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’Z? Wall and Crown 73

EL& Favourite, Manzanilla, Oloroso, Raspberry, Lemon, Saline
1

The Shining Path 74

St. Germain, Aveze, Salers, | .emon
St. G A , Salers, |

Don’t Give Up The Ship 74

Old Tom Gin, Curagao, Fernet Vallet, Vermouth

Chancellor Cocktail 75
Black Bottle Scotch, Tawny Port, Vergano BVB Vermouth, Orange Bitters

Wharfhouse 74
Armagnac Castaréde, Pedro Ximenez, Michelberger Mountain, Santa Teresa

Izarra Violette 75
Genepi, Blueberry, Navy-Strength Gin, Cardamom

Carondelet 74
Hayman’s London Dry, Lime, Lemon, Blossom Honey, Vanilla, Sea Salt

In The Maquis 75

Celery, Chartreuse, Besk, Genepi, Lemon Cordial

Viva Alberti 74
Cappelletti, Cognac, Strega, Cava, Orange Bitters, Lemon

A La Louisiane 74
Wild Turkey Rye, Vermouth, Benedictine, Peychaud’s, Absinthe
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« Muscadet Sévre-et-Maine (melon de bourgogne) Domaine de la Louvetrie,
“Les Houx”, 2016 (Loire, France) 11/ 42 lime, fiyi apple, mineral

= Douro Blanco (viosinho, rabigato, gouveio) Folias de Baco, Reserva, 2015
(Douro, Portugal) 12/46 white peach, passion fruit, lemon zest

@ Mosel (riesling) Peter Lauer, “Barrel X,” 2016
(Mosel-Saar, Germany) 14/54 pineapple, grapefiuit, tarragon

« Vin des Allobroges (jacquerc) Domaine des Ardoisiéres, “Silice,” 2016
(Savote, France) 14/54 spice, apricot, pear

& Chablis (chardonnay) Isabelle et Denis Pommier, 2016
(Burgundy; France) 15/58 lemon, green apple, seashell
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« Domaine Les Fouques (cinsault, grenache, syrah) Cuvée de UAubigue,
2017 (Cétes de Provence, France) 12/48 peach, citrus, spice

= Macon (gamay) Guillot-Broux, 2017 (Burgundy, France) 14/54

light, cherry; cranberry
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DRAFT BEER

Maison Premiere Oyster Stout #1
Barrier Brewery, European Flat (Belon) oyster shells (Oceanside, NY)

Other Half “Forever Ever” 7
Sesston IPA: creamy; peach, grassy (Brooklyn, NY)

Hill Farmstead “Edward” 9 (short pour)

American Pale Ale: tropical fruits, cantaloupe, earthy (Greensboro, V'T)

Folksbier “0Old Bavarian Lager”
| Lager: unfiltered, citrus, malt (Brooklyn, NY)
¥
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,\k\" $ Evil Twin | Two Roads “Geyser Gose” 9 (short pour)
; ‘:Z Gose: sour wheat, smoked sea salt, birch (Stratford, C'T)
>N, % o0 17 9
Ny Stillwater “Cellar Door” 9 (short pour)
I, Saison: herbs, spice, citrus, banana (Baltimore, MD)
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BY THE GLASS [ BOTTLE
ORGANIC @ NO HERBICIDES OR PESTICIDES USED | BIODYNAMIC & ORGANIC PRINCIPLES OF RUDOLPH STEINER
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Adonis 73
Vermouth, Oloroso, Pedro Ximenez, Orange Bitters

Maison Spring Pimm’s #29 74

Lime, Gentian, Clairin Sajous, Banana

Peacock Throne 7+
Perry’s Tot, Suze, Malort, Cappelletti, Lime, Creole Bitters, Orgeat

Maison Jungle Bird 75
Hamilton Black, Cruzan Black Strap, Pineapple, Campari, Sugar Cane

Royal Caroline 75
Tequila, Mezcal, Tumeric, Pineapple, Lime, Vermouth, Cardinale

Mai Tai 75
La Favourite, Cruzan, Hamilton Black, Santa Teresa 1796, Orgeat.
Curagao, Lime

