
 

 
 

Drinks 
 

Gazoz 

Cocktails 

Liquors 

Wine 
Sparkling 
Piquette 
White 

Rose & Chilled Blends 
Orange 

Red​

Beer & Cider 

N/A Beverages & Coffee  
 

 



 

Gazoz 
Street sodas made with fruit, herbs, house juices, syrups & fermentations, and carbonation. 

 

Spirited Or Not  14/9 

Grapefruit & Tarragon / Gin 
Lime & Pink Peppercorn, Grapefruit / Mezcal 

Orange & Hibiscus, Rosewater, Ginger / Amaro Nonino 
 Cucumber & Jasmine, Jasmine Tea, Lemon, Eucalyptus / Cucumber Vodka, mastiha 

 Lemon & Lavender,  Lavender, Lemon / Vodka, creme de violette 
 

 

Cocktails  15 
 

Winter Sour   
Flor de Caña Añejo rum, persimmon, baharat, lemon 

 
BLACK MANHATTAN  

Benchmark bourbon, black note amaro, maraschino, 
cardamom 

 
Limonana Drop   

gin (or arak), lemon, mint 
 

Pomegranate negroni   
gin, pomegranate, campari, sweet vermouth, orange 

 
Saz-arak  

 Rye, Arak, Demerara, Peychaud’s + Walnut Bitters, 
Lemon 

 
Zhug ‘Arita   

zhug-infused mezcal (or tequila), lime, triple sec, 
simple, coriander, jalapeño 

 
 
 

 
 

 



 

Liquors 
 

Arak 
  

askalon, elite, massaya, razzouk, muaddi artisanal, chateau musar, zachlawi (dry, fig, black)  
☙ arak flight -tastes of elite, massaya & zachlawi fig 16 
 

Vodka  tito’s, ketel one, grey goose, stoli cucumber 
 

Gin  no. 3 london dry, hendricks, tanqueray, terra, purity old tom, bombay sapphire 
 

Agave 
 

Espolon reposado, patron silver, laya blanco, fortaleza blanco & reposado, la luna mezcal, 
lalo, lalo high proof 
 

Rum  flor de caña seco/añejo, cihuatán spiced, planteray, uruapan charanda 
 

Bourbon 
 

old forester, buffalo trace, maker’s mark, elijah craig, pinhook cask strength 5yr, michter’s 
bourbon, few, woodford reserve, penelope rosé cask finish 
 

Rye  further, redemption, sazerac, whistlepig 10 yr, knob creek, koval, new riff, old overholt 
 

Single Malt 
 

glenfiddich 12y, macallan 12y sherry cask, balcones texas single malt, milk & honey single 
malt (isr) 
 

Other Whiskey  tullamore dew, milk & honey dead sea terroir (isr), michter’s american whiskey 
 

Cognac  remy martin vsop cognac 
 

Amaro 
 

fernet branca, branca menta, jepson’s malort, averna 64, heirloom pineapple, sfumato 
rabarbaro, amaro nonino 
 

Liqueur 
 

chartreuse (green and yellow), aperol, campari, disaronno amaretto, luxardo maraschino, 
luxardo morlacco, apologue saffron, apologue persimmon, apologue aronia, italicus 
bergamot, st. germain elderflower, creme de violet, creme de cassis, chambord 

 



 

