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NOSE & CHILLED BLENDS
ORANGE
heD

BEER & CIDER
N/A BEVERAGES & COFFEE



STREET SODAS MADE WITH FRULT, HERBS, HOUSE JUICES, SYRUPS & FERMENTATIONS, AND CARBONATION.

SPIRITED OR NOT 1

GRAPEFRUIT & TARRAGON / GIN
LIME & PINK PEPPERCORN, GRAPEFRUIT / MEZCAL
ORANGE & HIBISCUS, ROSEWATER, GINGER / AMARD NONINO
CUCUMBER & JASMINE, MASTIHA, JASMINE TEA, LEMON, EUCALYPTUS / CUCUMBER VODKA
LEMON & LAVENDER, CREME DE VIOLETTE, LAVENDER, LEMON / VODKA

COCKTALLS

LIMONANA DROP GIN (0 ARAK), LEMON, MINT ~ POMEGRANATE NEGRONT GIN, POMEGRANATE, CAMPARL,
SWEET VERMOUTH, ORANGE
JHUG “ARITA ZHUG-INFUSED MEZCAL (OR TEQUILA), LIME,
TRIPLE SEC, SIMPLE, CORTANDER, JALAPENO SAZ-ARAK RYE, ARAK, DEMERARA, PEYCHAUD'S BLTTERS,
WALNUT BITTERS, LEMON
GALLLEE MULE FLOR DE CANA ANETO RUM, MANDARINE
NAPOLEON, JOURNEYMAN CIDER LIQUEUR, LIME, GINGER Beek  CHICAGO ROYALE RYE, PIERRE FERRAND, DEMERARA,
ANGOSTURA, PROSECCO, ORANGE
HOT BOURBON SPICED CIDER FRESH PRESS APPLE CIDER WITH
MYSTERIOUS SPLCES, HONEY, MAPLE SYRUP, POMEGRANATE  PISTACHIO MARTINT VODKA, DISARONNO, SIMPLE, ORANGE
JULCE, PISTACHIO CREAM



ARAK
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SINGLE MALT

OTHER WHISKEY
COGNAC
AMARD

LLQUEUR

[TQUORS

ASKALON, ELLTE, MASSAYA, RAZZOUK, MUADDT ARTISANAL, CHATEAU MUSAR, ZACHLAWL (DRY, FIG, BLACK)
@2 ARAK FLIGHT -TASTES OF ELLTE, MASSAYA & ZACHLAWI FIG 1§

TIT0’S, KETEL ONE, GREY GOOSE, NORTH SHORE, PAU MAUL, STOLL CUCUMBER, NUE GRAPEFRULT, NORTH
SHORE TWISTED CLTRUS, SMIRNOFF RASPBERRY, SMIRNOFF BLUEBERRY

NO. 3 LONDON DRY, HENDRICKS, TANQUERAY, NORTH SHORE #6, NORTH SHORE #11, TERRA, PURLTY 0LD
TOM, BOMBAY SAPPHIRE

ESPOLON REPOSADO, PATRON SILVER, LAYA BLANCO, FORTALEZA BLANCO & REPOSADO, LA LUNA MEZCAL,
LALO, LALO HIGH PROOF, XICALA MEZCAL REPOSADO, XICALA MEZCAL JOVEN

FLOR DE CARA SECO/ANET0, CIHUATAN SPICED, PLANTERAY, URUAPAN CHARANDA

OLD FORESTER, BUFFALO TRACE, MAKER'S MARK, ELLTAH CRALG, PINHOOK CASK STRENGTH 5YR, MICHTER'S
BOURBON, FEW, WOODFORD RESERVE, PENELOPE ROSE CASK FINISH

FURTHER, REDEMPTION, SAZERAC, WHISTLEPTG 10 YR, KNOB CREEK, KOVAL, NEW RIFF, OLD OVERHOLT

GLENFIDDICH 12Y, MACALLAN 12Y SHERRY CASK, BALCONES TEXAS SINGLE MALT, MILK & HONEY SINGLE
MALT (5t)

