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APPET I ZERS
F R I E D  C A L A M A R I 				    1 6 
wild caught rhode island squid, spicy marinara

C O C O N U T  S H R I M P 				    2 0 
sweet chili, lime zest

C O B A N E R O  B U T T E R  M U S S E L S 		  2 4 
grilled focaccia, pickled peppers, white wine

F R E N C H  O N I O N  S O U P
gruyere, cheddar, grilled sourdough

17

P I G S  I N  A  B L A N K E T
sabrett beef franks, puff pastry, poppy seeds, 

gold’s mustard
14 

C H E E S E  F O N D U E
gruyere, cheddar, salami, crudite, sourdough

28

C H E E S E  C R O Q U E T T E S
guava jam, caciocavallo, parmigiano reggiano

13

C H E E S E  F R I E S
f r a n k ’ s  h o t  s a u c e ,  w h i t e  c h e d d a r

1 4
b a c o n  + 6

C H I C K E N  Y U M M O S
cobanero buffalo, fancy ranch

15 
 

H E R B  B U T T E R  				    1 4
Ofira’s original pita

H U M M U S  					     2 0 
pistachio tahini, sumac yogurt 

S P I N A C H  &  A R T I C H O K E 			   1 9
white cheddar, bechamel 

C A R R O T S  &  S M O K E D  G O U D A  		  1 9
chimichurri, sesame crust, urfa biber  

MA INS
T O G A R A S H I  R I B S   							      3 3 
st. louis ribs, hot honey, charred scallions, coleslaw, potato salad  

C H I C K E N  P O T  P I E 							       2 6
buttery puff pastry, english peas, napa cabbage   

W O O D - F I R E D  L A S A G N A 						      2 9
pistachio pesto, sautéed spinach, red sauce, pecorino   

B L A C K E N E D  S A L M O N  S T E A K  					     3 9
lemon dill aioli, grilled broccolini

W O O D  R O A S T E D  H A L F  C H I C K E N 					     3 4
herb de provence, roasted garlic jus, choice of fries or salad

G R I L L E D  H A N G E R  S T E A K 						      4 6
herb butter, sunday fries

VEGETABLES  &  SALADS
R O A S T E D  H O N E Y N U T  S Q U A S H 			   1 6 
coffee tahini, brown butter, watercress salad

W O O D  R O A S T E D  B R U S S E L S  S P R O U T S 		  1 8 
toasted pistachios, golden raisins, lemon gremolata

C A E S A R  S A L A D 					     1 8 
romaine, focaccia croutons, locatelli
add avocado + 4, grilled or fried chicken + 9, grilled shrimp + 12  

M E D I T E R R A N E A N  S A L A D  				    1 8 
feta, focaccia croutons,tomatoes, olives, artichokes, 
grilled peppers, red onion  / add avocado + 4, grilled or fried 
chicken + 9, grilled shrimp + 12

B B Q  M A I T A K E  M U S H R O O M 				    1 9
charred scallions, toasted sesame

SANDW ICHES   add avocado + 4,  bacon + 6

F R E N C H  D I P 						      2 9
slow roasted brisket, provolone, beef jus, gold’s mustard 

S U N D A Y  B U R G E R 					     2 5
two patties, cheddar cheese, special sauce, pickles, 
sesame potato bun, choice of fries or salad 

H O T  C H I C K E N  S A N D W I C H 				    2 5
crispy chicken thigh, chipotle, lime crema, pickles, 
cilantro, sesame potato bun, choice of fries or salad

C h e f  S h o n  S h a l i t

POTATO SALAD

-7-

COLESLAW

-7-

SUNDAY FRIES  

-10-

HOUSE SALAD

-9-

GRILLED BROCCOLINI

-9-

S I D E S

SNOWDAY/
in/ BROOKLYN

W O O D  F I R E D  P I T A

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 



B E E RB E E R

P O L A R  B E A R  C L U B  /  1 8
(served frozen) rum, aquavit, coconut, pineapple, banana, 

cold brew | frozen piña colada in the winter time? 
challenge accepted! 

C O M E T ’ S  C O S M O  /  1 8  
yuzu vodka, ginger shochu, elderflower, cranberry cordial, 
bitters | martini drinker’s cosmopolitan with forest-like 

flavors

 S K I  L I F T  /  1 8
(served hot) bourbon, barley shochu, jagermeister, 
peanut butter, coffee, honey-miso whipped cream

cozy up and get double-buzzed! 

 G R I N C H  D O N ’ T  K I L L  M Y  V I B E  /  1 8 
gin, centerbe herbal bitter, creme de menthe, creme de 

cacao, framboise, matcha cream | we did mean things and we 
did them in style

P A R T R I D G E  I N  A  P E A R  T R E E  /  1 9 
tequila, pear brandy, sherry, spiced grapefruit, hojicha, 

soy | spiced tequila punch as cute as a bird!

