WINES BY THE GLASS

WHITE

pinot grigio, giuliano rosati aly
sauvignon blanc, arona new zealand
chablis, le domaine d’henri france
chardonnay, valravn california
burgundy, joseph drouhin france
riesling, fritz windisch, kabinett germany

verdicchio, garofoli taly

ROSE

rosé, domaine poli france

RED

nebbiolo, marchesi gresy martinenga taly
rosso di montepulciano, poliziano aly
pinot noir, benton lane oregon

cabernet sauvignon, daou california
super tuscan, pervale ialy

malbec, blancat agentina

SAKE

junmai, tozai, living jewel japan

SPARKLING

champagne, le mesnil france
prosecco, ruggeri ualy
cava, kila spain

sparkling rosé, scarpetta ualy
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CRAFT COCKTAILS

in bloom 19
tito’s vodka, lemon, hibiscus-rose syrup, italicus, pamplemousse liquews; rosewater

ginger basil paloma 20
patron silver tequila, lime, ginger basil agave, grapefruit, ginger bees,

fresh basil

secret garden 19
hardshore gin, lemon, rosemary syrup, method dry vermouth, cucumber

BOTTLED BEER

delirium tremens belgium 12.5
barrier - icculus kolsch new york 9.5
victory - hop devil ipa pennsylvania 9.5
ommegang - idyll days pilsner new york 9.5
budweiser domestic 8.5
coors light  domestic 8.5
corona mexico 8.5
heineken /olland 8.5
guinness ueland 8.5
magners cider eland 8.5
athletic brew. free wave hazy ipa non-alcoholic connecticut 6
DRAFT BEER
threes brewing - logical conclusion neipa new york 9.5
sam adams - seasonal massachusetts 9.5
catskill - freak tractor saison new york 9.5
greenport black duck porter new york 9.5
grimm - weisse wheat new york 9.5
stella artois belgium 9.5

dogfish head - 60 minute - west coast ipa delaware 9.5

victory - prima pilsner pennsylvania 9.5

bud light domestic 8.5
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golden hour

coconut cartel rum, lime, malibu coconut, golden falernum, pineapple

spring fling
angel’s envy bourbon, lemon, wme plum, green chartreuse,
heimat blackberry hquews, fresh mint

peach-mango tango

tlegal mezcal, lemon, mathilde peche, lillet blanc, peach bitters,

london essence’s peach & jasmine float

DRAFT COCKTAILS

Spicy margarita
hornatos tequila, ghost tequila, lime, triplesec

dock’s boulavardier
maker’s mark, campari, amaro, bitters

NON-ALCOHOLIC COCKTAILS

grapefruit and rosemary spritz

london essence tonic, grapefruit, lemon, rosemary syrup

orange and elderflower spritz
london essence tonic, lime, basil syrup

HAPPY HOUR EVENTS
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BAR ALCOVE, PRIVATE AND SEMI PRIVATE EVENTS AVAILABLE

SEVEN DAYS