TULLAMORE DEW, MILK & HONEY DEAD SEA TERROTR (ISR), MICHTER"S AMERTCAN WHISKEY
REMY MARTIN VS0P COGNAC

FERNET BRANCA, BRANCA MENTA, JEPSON S MALORT, AVERNA b4, HEIRLOOM PINEAPPLE, SFUMATO
RABARBARD, AMARO NONINO

CHARTREUSE (GREEN AND YELLOW), APEROL, CAMPARL, DISARONNO AMARETTO, LUXARDO MARASCHINO,
LUXARDO MORLACCO, APOLOGUE SAFFRON, APOLOGUE PERSIMMON, APOLOGUE ARONIA, TTALICUS
BERGAMOT, ST. GERMAIN ELDERFLOWER, CREME DE VIOLET, CREME DE CASSIS, CHAMBORD



CRAFT BEER & CIDER

LISTED LODSELY IN ORDER OF STYLE, LIGHT TO HEAVY. AND OFFERED AS AN § 0 SMALL OR 12 07 GLASS OR PINT.
ATHLETIC RUN WILD IPA N/A (CT) LIGHT GOLD, DANK, PINEY, HOPPY, CLTRUS, FRESH HERB 0. 4%

PENROSE LEMON SELTZ-UP SELTZER (L) CLEAR, COUNTY FAIR LEMONADE, CLTRUS, FRESH LEMONS 6%
2 TOWNS MANGO COSMIC CRISP CIDER (0R) GOLD, BRIGHT, CRISP, FRESH MANGO, TART APPLE 9%
SHACKSBURY YUZU GINGER CIDER (V) HAZY GOLD, MEDIUM BODY, CTRUS ZEST, WILD HONEY 5.5%
UNCLE JOUN S BLUEBERRY CIDER (M) VIOLET, APPLES, BLUEBERRIES, SEMI-DRY, TART, FRESH HERBS 6.5%
POLLYANNA LITE THINKING (1L) GOLDEN, MALT, CRACKERS, BARLEY, CITRUS, CORN COB, POPCORN &.7%
ANDECHS SPEZTAL HELL FESTBIER (DE) YELLOW, FRESH FLOWERS, SWEET CORN, BREAD, RYE, MALT 5.9%
MAPLEWOOD KRISPY CAKES BLONDE (1L) STRAW, MARSHMALLOW, RICE KRISPIE, VANILLA, CREAM 6.7%
MIDDLE BROW WHITE LIGHT WIT (1L) HAZY ORANGE, APRICOT, LEMON, PEPPER, SEA SALT, SPICE 5.1%

OLD TRVING CUSHY ISLAND SOUR (IL) HAZY ORANGE, WITH PINEAPPLE & PASSIONFRULT, SWEET, TART, £%
MISKATONIC CHANNELWOOD NETPA (1L) HAZY STRAW, TANGERINE, PASSTONFRULT, PINE RESIN, LILAC 6.7%
ART HISTORY ISLA NETPA (IL) LIGHT ORANGE, GRAPEFRULT, ORANGE, CITRUS, RESIN,, WHEAT, GRASS 7.2%
AROUND THE BEND ACID TEST SOUR ALE (IL) HAZY YELLOW, TART, BRIGHT, TANGY, BOLD CITRUS . 4%
FAIR STATE FESTBIER (MN) CLOUDY GOLD, GRAHAM CRACKER, HONEY, WHEAT, DRY 5.7%

