
BRUNCH COCKTAILS 12 
Our Bloody Mary

Peach BelLini 

Classic Mimosa 

Espresso Delicious Martini 

Mixed Berry Mojito

BEERS
seasonal rotation on tap 8

Lagunitas IPA 9

Sierra Nevada Pale Ale 9 

Sixpoint Crisp Pilsner 9

Allagash White 9

Down East Original Cider 9

Sunday Beer - Lager 9 

Classic Cocktails 15

Tangerine Gimlet 
Gin, tangerine juice, soju 

Spiced Old Fashioned 
Spiced rum, chocolate  
bitters, orange

Chipotle Margarita 
Spiced tequila, fig,  
lemon, honey

Bourbon Cherry Fizz 
Bourbon, lemon,  
cherry, egg white

Lavender Collins 
Vodka, lemon, lavender

Bee sting 
Bourbon, ginger,  
lemon, honey

D R I N K S

2893 Broadway, New York, NY 10025

Coffee / Tea
La Colombe Bottomless Drip Coffee 5 

La Colombe Cold Brew 5  
Not Bottomless

Espresso / Macchiato / Café Con Leche 4

Cappuccino / Latte 5.5

Harney & Sons Hot Tea 4 
Organic Green,  
Organic English Breakfast,  
Earl Grey, Raspberry,  
Peppermint, Chamomile 

Harney & Sons ICED TEA 5  
Classic Iced Tea or  
Iced Raspberry Tea

hot CIDERs / hot chocolate 
Barnard Bear 8 
Warm apple cider,  
honey, mint & lemon

Hot Butter Cider 8 
Warm apple cider,  
maple butter, cinnamon

Hot Apple Cider 6

Real Hot Chocolate 8 
Our house blend  
w. fresh whipped cream

Juices / Sodas 
Fresh Squeezed Juice 8 
Grapefruit or orange 

Housemade Mixed Berry Lemonade 8 
Made in house, w. fresh  
berries & lemon juice

GuS’s All Natural Soda 4  
Cola, Ginger Ale, Cranberry Lime,  
Meyer Lemon, or Grapefruit

SEASONAL WINE 15 | 51

Prosecco 
Classic, crisp style of bubbles

Sparkling Rosé 
Organic dry rose from France

Rosé 
French style, dry & refreshing,  
made for brunch

Pinot Grigio 
Clean & crisp

San-Bris 
Salty & dry, perfect w. just anything

Chardonnay 
Classic Cali Chard, just a little buttery

Pinot Noir 
Light & fruity, easy drinking

Cotes DU Rhone 
From a vineyard that’s been family  
run since 1400, a rare find

Cabernet Sauvignon 
Smooth & full California Cabernet


