AMERICAN

BRAS

BEER

WE ONLY CARRY LONG ISLAND CITY BREWERIES

FIFTH HAMMER

Distance: 2,063 ft.

BIG ALICE
Distance: 3,614 ft.

LIC BEER PROJECT
Distance: 6,892 ft.

ICONYC

Distance: 4,752 ft.

SMOKIN’ COMB 12 MAPLE BROWN 1 AMERICAN BRASS 12 CREMA BLONDE 12
smoked lager 1602 can american brown ale draft pale ale 160z can blonde ale draft
5.8% abv 5.8% abv 5.5% ABV 5.5% abv

FLUTE SOLO 13 SWEET POTATO FARMHOUSE 12 BAND OF GOLD 10 MADE IN THE DARK 14
belgian blonde ale draft belgian ale draft saison draft stout draft
7.0% abv 6.2% abv 4.5% abv 12% abv

TIME SLIPPERS 13 SNOWPIERCER 13 CODED TILES 13 CHRONYC 13
hazy ipa draft white ale 160z can ale draft east coast ipa 160z can
8.5% abv 6% abv 8.5% abv 7.7% abv

AGAVE GIN WHISKEY VODKA

SMOKE SIGNAL 14 DAY AGED NEGRONI DBL STANDARD SOUR LONG TALL SALLY

don julio anejo, rosemary
agave, orange

MEZCAL OLD FASHIONED
el silencio mezcal, montenegro,
orange, chocolate

O

GOLDEN TOUCH
el silencio mezcal, spicy honey, E
lime, turmeric

dorothy parker, campari,
antica vermouth, french oak

FRENCH 75
tanqueray, champagne,
st. germain, lemon

PEAR GINGER SPRITZ
dorothy parker, lemon,
thyme, sparkling wine

7

bulleit bourbon, gin,
cherry, lemon

APPLE SPICED MULE
sagamore rye, apple brandy,
cinnamon, ginger

[P

HOT TODDY RE
sagamore rye, cinnamon
honey, lemon

ketel one, white wine,
elderflower, apple cider

EAST 8 HOLD UP
beluga, passionfruit,
aperol, pineapple

FORMULA 49
beluga, cucumber, lime,
agave, rhubarb bitters

O

WINE LIST

B: BIODYNAMIC O: ORGANIC S: SUSTAINABLE

........................................ WHITE oo ST » = ) JSSSO
GLS BTL GLS BTL GLS BTL GLS BTL
SANCERRE $ 20 80 CHABLIS °© 20 80 PINOT NOIR § 21 84 BORDEAUX 19 76
patient cottat louis michel & fils mongeard mugneret chateau leroy beauval
loire valley, fr 2019 burgandy, fr 2018 burgandy, fr 2017 bordeaux superieur, fr 2015
CHARDONNAY * 18 72 RIESLING $ 16 64 CABERNET SAUV 18 72 CHIANTI 16 64
calera empire estate unshackled by prisoner villa puccini reserva
central coast, ca 2018 finger lakes, ny 2017 napa valley, ca 2018 tuscany it, 2015
SAUV BLANC 3 15 60 PINOT GRIGIO ° 14 56 MERLOT $ 15 60 MALBEC $ 15 60
mohua collio boomtown padrillos
marlborough, nz 2019 friuli, it 2018 dusted valley, wa 2018 mendoza, ar 2019
........................................ RESERVE RESERVE
CHARDONNAY $ 100 MERSAULT °© 130 CHATEAUNEUF DU PAPE °© 120 POMMARD B 140
neyers “el novillero” thierry & pascale matrot famille perrin “les sinards” vincent girardin
carneros, ca 2016 burgandy, fr 2016 rhone, fr 2017 burgandy, fr 2016
........................................ ROSE i SRUNELLO & s CABERNET SAUV L
GRENACHE © 18 72 carpazo “vigna la casa” joseph phelps
miraval tuscany, it 2013 napa valley, ca 2018
cotes de provence, fr 2019
CHAMPAGNE CHAMPAGNE CHAMPAGNE $ CHAMPAGNE $

moet brut imperial
champagne, fr nv

19 gls 76 btl

moet rose imperial
champagne, fr nv

20 gls 80 btl

champagne, fr nv

70/140 btl

ruinart, blanc de blancs

dom pérignon
champagne, fr 2009

350 btl

CURATED BY: GINO SOLANO
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BRASS

$60 PRIX-FIXE

FORTHE TABLE
EAST COAST OYSTERS SOURDOUGH FOCACCIA SHRIMP COCKTAIL
black pepper mignonette, whipped ricotta, rosemary salt cocktail sauce, gribiche, lemon
market selection 12 12
24
CHOICE OF ONE
APPETIZER
KOGINUT SQUASH SOUP TUNA CRUDO WINTER GREEN SALAD
brown butter, sourdough croutons avocado mousse, mango, lime, belgian endive, pear, goat’s cheese,
crispy jasmine rice hazlenuts, cider vinaigrette
SEARED FOIE GRAS
CRISPY PORK BELLY “TERRINE" TROUT CROQUETTES
mission figs, sweet potato, tamarind pear chutney, smoked apple, toasted smoked rainbow trout, gribiche sauce
v;zaig;;ﬂt:n brioche
> CHOICE OF ONE
ENTREE
STEAKFRITES BRAISED BEEF SHORT RIB
wagyu flank steak, gochujang butter, bacon lardon, cippolini onions, pommes
hand cut fries puree, red wine
8 supplement
28 DAY DRY AGED BURGER ROASTED AMISH CHICKEN
bacon jam, mild cheddar, dijonaisse, crispy fingerling potatoes, roasted root
housemade pickles, sesame bun, vegetables, chicken jus
hand-cut fries
ATLANTIC SALMON SEARED SCALLOPS
wild mushrooms, romanesco cauliflower, lobster sabayon, crispy leeks, blood orange
lemon-basil cream vinaigrette
TAGLIATELLE WILD MUSHROOM RISOTTO
roasted prawns, plum tomato, capers, chili vialone nano, madeira, parmigiano
reggiano
SIDES

$8
CRISPY FINGERLINGS  ROASTED BRUSSELS SPROUTS ROASTED CAULIFLOWER

rosemary, parmesan maple-pecan gremolata vadouvan curry, golden raisins
CHOICE OF ONE
DESSERT
MANDARIN OLIVE ESPRESSO MOUSSE LEMON TRIFLE
OIL CAKE maple-almg:r(lj( izz:ggtcea;gl:ghaZE|nUtS, fig compotec,rljrr:kc:lr;'c:hrjr}]t;rown butter

poached pears, rosemary whipped cream

EXECUTIVE CHEF: KEVIN MCGINLEY CHEF DE CUISINE: CHRIS LEWNES