POLLYANNA FIRESIDE GAP IPA (IL) COPPER-AMBER, PINE, GRAPEFRULT, BISCUIT, RESIN, ORANGE 5.3%
BEGYLE FREE BIRD PALE (1L) AMBER, MEDIUM BODY, BISCUIT, TANGERINE, CITRUS, RESIN, EARTHY 5.6%
BIG SKY MOOSE DROOL BROWN ALE (MT) MAHOGANY, CHOCOLATE, COFFEE, CARAMEL, BISCUIT 5%
HINTERLAND BLUEBERRY WHEAT (Wr) VIOLET, FRESH BLUEBERRIES, LEMON, HERB, CANDIED SUGAR 5. 4%
BEGYLE CHRISTMAS ALE (IL) COPPER, MALT, CARAMEL, BROWN BREAD, BAY LEAF, CINNAMON, SASSARRAS 1%
STIEGL BOCK (Aus) GOLDEN AMBER, MALTY, CARAMEL, HONEY, TOASTED BREAD, SPICE, RYE 7.0%
MIKERPHONE SMELLS LIKE BEAN SPIRIT STOUT (IL) BLACK, MILK CHOCOLATE, MAPLE SYRUP, COFFEE 8%
ST. BERNARDUS ABT 12 NITROGEN (BEL) EBONY, PLUMB, VANILLA, RATSIN, DARK CHERRLES, CARAMEL 10%
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MATIC “MEA™ PET NAT
STATERSKA, SLOVENTA NV
100% SIPON (AKA FURMINT)

PLERRE MONCUIT GRAND CRU
(HAMPAGNE, FRANCE NV
(HARDONNAY/ PINOT NOIK

PIQUETTE

WRITES

GARALLS “RETSINA OF LEMNOS”

LEMNOS, GREECE 201
100% MUSCAT OF ALEXANDRIA

GARGANUDA “NAKED”
VENETO, TTALY 2021
100% GARGANEGA

MALAT, “CRAZY CREATURES”
KREMSTAL, AUSTRIA 203
100% GRUNER VELTINER

2 NATURAL WINE

SPARKLING / FRIZZANTE

LTGHT BODY, PALE YELLOW, CLOUDY. FERMENTED ON SKINS FOR 22 DAYS IN CLAY
AMPHORA THEN AGED IN STAINLESS STEEL. DELICATE FLAVORS OF PEAR, PINEAPPLE,
YELLOW APPLE, LIME, BRIOCHE. 12.5% 14.5/54

A ROSE CHAMPAGNE, SALMON - PINK, DELLCATE MOUSSE. NOTES OF RED BERRY, (ITRUS,
BRIOCHE, CHALKY MINERALLTY, CREAMY FINISH. A SUPERB, HERALDED GROWER, FOR THAT
SPECTAL OCCASION. 12% 17.5/4b

COMING.

AMODERN RETSINA: CRISP, MEDIUM-BODIED, WITH ORANGE
[EST, LEMON PEEL, WHITE FLOWERS, SEA SALT, AND A HINT OF
PINE FROM FERMENTATION WITH ADDED RESIN. 12% 39
/500ML

MEDIUM BODY, STRAW, ROUND, MOSTLY DRY. 40 YEAR LD
VINES. DONE IN STAINLESS THEN AGED 1§ MONTHS IN
CONCRETE. SOUR, FRULTY FLAVORS OF LEMON, APRICOT, VERBENA,
SEASALT. A BOLDER SOAVE. 11% 14/93

MEDIUM BODY, PALE STRAW, SILKY, MOSTLY DRY, LIVELY. CRUSHED
IN STAINLESS THEN AGED IN NEUTRAL OAK. BOLD FLAVORS OF
GREEN APPLE, WHITE PEACH, LEMON, WLTH A HINT OF WHITE
PEPPER. 12% 14/93