Craft Beer & Cider 
listed loosely in order of style, light to heavy, and offered as an 8 oz small or 12 oz glass or pint.                 sm / lg 
Athletic Run Wild Ipa N/A (ct) light gold, dank, piney, hoppy, citrus, fresh herb 0.4%​ 4.5/7.5p 
Penrose Lemon Seltz-Up Seltzer (il) clear, county fair lemonade, citrus, fresh lemons 6%​ 6/8 
2 Towns Mango Cosmic Crisp Cider (or) gold, bright, crisp, fresh mango, tart apple 9%​ 6/8 
Shacksbury Yuzu Ginger Cider (vt) hazy gold, medium body, citrus zest, wild honey 5.5%​ 5/8p 
Uncle John's Blueberry Cider (mi) violet, apples, blueberries, semi-dry, tart, fresh herbs 6.5%​ 6/8 
Pollyanna Lite Thinking (il) golden, Malt, crackers, barley, citrus, corn cob, popcorn 4.7%​ 4.5/7.5p 
Andechs Spezial Hell Festbier (de) yellow, fresh flowers, sweet corn, bread, rye, malt 5.9%​ 8/11 
Maplewood Krispy Cakes Blonde (il) straw, marshmallow, rice krispie, vanilla, cream 6.7%​ 7/10 
Middle Brow White Light Wit (il) hazy orange, apricot, lemon, pepper, sea salt, spice 5.1%​ 5/9p 
Old Irving Cushy Island Sour (il) hazy orange, with pineapple & passionfruit, sweet, tart,  6%​ 8/11 
Miskatonic Channelwood  Neipa (il) hazy straw, tangerine, passionfruit, pine resin, lilac 6.7%​ 6/8 
Art History Isla Neipa (il) light orange, grapefruit, orange, citrus, resin, wheat, grass 7.2%​ 5/7.5 
Around The Bend Acid Test Sour Ale (il) hazy yellow, tart, bright, tangy, bold citrus 4.4%​ 4.5/7.5p 
Fair State Festbier (mn) cloudy gold, graham cracker, honey, wheat, dry 5.7%​ 4.5/7.5p 
Pollyanna Fireside Gap Ipa (il) copper-amber, pine, grapefruit, biscuit, resin, orange 5.8%​ 5/8p 
Begyle Free Bird Pale (il) amber, medium body, biscuit, tangerine, citrus, resin, earthy 5.6%​ 4.5/7p 
Big Sky Moose Drool Brown Ale (MT) Mahogany, chocolate, coffee, caramel, biscuit 5%​ 4.5/7p 
Hinterland Blueberry Wheat (wi) violet, fresh blueberries, lemon, herb, candied sugar 5.4%​ 8/11 
Begyle Christmas Ale (il) copper, malt, caramel, brown bread, bay leaf, cinnamon, sassafras  7% ​ 5/8 
Stiegl Bock (aus) golden amber, malty, caramel, honey, toasted bread, spice, rye 7.0%​ 7/10 
Mikerphone Smells Like Bean Spirit Stout (il) black, milk chocolate, maple syrup, coffee 8% ​ 10/14 
St. Bernardus Abt 12 Nitrogen (bel) ebony, plumb, vanilla, raisin, dark cherries, caramel 10%​ 12/15



 

Natural Wine 
 

Sparkling / Frizzante 
Matic “Mea” Pet Nat 
stajerska, slovenia nv 
100% sipon (aka furmint) 

light 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 
 

Pierre Moncuit Grand Cru 
champagne, france nv 
chardonnay/pinot noir 

a rosé champagne, salmon-pink, delicate mousse. notes of red berry, citrus, 
brioche, chalky minerality, creamy finish. a superb, heralded grower, for that 
special occasion. 12%  17.5/66 
 
 

piquette 
 Coming. 

 
 

whites 
Garganuda “Naked”  
veneto, italy 2021 
100% garganega 

medium body, straw, round, mostly dry. 40 year old vines. done in stainless 
then aged 18 months in concrete. sour, fruity flavors of lemon, apricot, 
verbena, sea salt. a bolder soave. 11%  14/53 
 

Malat, “Crazy Creatures” 
kremstal, austria 2023 
100% gruner veltiner 
 

medium body, pale straw, silky, mostly dry, lively. crushed in stainless then 
aged in neutral oak. bold flavors of green apple, white peach, lemon, with a 
hint of white pepper. 12%  14/53 
 

Domaine Villargeau 
loire valley, france 2023 
100% sauvignon blanc 
 

pale yellow, light 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%  14.5/54 
 

Sandhi Chardonnay 
santa barbara, california 2024 
100% chardonnay 

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%  15.5/58 
 



 

CanSumoi Xarel-Lo  
penedès, spain 2024 
100% xarel-lo 

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 
 

Tilisma Rkatsiteli 
Kakheti, Georgia 2024 
100% Rkatsiteli 

Full body, brass in color, some sweetness, lush, silky. Aged in kvevri (buried 
clay urns). Bold grapefruit, bananas foster, fresh cinnamon rolls. No lie. 
Awesome starter, or closer. 12.5% 17.5/66 
 
