”- Sicily, Italy 
2022 $19/$75

WHITE

PECORINO                            
Jasci  - Terre di Chieti, Abruzzo, 

Italy 2022 $15/$55

MERLOT BLANC                               
Château des Matards ‘Les 

Frangins’ - Vin de France, France 
2020 $16/$60

SAUVIGNON BLANC 
Thierry Delaunay ‘Le Grand 
Ballon’- Touraine, Loire Valley, 

France 2022 $17/$65

CHARDONNAY 
Domaine Guillemin - Macon-

Peronne, Burgundy, France 2020 
$17/$65

GRILLO                                
Colosi ‘Sicilia Superior DOC’ - 

Sicili, Italy 2022 $15/$55

CHENIN BLANC                                 
Jovly - Vouvray, Loire Valley, 

France 2021 $16/$60

RED

PINOT NOIR  
Domaine de l’Eveche - Cotes 

Chalonnaise, Bourgogne, France 
2022 $17/$65

FRAPPATO 
Santa Tresa ‘Rina Russa’ -  
Sicily, Italy 2022 $15/$55

GRIGNOLINO                                  
Franco Roero ‘Grignolino d’Asti’ 

- Asti, Piedmont, Italy 2020 
$15/$55

TEMPRANILLO 
Seis de Luberri - Rioja Alavesa 

DOCa, Rioja, Spain 2021 $16/$60 

GARNACHA, SYRAH, BOBAL 
La Comarcal ‘Delmoro Tinto’ - 
Valencia, Spain 2021 $18/$70

BORDEAUX BLEND          
Chappellet ‘Mountain Cuvee’ - 
Napa County/Sonoma County, 

California 2021 $24/$90

CICADA  $15 
Pineapple Tepache, Allspice Infused 

Rum, Honey Ginger 

GOTCHA! $16 
Mezcal, Génépy, Maraschino, Lime

EL GRECO $16 
Cognac, Rye, Montenegro Amaro, 

Dry Vermouth

DUCKWORTH $16 
Duck Fat Infused Rye, Mandarine 

Napoleon, Havaldsen Aquavit, 
Bitters

CHESHIRE $17 
 Blanco Tequila, Sorrel Cordial, 

Yerba Mate, Lemon, Vanilla 
Demerara 

TALE OF TWO CITIES  $15 
Pistachio Velvet Falernum, Gin, 

Lemon, Honey

RISE AND SHINE $16 
Olive Oil Washed Vermouth,  

Gin, Campari, Grapefruit

DEVILS BACKBONE Lager  $8 

WYNDRIDGE Blended Cider $8

NEW BELGIUM                  

Voodoo Atomic Pumpkin $9

GOOSE ISLAND                     
India Pale Ale $8               

TROEGS Grand Cacao Stout $9

LE VAL DE LA CHÈVRE CIDER 
Brittany, France $11/$43

DOLLARS AND CENTS $7 
Grapefruit, Thyme, Lime

IRON ROSE $8 
Meyer Lemon, Rosemary, Ginger

FRE SPARKLING BRUT $7

STELLA ARTOIS Liberte $8

ERDINGER WEISSBRÄU 
Hefeweizen $8

COCKTAILS BEER /CIDER ZERO PROOF