DOMAINE VILLARGEA
LOIRE VALLEY, FRANCE 2023
100% SAUVIGNON BLANC

SANDHI CHARDONNAY
SANTA BARBARA, CALLFORNIA 2024
100% CHARDONNAY

CANSUMOL AREL-L0
PENEDES, SPAIN 2074
100% JAREL-L0

ROSES + BLENDS

MIDDLE BROW “FLOWER BARK”
WEST COAST, MICHIGAN 203
100% CHAMBOURCIN

MATYAS “P3"
JUINOSLOVENSKA, SLOVAKIA 2020
PINOT BLANC/PINOT GRIS/PINOT NOIR

PSAGOT “JERUSALEM ROSE”
JUDEAN HILLS, TSRAEL 2023
MERLOT/PETIT STRAH /SYRAH

ORANGES

DUCROT “AUGUSTE”
LANGUEDOC, FRANCE 2021

TCHOTIASHVILL “MTSVANE”
KAKHETE, GEORGIA 201
100% MTSVANE

PALE YELLOW, LGHT BODY, CRISP. DRY, CRUSHED & AGED “ON THE
LEES™ (ON THE YEAST CELLS FOR BODY) IN STAINLESS. ELEGANT
FLAVORS OF PEAR, HONEYDEW, BERGAMOT, FLINTY MINERAL, HINT
OF STRAW. A BABY SANCERRE. 12.5% 14.5/5%

FULL BODY, PALE GOLD, CRISP, SILKY, DRY. DONE IN STAINLESS,
AGED IN NEUTRAL OAK. FLAVORS OF CANDIED PINEAPPLE, YELLOW
APPLE, MINERAL, HONEY, RESIN, HINT OF OAK. ELEGANT AND
UNDERSTATED. 13% 15.5/5%

PALE STRAW, MEDIUM BODY, DRY, LEAN, CRUSHED PARTIALLY IN
STAINLESS AND CONCRETE. STYLISH PEAR, UNRIPE APPLE, LEMON
PEEL, WAX, SEA SALT, OAK. XAREL-LO A CAVA GRAPE, NOW UPSCALE
VARIETAL. 12.5% 16/60

LTGHT, HINT OF SWEETNESS, “BLUEBERRY PIE BERIND A DUSTY WINDOW SCREEN, IN
THE FOREST” SAYS THEM. YEP. CHAMBOURCIN A RARE, MOSTLY AMERICAN HYBRID.
13% 16/40.

THREE PINOTS! A CO-FERMENT OF MODEST TANNINS. 20 DAYS SKIN CONTACT, AGED
IN OLD HUNGARIAN OAK. DUSTY, SOFT SOUR CHERRY, CRANBERRY, RHUBARS, HERS,
MINERAL, AND MINIMAL FUNK. 13% 16/60

MEDIUM BODY, PALE SALMON, MOSTLY DRY, LIVELY. DONE IN STAINLESS.
STRUCTURED, CLEAN MELON, GRAPEFRULT, CLEMENTINE ZEST, SEA SALT. KOSHER. 12%
17.5/b6

GRENACHE BLANC & GRIS, LIGHTLY TANNIC WITH GENTLE, CANDIED FLAVORS OF
MELON RIND, HERB, WAX, SEA SALT. 12.5% 14/%3

FULL BODY, ORANGE, GOOD TANNINS, VERY DRY. 210 DAYS ON THE SKINS, AGED IN
BURTED CLAY AMPHORA (QVEVRI). FLAVORS OF CARAMEL, ORANGE RIND, APRICOT,
SAGE, SEA SALT. 13% 17.5/66


https://www.vivino.com/wine-regions/juznoslovenska

REDS

VIAREVOLUCIONARIA “CRIOLLA"
UCO VALLEY, ARGENTINA 2021
100% CRIOLLA GRANDE

THYMIOPOULOS “YOUNG VINES”
MACEDONIA, GREECE 2021
100% XINOMAVRO

MOURAZ “CHIBU”
DAD, PORTUGAL 2021

MALAT FURTH
KREMSTAL, AUSTRIA 2023

SPECOGNA REFOSCO
FRIVLL, TTALY 207)

JEIREEL “ALFA”
JEZREEL VALLEY, TSRAEL 2023
SYRAH/AGRAMAN / CABERN ET

LIGHT BODY, FRESH, EARTHY FLAVORS OF CHERRY, ROSE PETAL, WITH HINTS OF BERRIES
AND SAGE. 11.5% 13.5/53

MEDIUM BODY, BRICK, DRY, GOOD TANNINS. DONE IN STAINLESS STEEL THEN AGED
D MONTHS IN CONCRETE TANKS. EARTHY, JUICY FLAVORS OF CHERRY, STRAWBERRY,
LEATHER, LICORICE, HINT OF GREEN HERB. 13% 14.5/54

