— APPETIZERS =

Manila Skewers (3)
marinated grilled pork shoulder, pickled
onion — $15

Handcraft Nachos (Vg,Gf)
vegetarian chili, pico de gallo, guac,
jalapefios, ancho crema, cotija, beer cheese
—$15
* chicken +7 Steak +9 shrimp +10 jackfruit +7
Bang Bang (Vg)
fried cauli, sesame, green onions & birds eye
chili— $16
Flatbread
your choice of sundried tomato & mushroom
(vg) or Soppressata — $17

Hummus (V,Gfo)
chili crunch chickpeas, evoo served with
warm pita — $13
* add veggies +3

Handcraft Mac
smoked bacon lardons, Tuscan kale cream,
gruyere, mozzarella, toasted bread crumbs
—$17

Creamy Artichoke Dip (Vg,Gfo)
cheese blend, mornay, toast — $15

50750 Wings (Gf)
your choice of BBQ, Buffalo, 50/50 or
chipotle honey w/pepper relish, fried onions
& blue cheese sauce — 13/21
* choice of 6 or 12
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— MAINS =

Short Rib Ragu (Gfo)
short rib, fermented habanero, rigatoni,
shaved parm — $24

Chicken Toscana
(ream sauce, roasted tomato, grilled
asparagus, corn, forbidden rice — $22

Steak Frites (Gf)
charred skirt steak, roasted garlic chimichurri,
Parmesan truffle fries — $28

Louisiana Gumbo
pork, Andouille, braised chicken, served
w/rice — $22

Beer battered fish & JoJos
made to order battered cod & a side of Jojo
potatoes — $25

— SALADS —

Spicy Caesar (Gfo)
romaine, shaved parm, anchowy, spicy house
made dressing, panko — $16

Quinoa & Roasted Pear (Vg,Gf)
Quinoa, mixed greens, roasted pear, toasted
pepitas, crunchy black beans, blue cheese
crumble, citrus dressing — $18
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— HANDHELDS =

BBQ Pulled Jackfruit (Vg, Gfo)
house made bbg, marinated jackiruit,
caramelized onions, cilantro lime Slaw —
$18

Birria Tacos (Gf)
slow braised short rib, queso, consommé,
Cilantro — $16

Short Rib grilled cheese
brie, pepper jack, onion jam, roasted tomato,
sourdough — $18

Steakhouse burger (Gfo)
gruyere, bacon onion jam, remoulade,
brioche — $20

Korean fried chicken
pineapple, gochujang glaze, coleslaw, kimchi
pickles, ranch, brioche — $18

— SIDES 8 —
Tots + Paru/Truffle $3
roasted carrots
Fries + Parm/Truffle $3
grilled asparagus

~ DESSERTS 10

Tiramisu
Creamy mascarpone, coffee liqueur
Key Lime pie
graham cracker crust, lime cream cheese




SIGNATURES 15

Double Hibiscus
hibiscus infused reposado, Sorel, banana
liqueur, lemon, rich vanilla, chili tincture,
served over ice

Smokey Berry Bramble
whiskey, fresh lime cordial, cassis, grenadine,
served over pebble ice

Flor de Pifia
pineapple infused mezcal, dark rum,
pineapple juice, ginger oleo, fresh lime, chili
tincture, served over ice

Sailor's Sour
rye, ginger lemonade, berry shrub, ginger
beer, rosemary, wine float, served over ice

Smoke Show
hibiscus infused mezcal, dark rum, rich
vanilla, palo cortado sherry, ginger oleo,
pineapple, fresh lime, served over ice

Lavender Haze
lavender infused vodka, Italicus bergamot
liqueur, fresh lemon, cordial, lavender sugar
rim, served up

Gold Fashioned
whiskey, demerara, bitters, 24K gold dust,
served over ice
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CURATIONS 16

Blood Orange Margarita
tequila, blood orange - lime cordial, served
overice

Sazzy's greetings
cognac, rye, cinnamon, Angostura and
Peychaud's bitters, served neat and ice cold
with an absinthe & lemon spritz

Good evening, Clarice
Empirical 'Plum, I suppose' gin, smoked
grenadine, lemon juice, jasmine green tea,
served over ice

Aperol Old Fashioned
bourbon, Aperol, Simple syrup, orange &
spiced cherry bitters

TAPTAILS 12

Espresso Martini
vodka, cold brew, vanilla bean syrup,
Borghetti coffee liqueur, served up

Aperol Spritz
Aperol, prosecco, club soda, served over ice
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ZERO PROOF

MATCHA YUZU LEMONADE
matcha tea, yuzu juice, rich vanilla, sparkling
water

PRE WORKOUT MARGARITA
pineapple juice, ginger oleo, fresh lime, chile
tincture

ATHLETIC BREWING NA IPA | “Run Wild” N/A
IPA

SPECIALTY CANS
& BOTTLES

Brooklyn Lager- Brooklyn, NY 5.2%0
$7

Equilibrium Humulus 2, Dbl IPA, NY 8.5%
$14

Equilibrium Tangerine Peel, Imperial IPA, NY
10.5%
$16

Jiant Taco Tuesday Hard Kombucha, CA 8%
$11

Barrier Money - American IPA, NY 6.8%
$10

Rotating selection of Draft beers -
ask your server for our carrent selection!



