
H O U S E  S T A P L E S
So Sorry
Tequila, Amaro, Pineapple, Yuzu, Habanero, Shiso, Lime

Forget-Me-Not
Single-Malt Scotch, Pisco, Chili Honey, Egg White, Lemon 

Paisley Island
Japanese Whisky, Amaro, Cucumber, Coconut, Egg White, Sesame  

...................................................17

.............................................17

...........................................17

...........................17

...........................................18

T H E  C L A S S I C S

.............................17

...............................17

Ready-2-Wear
Reposado, Grapefruit, Campari, Cynar, Lemon

La Catrina
Chili Infused Tequila, Luxardo, Hibiscus, 
Chocolate, Lime

Hollaback Girl
 Cognac, Malt, Pimento Dram, Banana, Ginger, Lemon

Sun’s Out, Guns Out
Rum, Red Bell Pepper, Amaro, Lime, Orgeat, Combier

Half Moon Bay
Agua Magica Mezcal, Rhubarb, Lemon, Amaro, Urfa Pepper

  

Rōnin Martini
Haku Vodka, Lychee, Benedictine, Shiso, Yuzu
 

Firefly
Gin, Hibiscus, Lemongrass, Rose Hips, Lemon, Sparkling Wine

By Any Other Name
Brooklyn Whiskey, Pistachio, Rose, Cardamom, Lemon, Chartreuse

Oaxacan Fling
Agua Magica Mezcal, Sweet Vermouth, Fernet, Orange  

Howard Hughes
 Gin, Pamplemousse, Creme de Violette, Lemon, Butterfly Pea Flower 
 

 

  

.................................................17

.................................................17

.................................................19

.............................................18

S E A S O N A L  S I G N A T U R E S

(and her name was...) Cassandra
Whisky, Scotch, Pineapple, Honey, Sage, Habanero, Lemon

Smokey Robinson
 Mezcal, Sherry, Cucumber, Habanero, Chamomile

..........................................,.....18

.......................................................17

..........................................17

................................................17

OUR SPIN ON 



O R A N G E  
S K I N  C O N T A C T

Batard Langelier, ‘Polaris’
  Melon de Bourgogne, Loire FR

Früg, ’Orange’
  Grüner Veltliner/Roter Traminer, Tadten AT

Kristinus, ‘Liquid Sunshine’
  Chardonnay/Pinot Gris, Balatonboglár HU 

Castello di Tassarolo, ‘Orsola’ 
  Cortese di Gavi, Piedmonte IT

 

W H I T E
.........16 / 64

Field Recordings, ‘Fiction’
 Zinfandel/Cabernet Franc/Syrah/Cabernet Sauvignon, Paso Robles CA

Angela Vineyards, ‘Pinot Noir’
 Pinot Noir, Willamette Valley OR

Thibault Ducroux, ‘Morgon’
  Gamay, Beaujolais FR

Prunotto, ‘Occhetti’ (served chilled) 
  Langhe Nebbiolo, Piedmont IT

Château Lestignac, ‘Tempête’
  Merlot/Cabernet Sauvignon, Southwest FR

...................... ..15 / 60

R E D

...................................18 / 72

..............................19 / 76

................................82

 ..........................17 / 68

.................18 / 72

Fermina, ‘Zillamina’ Rosé
  Monastrell, Valencia SP

R O S É
.............................14 / 56

Meinklang, ‘Morgen’ Rosé
  Nerello / Mascalese, Burgenland AT

...................................80

.................................16 / 64

 ...................................16 / 75 (1L)



Transmitter Brewing, ‘PH4 Raspberry Sour’ (10 oz)...........9
  Sour Ale

Threes Brewing, ‘Logical Conclusion’........................9
  IPA

Wild East Brewing Co., ‘Patience & Fortitude’...............9
  Czech-style Pilsner
.

       

Methode Ancestrale, ‘Scar of the Sea’
  Pinot Noir, San Luis Obisbo US

Vincent Charlot, ‘Fruit de Ma Passion’
  Pinot Meunier/Chardonnay/Pinot Noir, Champagne FR 
   *not available for Wine Wednesdays*
 

S P A R K L I N G

.......................78

D R A F T  B E E R

N O N - A L C O H O L I C
Ghia, ‘Le Spritz’...........................................8
  Botanical Aperitif

Lil Yachty.................................................15
  Ghia, passionfruit, hot honey, egg white, mint, soda

Sorry Not Sorry............................................16
  Jalisco 55, Botanical Aperitif, Pineapple, Yuzu, Habanero, Shiso, Lime

