WINES BY THE GLASS

GLASS BOTTLE
WHITE

pinot grigio, giuliano rosati aly 15 60
albarifio, araciel california 16 64
sauvignon blanc, the crossings new zealand 15 60
chardonnay, hartford court california 18 72
chablis, nicolas potel france 21 84
etna bianco, tornatore aly 16 64
sancerre, champ-perroy france 20 80
ROSE

rosé, domaine poli france 15 60
RED

barolo, marziano abbona :taly 23 92
chianti classico, nozzole :taly 16 64
rhone blend, chateau des adouzes france 16 64
pinot noir, joseph drouhin france 19 76
cabernet sauvignon, loren crossing california 20 80
malbec, zuccardi agentina 16 64
SAKE

junmai daiginjo, hakutsuru, sho-une japan 11 60 720
junmai nigori, joto “the blue one” 11 60 720m
SPARKLING

grand cru champagne, louis de sacy france 95 100
prosecco, ruggeri aly 15 60
cava, cune spain 15 60
sparkling rosé, castellroig spain 15 60
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ﬂ tito’s vodka, cranberry, amaro nonino, lilet, lemon
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' sweata weatha margarita L 20

;]] blueberry merlot-infused cantera negra silver tequila, lime, sage, hllet
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i BOTTLED BEER
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ﬁ delirium tremens belgium 12.5

w barrier - core double ipa new york 9.5

{

i/ sixpoint - lil shucker kolsch new york 9.5
bronx brewery - pale ale new york 9.5

]] budweiser domestic 8.5

! coors light  domestic 8.5

f corona mexico 8.5

| heineken holland 8.5
guinness ireland 8.5
doc’s cider new york 8.5

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

| DRAFT BEER
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% threes brewing - logical conclusion neipa new york 10
montauk - seasonal new york 10
j. catskill - 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

i ey g e g g g Y = L g gL
S TR S S S S — b M PR S A B S S - S 0 -

Bt S 4

T L N T I gy e By Ty g e e g g 7 P By B Sy o S

CRAFT COCKTAILS

apple cider mojito U 20
pa’lante rum, lime, fall agave, apple cides; club soda, fresh mint
newton’s negroni ] 19
amaras mezcal, campari, drambuie, method sweet vermouth,
dashfire apple spiced batters

20
corner of 3rd Y.
angel’s envy bourbon, catskills pollinator rye, amaretto, ruby port,
black walnut bitters
spicy paloma 18
hornatos tequila, ghost tequila, lime, grapefruit juice, club soda
docks manhattan Y 18
maker’s mark bourbon, method sweet vermouth
walian amart blend, angostura bitters
nitro espresso martini Y 20
trumans vodka, mr. black coffee liqueur, espresso
fleeting fall 9
fever 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

HAPPY HOUR EVENTS

BAR ALCOVE, PRIVATE AND SEMI PRIVATE EVENTS AVAILABLE
SEVEN DAYS