Maison Sherry Cobbler 75

Amontillado, Manzanilla, Oloroso, Pedro Ximenez, Lemon, Blueberry Jam

0ld King Cole Martini 20*
(Stirred Table-Side)
Old Raj Gin, Orange Bitters, Castelvetrano Olives

*Add Osetra Caviar (0.6 g) 12

Maison Pina Colada 20
(Served in a Whole Young Coconut)
Santa leresa 1796, Pineapple, Spiced Coconut, Lime
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CHAMPAGNE & SPARKLING

o Cava (xarlel-lo, maceheo, parellada) Suriol, 2013
(Penedes, Spain) 13/4S citrus, honey

> Champagnc (chardonnay, pinot meunier, pinot noir) BOUI‘gCOiS-DiElZ, “3C,”
Extra Brut, NV (Crouttes-sur-Marne, France) 18/85 green apple, melon, mineral

SHERRY

Manzanilla, Bodegas Valdespino, “Deliciosa” En Rama
(Sanlucar De Barrameda, Spain) 10 (30z.) / 25 almond, brine, smoked apricot

ROUGE

= Beaujolais (gamay noir) Chateau Cambon, 2016
(Be(uzjolal,s. France) 12/48 cherry; violet, earthy

» Bourgogne (pinot noir), Bitouzet-Prieur, 2015
(Burgundy; France) 15/60 spices. aged balsamic, cocoa

o Chinon (cabernet franc) Béatrice & Pascal Lambert,

“Les Perruches” 2014 (Loire, France) 14 /58 black cherry, bell pepper; eucalyptus
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BOTTLED BEER

Stiegl (Salzburg, Austria) 6
Rothaus “Tannenzipfle” (Baden, Germany) §
Schneider Edel Weisse 550ml (Kelheim, Germany) 9
Uerige Altbier (Dusseldorf, Germany) 12
Maine Beer Company “Mo” 550ml (Freeport, Maine) 18
La Franche “Ipane Brune” 750 ml (La Ferte, France) 30
Millstone “Farmgate” (Monkton, Maryland) 42

Grimm “Sunshine POp” 650ml (Brooklyn) 22
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EATING RAW EGGS or FOOD INCREASES THE RISK OF FOODBORNE ILLNESSES | ALERT YOUR SERVER ABOUT ALLERGIES OR DIETARY RESTRICTIONS



€ 00000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

APERITIF/QUINA/VERMOUTH
Aveze 10
Salers 10
Suze 10
D
Mattei Cap Corse Blanc 10
Matter Cap Corse Rouge 70
Maurin Qlulld 1 ()

Mauro Verwdno BVB 14

&

RYE WHISKEY

Wild Turkey 101 771
Russell’s Reserve 6yr. 171
Russell’s Reserve Single Barrel 15
Ragtime 12
Ransom Henry Du Yore’s 74
Whistle Pig 10yr. 20

&

BOURBON

Johnny Drum Private Stock 77
Bernheim Origimal Wheat 72
Wathen’s Single Barrel 713
Wild Turkey Rare Breed 74
Blanton’s 15
Delaware Phoenix Bourbon 76
Jefferson’s Very Small Batch 77
E.H. Iaylor Bonded 78
Four Roses Elliott’s Select 24

&

IRISH WHISKEY
Power’s 12
)
Connemara Peated Single Malt 74
‘Tyrconnell Single Malt 74

>

SCOTCH
Black Bottle Scotch 77
Longrow Peated 13
Hazelburn 10yr 76
Hazelburn 13yr Oloroso 18
Springbank 10yr. 74
Springbank 15yr. 18
Ardbeg 10yr. 14
Ardbeg Uigeadail 20
Ardbeg Corryvrackan 26
Usquaebach Reserve 72
Usquaebach 15yr 78

&

PISCO

Capurro Acholado 77

&

ARMAGNAC
Armagnac Castaréde VO 74
Domaine Seailles 20ans 15
Eric Artiguelongue XO 76