St. Agrestis, ‘Phony Negroni’..............................14
  Juniper, citrus, floral

 

..............16 / 68

....15 / 60

.....................150

Les Parcelles, Tète Nat 
‘Igny Rusé’
  Semillon/Len de L‘el/Mauzac, Bordeaux FR

Bojo do Luar, ’Brut Luiza Pèt-Nat 
Rosè
  Espadeiro/Loureiro, Vinho Verde PO

HOURHAPPY 

from OPEN to 7, DAILY
»»»

Please note: a gratuity of 20% 
is automatically added to 
the final tab of parties of 6 
or more people.

turn over



 

for 14

HOURHAPPY 
from OPEN to 7 

DAILY

C O C K T A I L  S E L E C T I O N
Ready-2-Wear

Reposado, Grapefruit, Campari, Cynar, Lemon

La Catrina
Chili Infused Tequila, Luxardo, Hibiscus, 

Chocolate, Lime

Hollaback Girl
 Cognac, Malt, Pimento Dram, Banana, Ginger, Lemon

Sun’s Out, Guns Out
Rum, Red Bell Pepper, Amaro, Lime, Orgeat, Combier

Half Moon Bay
Mezcal, Rhubarb, Lemon, Amaro, Urfa Pepper

  

Rōnin Martini
Haku Vodka, Lychee, Benedictine, Shiso, Yuzu

 
Firefly

Gin, Hibiscus, Lemongrass, Rose Hips, Lemon, Sparkling Wine

By Any Other Name
Brooklyn Whiskey, Pistachio, Rose, Cardamom, Lemon, Chartreuse

Oaxacan Fling
Agua Magica Mezcal, Sweet Vermouth, Fernet, Orange  

Howard Hughes
 Gin, Pamplemousse, Creme de Violette, Lemon, Butterfly Pea Flower 

 

 

  W I N E  S E L E C T I O N B E E R  S E L E C T I O N
White, Red, Rosé, Orange 

for 11
for 7



V O D K A
Oola
Titos
Kettle One
Haku
Body (Low ABV)

T E Q U I L A
Cimarron Blanco
Cimarron Reposado
Organic Uno Blanco
Organic Dos Reposado
Organic Tres Añejo
Casamigos Blanco
Casamigos Reposado
Calle 23 Blanco
Calle 23 Anejo
Calle 23 Creole
Fortaleza Blanco
Fortaleza Reposado
Fortaleza Anejo

M E Z C A L
Banhez
Agave de Cortes
Montelobos
400 Conejos
Rey Campero Madre Cuishe
Rey Campero Mexicano
Agua Magica
La Medida Arroqueno
La Medida Madre Cuishe

C A C H A C A
Avua Amburana
Avua Balsamo
Yaguara

B R A N D Y
Laird’s Apple Brandy
Lustau Solera Reserva
Chapman’s Apple Brandy
Singani 63
Machu Pisco

V E R M O U T H
Dolin Blanc
Dolin Dry
Dolin Rouge
Primo Americano
Mancino
Cocchi Torino

A M A R O
Montenegro
Nonino
Averna
Angostura Amaro
Forthave Red
Forthave Marseille
Mr. Black Cold Brew
J. Reiger Caffe
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S P I R I T  L I S T



............................................16 / 78 (1L)
 

B O U R B O N
Deadwood Bourbon
Basil Hayden
Eagle Rare
Hudson Baby Bourbon
Woodford Reserve
Michter’s Bourbon
Breukelen 77 New York Wheat

R Y E
Deadwood
Old Overholt Bonded
Rittenhouse Rye
Michter’s Rye
Breukelen 77 Local Rye

J A PA N E S E  W H I S K E Y
Akashi Single Malt
Akashi Ume
Fukano Red
Fukano Blue
Fukano White
Nikka Coffey Grain
Suntory Toki

S C OT C H
Macallan 12 Year
Macallan Sherry
Laphraoig 10 Year
Caol Ila

G I N
Citadelle
Hendrick’s
St. George Dry Rye
St. George Terroir 
Neversink
East London No.1
East London No.2
Old Raj
Plymouth
Breukelen 77 Glorious Gin

R U M
Plantation 3-star
Plantation Dark Rum
Plantation OFTD Dark
Plantation Pineapple
Hamilton Guyana Overproof
Smith N Cross
Scarlet Ibis
Batavia Arrack
Denizen White
Denizen Merchant’s Reserve
Owney’s

....................................12
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S P I R I T  L I S T
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