+ SMALL BITES +

Harissa Maple Nuts 8

Antipasti Mortadella, Pickled Peppers, Bocconcini, Olives 17

Puffed Rice Crisps Parmesan, Cracked Black Pepper, Sea Salt 11

Farmstead Cheese Seasonal Jam, Chestnut Honey, Whole Wheat
Crisps 25

End’s Meat Charcuterie Pickled Cauliflower, Grissini Mustard 28

+ BEER +

KCBC Various Cans 15

E1 Sully Lager,Can 11

Brooklyn Brewery Lager, Bottle 11
Stella Artois 11

+ COCKTAILS +

CHAMPAGNE 19

Unforgettable Elderflower elixir No1 infused with house
champagne and topped with a Japanese cucumber foam

The Passion Fresh passion fruit essence with orange-blossom
elixir No.2 and topped with house champagne

Testa Rossa Organic raspberries soaked in an orange and herb
essence with house bitters elixir No.5 and house champagne

CAMPARI 16

Camperotti Barbados ruby red grapefruits mixed with a Campari
and a sugar cane emulsion

House Negroni Camparisoaked in house selected vermouth
and house bitters elixir No.5

GIN 17

Gin & Tonic from the Market An herbal explosion of house
selected botanicals and herbs mixed with gin

The Day Spa Fennel, cucumber and a gin herbal elixir No.6 mixed
with Bombay Sapphire gin and house tonic

Yuzuphoria Organic raspberries and fresh Japanese yuzu soaked
in a lavender infused gin with agave syrup

VODKA 18

Black Sky Fresh muddled Oregon blackberries soaked in Grand
Marnier with a Bison Grass infused Vodka

Veritas New York State grapes mixed with elderflower elixir NoA1,
unfermented grape juice and house vodka



+ COCKTAILS + + BY THE GLASS +

RUM 16 SPARKLING

Hemingway Special Rum infused with Israeli mint, wormwood GH Mumm Frand Cordon Brut NV 22

essence and fresh pressed sugar cane
Veuve Cliquot 27

Yellow Cab Fresh pineapple infused with house rum and a
Madagascan vanilla essence

WHISKEY 19
WHITE

Smoking Jacket Single malt scotch infused with fresh allspice
and agave honey Griner Veltliner “Alte Reben” Sohm and Kracher, Burgeland,
Austria, 2013 17

Mata Hari Rye Whiskey with wormwood elixir No.3, Indian herbal
bitters and fresh lime Bourgogne Blanc “Hautes Cote de Beaune” Domaine Jean Noel

Gagnard, 2014 20

TEQUILA 19 Sancerre “Monts Damnes” Gerard Boulay, 2016 28

Monte Zuma Japanese cucumbers, Israeli Mint and Lebanese
pomegranate juice mixed with a reposado tequila

The Aztec Fresh pressed lemons and maraschino liquor infused

with Israelimint and mixed with Aperol and tequila RED

Del Splrlto Homemade herbal reduot]on, Bénéd]ctine, mesoal‘ Bordeaux Blend “Dos Aguas,” Macari Vineyards, North FOrk, |_|, 2013 16

tequila and aromatic rhubarb bitters
Margaux Blason d’lssan, 2012 22

Chambolle Musigny “Les Fuees,” Anne and Herve Siguat, 2015 30



