
BAR MENU



COCKTAILS 

+
SIDE CAR
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 C
HAMPAG

N
E5Bistro Spritz 

Grey Goose, St.~Germain, Grapefruit, Crémant, S.Pellegrino
20

Lillet Cup
Lillet, Botanist Gin, Strawberry, Mint, Lemon
18         

Provence & Tonic	 16
Lavender Grey Goose, Mediterranean Tonic
20

El Diablo
Código Blanco Tequila, Ginger, Pomegranate-Cassis Ice
22 
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SIDE CAR

A
D

D

 C
HAMPAG

N
E5

Whiskey à l’Orange	 16
Duckfat Maker’s Mark, Grand Marnier, Orange Bitters
19

Old Fashioned Au Poivre	 16
Courvoisier, Peppercorn Peychuad’s
19

Le Gimlet
Bombay Sapphire, Cucumber, Lime, Tarragon
22

Spicy Bird	
Del Maguey Vida, Ancho Chili, Passion Fruit
21



Kronenbourg 1664 Strasbourg, France	 9

Amstel Light  Zoeterwoude, Netherlands			   9

Three’s Brewing “Logical Conclusion” IPA  Brooklyn, NY	 11

Graft Farm Flor Cider  Newburgh, NY		  10

Oxbow “Saison” Farmhouse Ale Newcastle, ME 		  11

BIÈRE



Cattin Crémant d’Alsace 	 17
NV Alsace, FR

Perrier~Jouët “Grand Brut”	 29
NV Champagne, FR

	

WINE BY THE GLASS

SPARKLING

Summer Water		  17
2024 Central Coast, CA

Sainte Marguerite “Symphonie”		  23
2024 Provence, FR

ROSÉ

our selection of natural wines



Pierre Sparr Riesling			  17
2022 Alsace, FR

Vincent Carême Chenin Blanc		  18                                                 
2022 Vouvray, FR

Routestock Chardonnay 		  19   
2023 Sonoma Coast, CA			 

Maison la Rivière Sauvignon Blanc		  20
2024 Loire Valley, FR			 

La Chablisienne “Le Finage” Chablis		  26
2022 Burgundy, FR			 

Sylvain Bailly “Terroirs” Sancerre		  28
2024 Loire Valley, FR			 

WHITE



Saint~Cosme Syrah, Côtes-du-Rhône	      17 
2022 Rhône Valley, FR

des Vergers Gamay, Beaujolais-Lantignié	 18     
2021 Beaujolais FR	

Gramercy “Lower East” Cabernet Sauvignon	 19
2020 Columbia Valley, WA

Âmevive “Ravie” Grenache Blend	 22
2022 Santa Barbara, CA

Bernard Moreau Pinot Noir, Bourgogne	 23 
2022 Burgundy, FR	 	

Ch. Ducru-Beaucaillou “Madame” Haut-Médoc	 24
2019 Bordeuax, FR	 	

Faust Cabernet Sauvignon	 35
2022 Napa Valley, CA	 	

RED



FORTIFIED WINE
(3 oz. pours)

Domaine La Tour Vieille Banyuls	 14/60

Fonseca Tawny, 10yr Port	 15/110                                        

Rare Wine Co., Charleston Sercial, Madeira	 18/145

SWEET WINE
(3 oz. pours)

Dashe Cellars Late Harvest Zinfandel 375ml                	       15/60    

Château Rieussec, Sauternes 2009 375ml 	 35/225        



Bombay Sapphire

Botanist

Hendrick’s

Monkey 47

Sipsmith 

Tanqueray

GIN RUM

Appleton Estate 12yr

Bacardi Light

Bacardi Ocho

Zacapa 23

Grey Goose

Ketel One

Ketel One Citroen

Tito’s

VODKA



AGAVE

Del Maguel Mezcal Vida

Dobel 50 Cristalino

Don Julio Añejo

Don Julio Blanco

Don Julio Reposado

Don Julio 1942

El Tesoro Añejo

Ilegal Mezcal

Res. de la Familia Extra Añejo

S. Misterios Mezcal Doba-Yej

AGAVE

Aviòn Extra Añejo Cristalino

Casa Dragones Joven

Casamigos Añejo

Casamigos Blanco

Casamigos Reposado

Casamigos Mezcal

Cincoro Añejo  

Clase Azul Añejo 

Clase Azul Blanco  

Clase Azul Reposado  

Codigo Blanco



Angel’s Envy

Basil Hayden’s

Blanton’s

Eagle Rare

Great Jones

Jefferson’s Ocean

Knob Creek

Maker’s 46

Maker’s Mark

Michter’s

Michter’s 10yr

Russell’s Reserve 10yr

Woodford Reserve

BOURBON RYE

Angel’s Envy

Knob Creek

Michter’s

Michter’s 10yr

Quality Whiskey

Russell’s Reserve 6yr 

Sazerac

Whistle Pig

Whistle Pig 15yr



Crown Royal

Hibiki Harmony

Jameson

Midleton Rare

Red Breast 12yr

Teeling’s

The Macklowe, Kentucky Gold 

The Macklowe, Cask No. 60

Yamazaki 12yr

OTHER WHISKEYSCOTCH

Balvenie 21yr

Dewar’s

Glenlivet 12yr

Johnnie Walker, Black

Johnnie Walker, Blue

Lagavulin 16yr 

Laphraoig 10yr

Macallan 12yr

Macallan 18yr

Macallan 25yr

Oban 14yr



Courvosier VS

Courvoisier VSOP

Courvoisier XO

Remy Louis XIII

COGNAC

Huard Calvados Hors d’Age

CALVADOS

1950

1940

ARMAGNAC 
MARQUIS 
DE PUYSEGUR 



FRENCHY 
LIQUEURS

Chambord

Chartreuse Green

Chartreuse Yellow

Chartreuse Green V.E.P

Cointreau

Lillet 

Giffard Crème de Cassis

Giffard China China

Grand Marnier

Massenez Pear Williams

Pernod Absinthe

Salers

St~Germain Elderflower

LIQUEURS

Aperol

Averna

Bailey’s 

Branca Menta

Campari

Candolini Grappa

Cynar

Frangelico

Fernet Branca

Lazzaroni Amaretto

Lazzaroni Sambuca

Luxardo Maraschino

Montenegro

Nonino Amaro

Pallini Limoncello

Suze



Phony Negroni St. Agrestis, Brooklyn			   14 

Yamilé “Sparkling Rosé” Muri, Copenhagan (glass)	 17 

Upside Down Golden Lager Athletic Brewing, Connecticut	 8 

BOTTLES & CANS  

HOUSEMADE REFRESHERS

SANS ALCOOL

Bird is the Word 					         16
Lime, Ginger, Chili, Cucumber

Falso Spritz 						              15
St. Agrestis Amaro Falso, Grapefruit, S. Pellegrino

Espresso Shakerato 					               11
Espresso, Demerara, Yucca, Shaken