&

COGNAC
Dudognon Reserve 14
Maison Surrenne NV 74
Paul Beau VS 72
Paul Beau VSOP 74
Guillon-Painturaud VSOP 75
Grateaud Bouquet des Borderies 75

Normandin Mercier VSOP 17

Drouet VSOP 78

&

APPLE BRANDY/CALVADOS
Laird’s Apple Brandy 9
Laird’s 7.5 yr. 10
Laird’s 12 yr. 18
LR
Montreuil Selection 72
Montreuil Reserve 74
Michel Huard Hors d’Age 16

&

AGAVE/SOTOL
Cimarré6n Blanco 72
Stete Leguas Reposado 13
123 El Luchador 110° 74
R
Por Siempre Sotol 13

LS

La Venenosa Raicilla Sierra de Jalisoco 79
Los Nahuales Blanco 15
Mezcal Vago Espadin 18
Mezcal Vago Madre Cuixe 20
Mezcal Vago Tobala 24

&

CACHACA
Avud Prata 12
Avud Stll Strength 74
Avuid Amburana 74
Avud Oak 15
Avud Tapinhoa 18§

&

GIN
Ransom Old Tom Gin 712
Diplome 712
Perry’s Tot Navy Proof 771
Plymouth 73
Plymouth Navy Strength 74
Xoriguer Gin de Mahén 13
Cadenhead’s Old Raj 46° 74
Cadenhead Old Raj 55° 15
Letherbee Autumnal 75
Booth’s Cask Mellowed Dry Gin 75

&

VODKA
Chopin 13
Barr Hill 75

&

Pampero Aniversario 1.3
Ron del Barrilito 74
Santa Teresa 1796 14
Ron de Panama~Pacific 74
Ed Hamilton Demerara 70
Ed Hamilton Jamaican Gold 70
Ed Hamilton Black Pot Sull 70
Ed Hamilton St. Lucia ‘08 12
Ed Hamilton St. Lucia’06 73
Ed Hamilton St. Lucia ‘05 74
Ed Hamilton St. Lucia ‘04 17
Ed Hamilton Guyana 12
Ed Hamilton Navy 74
Ed Hamilton New York Blend 74
El Dorado 12yr. 14
El Dorado 15yr. 15
[a o]

Boukman’s Botanical Rhum 72
LLa Favorite Rhum Coeur Ambre 72
La Favorite Rhum Vieux 13
Neisson Rhum Blanc 72
Neisson 105° 714
Neisson Eleve Sous Bois 15
Neisson LEsprit 16
Neisson Rhum Reserve Speciale 78
Rhum JM VO 74
Rhum JM VSOP 76

&

PASTIS/ANISETTE
(1 0z. PoUR)
Herbsaint 100 6
Pernod 5
Henri Bardouin 6

B. Nardini Mistra §

&

HERBAL LIQUEUR/ELIXIR
Combier Kummel 77
Combier Elixir 38° 72
Galliano 771
Strega 12
Drambuie 712
Royal Combier 12
Michelberger Mountain 72
Michelberger Forest 12
Herbetet Genepy 12
Genepi Guillaumette 15
Sapin 40° & 55° 14
Sapin Frais des Bois 74
Chartreuse 40° & 55° 15
VE.P 42° & 54° Chartreuse 28

&

AMER/AMARO/BITTERS/FERNET
Amaro Meletti 70
Luxardo Amaro Abano 70
Nardini Amaro 77
Amaro Nina 12
Bigallet China~China 72
Cappelletti Amaro Alta Verde 72
Cappelletti Amaro Sfumato Rabarbaro 72
Cappelletti Aperitivo Specialino 72
Cappelletti Elisir Novasalus 72
Cappelletti Pasubio Vino Amaro 72
bl
Fernet Vittone 70
Fernet Vittone Menta 10
Fernet Vallet 72
Fernet Angelico 15
Varnelli Sibilla 74
Varnelli dell’ Erborista 75
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