WINES BY THE GLASS

SPARKLING

grand cru champagne, louis de sacy france
prosecco, ruggeri aly
cava, cune spain

sparkling rosé, castellroig spain

WHITE

griiner veltliner, domane wachau austria
pinot grigio, giuliano rosati aly
sauvignon blanc, the crossings new zealand
chardonnay, hartford court california
chablis, albert bichot france

etna bianco, tornatore aly

sancerre, domaine durand france

ROSE

rosé, bargemone france

RED

barolo, marziano abbona :aly

chianti classico, nozzole taly

cotes du rhéne, chateau de adouzes france
pinot noir, michel-schlumberger california
cabernet sauvignon, loren crossing california
cabernet sauvignon, silver oak, corawvin* california

malbec, zuccardi q argentina

SAKE

junmai daiginjo, hakutsuru, sho-une japan
junmai nigori, joto “the blue one” japan

Sarabeths

try our sister restaurant
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Y MIDTOWN MARTINIS Y

tiny lychee tini
hendricks gin, lychee, method dry, cucumber

classic dirty

ketel one vodka, olive brine, blue cheese stuffed olives

docks manhattan (draft)

maker’s mark bourbon, method sweet vermouth,
walian amart blend, angostura bitters

nitro espresso martini
truman’s vodka, mr. black coffee liqueur, espresso
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THE ALTIUS MARTINT: seeveo rapuesioe 35

grey goose altius vodka, in & out method vermouth,

martini served to your preference

CRAFT COCKTAILS

autumn in the alps
lto’s vodka, lemon, tarragon, pamplempoussse

salted caramel apple margarita
cantera negra blanco tequila, lime, triple sec,
apple cider, housemade salted caramel

changing leaves
barr lall gin, aperol, catskills crimson amaro,
Jresh mint & rosemary

off the coast

amaras mezcal, lime, orange peel, allspice, prosecco

fireside negroni
roku gin, sweet vermouth, campari, maple chile,
st. agrestis amaro

better with age
angel’s envy bourbon, nonino, amaretto, fonseca 10 yr tavony,
black walnut bitters

spicy paloma (draft)
hornitos tequila, ghost tequila, lime, grapefruit,
club soda
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NON-ALCOHOLIC

fleeting fall 9

Jever tree mediterranean tonic water, lemon, rosemary, pineapple

& fan the flames 11
bare reposado tequila, lime, maple chile, blood orange, salt rim
peach & basil mule 9
peach purée, lime, basil, ginger beer
amalfi spritz 12
orange twist

DRAFT BEER

threes brewing - logical conclusion neipa new york 10

montauk - seasonal new york 10

other half - snaps pilsner new york 10

blue point - toasted lager new york 10

grimm - weisse wheat new york 10

stella artois belgium 10

barrier - money ipa new york 10

victory - prima pilsner pennsylvania 10

bud light domestic 9

BOTTLED BEER

budweiser domestic 85

coors light  domestic 8.5

corona mexico 8.5

heineken /wlland 8.5

guinness ireland 8.5

doc’s cider new york 85

delirium tremens belgium 12.5

athletic brew. free wave hazy ipa non-alcoholic connecticut g

HOST YOUR PRIVATE EVENT

BAR ALCOVE, PRIVATE, & SEMI PRIVATE EVENTS AVAILABLE
HAPPY HOUR, COCKTAIL, OR SEATED

TUY