 

rosés + blends 
Middle Brow “Flower Bark” 
west coast, michigan 2023 
100% chambourcin 
 

light, hint of sweetness, “blueberry pie behind a dusty window screen, in 
the forest” says them. yep. chambourcin a rare, mostly american hybrid. 
13% 16/60.  
 

mátyás “p3” 
južnoslovenská, slovakia 2020 
pinot blanc/pinot gris/pinot noir 

three pinots! a co-ferment of modest tannins. 20 days skin contact, aged 
in old hungarian oak. dusty, soft sour cherry, cranberry, rhubarb, herb, 
mineral, and minimal funk. 13% 16/60 
 
 

oranges 
ducrot “auguste” 
languedoc, france 2021 

grenache blanc & gris, lightly tannic with gentle, candied flavors of 
melon rind, herb, wax, sea salt. 12.5% 14/53 
 

tchotiashvili “mtsvane” 
kakheti, georgia 2019 
100% mtsvane 

full body, orange, good tannins, very dry. 210 days on the skins, aged in 
buried clay amphora (qvevri). flavors of caramel, orange rind, apricot, 
sage, sea salt. 13% 17.5/66 
 
 

reds 
via revolucionaria “criolla” 
uco valley, argentina 2021 
100% criolla grande 
 

light body, fresh, earthy flavors of cherry, rose petal, with hints of berries 
and sage. 11.5% 13.5/53 
 

thymiopoulos “young vines” 
macedonia, greece 2021 
100% xinomavro 

medium body, brick, dry, good tannins. done in stainless steel then aged 
8 months in concrete tanks. earthy, juicy flavors of cherry, strawberry, 
leather, licorice, hint of green herb. 13% 14.5/54 
 

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


 

mouraz “chibu” 
dāo, portugal 2021 

portuguese blend, medium body, soft tannins, dry, old mountain vines. 
juicy, candied cherry, grapefruit, herb. 12% 14.5/54 
 

malat furth 
kremstal, austria 2023 
100% pinot noir 

medium body, silky, soft tannins, lively, old vine grape crushed in 
stainless then aged in neutral oak. Flavors of wild raspberry, strawberry, 
cherry, violets, and some forest floor earthiness. 12.5% 15/56 
 

specogna refosco 
friuli, italy 2022 

refosco, medium body, just right tannins, sour dark cherry, turning apple, 
spice, herb, a match for lamb. 13.5% 15/56 
 

jezreel “alfa” 
jezreel valley, israel 2023 
syrah/agraman/cabernet 

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% 17.5/66 
 
 
 

A Note On Our Wine we feature natural wine (except where noted), it being organic or biodynamic, with the use 
of local yeasts for fermentation. many wines are “spontaneously fermented”, which simply means using the yeasts 
residing naturally on the grapes, and many are unfiltered without excessive use of oak. generally, natural wines are 
less manipulated so 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 ounce pours. 
 
*$35/bottle corkage fee for outside bottles brought into the restaurant.  



 

N/A Beverages 
 

Hot Spiced Cider  fresh press apple cider with  mysterious spices, honey, maple syrup, pomegranate 7 
 

N/A Gazoz & Beer  See Groups above. 
 

Draft Kombucha  Ask about our current flavor(s)  6/9 
 

Soft Drinks  coke, diet coke, sprite  3  ginger beer 5 
Bottled Water still or sparkling 4/6.5 

 
Coffee & Tea  metropolis drip coffee 5 (regular only, refills) 5 

French Press Service regular or decaf, cardamom syrup 6 
Espresso 4, Cappuccino 5.5, Caffè Latte 5.5 

 Metropolis Nitro Cold Brew 6 
Rishi Loose Leaf Tea 5 (golden yunnan (black), earl gray lavender (black), jade cloud (green), jasmine (green), 

turmeric ginger (herbal), hibiscus berry (herbal), golden chamomile (herbal), peppermint (herbal) 
Nana Tea fresh mint tea with hint of saffron 6  ☙add black tea bag 1 

Forte Iced Tea Service for two, or one generously 9  (green mango peach, blueberry-merlot with choice of syrup) 
lipton iced tea, free refills 5.75 

 
Service Michelle Wheatley 

Bar & Mixology Chris Royce 
Wine Mark Bires 
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