PORTUGUESE BLEND, MEDIUM BODY, SOFT TANNINS, DRY, OLD MOUNTAIN VINES.
JUICY, CANDIED CHERRY, GRAPEFRUIT, HERB. 12% 14.5/54

PINOT NOIR, MEDIUM BODY, STLKY, LIVELY WILD RASPBERRY, VIOLETS, AND SOME
MUSHROOM EARTHINESS. 12.5% 15/56

REFOSCO, MEDIUM BODY, JUST RIGHT TANNINS, SOUR DARK CHERRY, TURNING APPLE,
SPICE, HERB, A MATCH FOR LAMB. 13.5% 15/56

AROMAS OF RIPE BLACKBERRIES, CHERRIES, AND SPICES, WITH FLAVORS OF PLUMS,
GRAPHITE, ROASTED HERBS, HINT OF SMOKE. MEDIUM TO FULL-BODIED WITH FINE
ACIDITY AND SOFT TANNINS. KOSHER. 14% 17.5/48

A NOTE ON OUR WINE WE FEATURE NATURAL WINE (EXCEPT WHERE NOTED). “NATURAL WINE” REQUIRES ORGANIC AND/OR
BIODYNAMIC FARMING, AND THE USE OF LOCAL YEASTS FOR FERMENTATION WITH MANY WINES BEING “SPONTANEQUSLY
FERMENTED™ WHICH STMPLY MEANS USING THE YEASTS RESIDING NATURALLY ON THE GRAPES. MANY ARE UNFILTERED AND THE
EXCESSIVE USE OF OAK DISCOURAGED. GENERALLY, NATURAL WINES ARE LESS MANIPULATED 50 AS TO LET THE GRAPES AND THEIR
ENVIRONS SHINE, OFTEN SOMEWHAT RANDOMLY. CURATED BY MARK BIRES, NOT A SOMMELIER BUT A KNOWN WINO. ALL REDS ARE
KEPT AT CELLAR TEMPERATURE OF =570 GLASSES ARE ~6 QUNCE POURS.

*§39/BOTTLE CORKAGE FEE FOR QUTSIDE BOTTLES BROUGHT INTO THE RESTAURANT.



N/A BEVERAGES

HOT SPICED CIDER FRESH PRESS APPLE CLDER WITH MYSTERIOUS SPICES, HONEY, MAPLE SYRUP, POMEGRANATE ]

N/A GAZOZ & BEER SEE GROUPS ABOVE.

DRAFT KOMBUCHA ASK ABOUT OUR CURRENT FLAVOR(S) 6/

SOFT DRINKS COKE, DIET COKE, SPRITE 3 GINGER BEER §
BOTTLED WATER STILL OR SPARKLING 4/6.9

COFFEE & TEA' METROPOLIS DRIP COFFEE 5 (REGULAR ONLY, REFILLS) 5
ERENCH PRESS SERVICE REGULAR OR DECAF, CARDAMOM SYRUP §
ESPRESSO 4, CAPPUCCING 5.5, CAFFE LATTE S S

METROPOLLS NITRO COLD BREW §

RISHT LOOSE LEAF TEA'S (6OLDEN YUNNAN (BLACK), EARL GRAY LAVENDER (BLACK), JADE CLOUD (GREEN), JASMINE (GREEN),
TURMERTC GINGER (HERBAL), HIBISCUS BERRY (HERBAL), GOLDEN CHAMOMILE (HERBAL), PEPPERMINT (HERBAL)
NANA TEA FRESH MINT TEA WITH HINT OF SAFFRON § e@2ADD BLACK TEA BAG 1

FORTE ICED TEA SERVICE FOR TWO, OR ONE GENEROUSLY 9 (GREEN MANGO PEACH, BLUEBERRY-MERLOT WITH CHOLCE OF SYRUP)
LLPTON ICED TEA, FREE REFILLS 5.7

SERVICE MICHELLE WHEATLEY
BAR & MIXOLOGY CHRis RovcE
WINE MARK BIRES

1/ UrbAte