  C R I S  C R I N G L E  /  1 7
(toddy or spritz) mezcal, calvados, spiced apple cider | 

santa’s got a brand new spritz

 J U N G L E  B E L L S  /  1 9
mezcal, campari, guava eau de vie, coffee liqueur, 
pineapple, red bell pepper, cinnamon | tropical and 
vegetal banger that’s as LIT as a christmas tree! 

B A D  K R A M P U S  /  1 8 
rye, campari, apple aperitif, herbal liqeuer, cachaca, 
pumpkin seed oil | naughty list isn’t so bad this year

S N O W M A N ’ S  L A N D  /  1 8 
lemon gin, scotch, cachaca, falernum, carrot, passion 
fruit, pumpkin-spiced porter reduction pecan biters 

catch him before he melts

F I G G Y  P U D D I N ’  P U N C H  /  1 8  
(served hot or cold) rum, armagnac, amaretto, fig, 

amaro, rooibos, milk
on the nice list? figggeddaboudit

			 

SP IR IT-FREE
 S N O - g r o n i  /  1 4

Lyre’s london dry gin, Lyre’s amaretti, Lyre’s italian 
spritz, pomegranate cordial 

P U M P K I N  S P I C E  A M A R E T T O  S O U R  /  1 5 
n/a amaretto, Pathfinder spirit, hojicha, pumpkin pecan 

cream float 

 J I N G L E  B I R D  /  1 5
pathfinder spirit, n/a rum & bitter aperitivo, pineapple, 

red bell pepper

 M E A N  G R E E N  C O C O A  /  1 4
white chocolate ganache, matcha vanilla syrup, shaved 

raspberry

ESPRESSO, TEA & SOFT BEVERAGES 
ALWAYS AVAILABLE

W I N EW I N ESNOWDAY COCKTA I L SSNOWDAY COCKTA I L S

BUBBLES
BI A N C A  V I G N A ,  P R O S E C C O  B R U T  		 16 / 70 
veneto, italy 2022

P E Z Z U O L I  L A M B R U S C O  G R A S P A R O S S A 
D I  C A S T L E V E T R O 				    18 / 72
D.O.P. emilia romagna, italy

C H A R L E S  H E I D S I E C K ,  B R U T  R E S E R V E  	     144 
champagne, france nv

WHITE 
JA N N A  E  M A R E 				    16 / 64
vermentino di sardegna 2024

K E L L E Y  F O X 					     20 / 80
gruner veltliner, willamette valley, 
oregon 2023 

D O N K E Y  &  G O A T ,  I F  T H E N  W H I T E  W I N E  17 / 68
california blend nv

B O D E G A  A V A N C I A 				    17 / 68
godello cuveé de O 2023 

C O M M O N  W E A L T H  C R U S H  C O . 	
T H E  B A L L A D  O F  C H A R D O N E L  &  V I N I F E R A     88 
chardonel, shenandoah valley, virginia 2022

D O M A I N E  L O U I S  M O R E A U 			       145
chablis vau ligneau, premiere cru
	 , 				  

ORANGE
LE S  V I N S  P I R O U E T T E S ,  V I N  D ’ A L S A C E 
C U B I Q U E  D E  P I E R R E 			   17 / 68
gewurztramine 2023

R A M  C E L L A R S ,  M A R S A N N A  &  R O U S S A N E 	 18 / 72
Selects Columbia Valley, Washington 2023

PINK
AR N O T -  R O B E R T S  R O S É 			   22 / 88
touriga nacional, california 2024

A N D E R S  F R E D E R I K  S T E E N ,  “ I N  T H E  E N D  A L L 
T H A T  I S  L E F T  I S  W H A T  W E  G I V E ” 	      80
syrah, viognier, ardèche, france 2023
	

RED 
OS M O T E ,  D E C H A U N A C 			   16 / 64
seneca lake, ny  2023			 

IJALBA RIOJA					    17 / 68
tempranillo, spain 2024
		
BROCK CELLARS “THE PERFECT RED”	  	 21 / 84
cabernet sauvignon, solano county, 
california 2024

LE CANIETTE ROSSO BELLO			   17 / 68
italy

CHATEAU MONT-REDON				        168
chateauneuf du pape 2022

PRAY TELL		      			       120
pinot noir, willamette valley, oregon 2021

MILLER  B R E W IN G  C O, High Life 		     8
American Lager, 4.6% abv 

FAT  O R A N G E  C AT, The Cat Who Stole Christmas  15
Sour Ale, 5% ABV			         	  
 	
T O X  B R E W IN G  C O. Holiday Fugu	 14
Hazy IPA, 6% ABV]

K ILLS  B O R O, Killsner			       11
Pillsner, 5% ABV

G R A F T, Farm Flor Cider              	 13
Cider, 6.9% ABV

G O O D  T IM E  B R E W IN G  C O.  			        9
Non-Alcoholic Hazy IPA, <0.5% abv


