
​Drinks​
​Gazoz​​(Spirited​​&​​nO)​

​Cocktails​​&​​Liquor​

​Beer​​&​​Cider​

​Wine​​by​​glass​

​Wine​​by​​bottle​

​White​
​Rose​​&​​Chilled​​Blends​

​Orange​
​Red​

​Sparkling​
​Special​

​n/a​​bEVerageS​​&​​Coffee​



​Gazoz​
​Israeli-Style​​Street​​Sodas​​made​​with​​fruit,​​herbs,​​house​​juices,​​syrups​​&​​fermentations,​​and​​carbonation.​

​Spirited​​14​

​Grapefruit​​&​​Tarragon​
​Gin,​​Grapefruit,​​Tarragon,​​Tonic​

​Lime​​&​​Pink​​Peppercorn​
​Mezcal,​​Pink​​Peppercorn,​​Lime,​​Grapefruit,​​Seltzer​

​Orange​​&​​Hibiscus​
​Amaro​​Nonino,​​Hibiscus,​​Rosewater,​​Ginger,​

​Orange,​​Seltzer​

​Cucumber​​&​​Jasmine​
​Cucumber​​Vodka,​​Mastiha,​​Jasmine​​Tea,​​Lemon,​

​Eucalyptus,​​Seltzer​

​Lemon​​&​​Lavender​
​Vodka,​​Creme​​de​​Violette,​​Lavender,​​Lemon,​

​Seltzer​

​SPIRIT​​FREE​​9​

​PICK​​ONE​​JUICE​
​Lemon​
​Lime​

​Orange​
​Grapefruit​

​Pomegranate​
​Cranberry​

​PICK​​ONE​​SYRUP​
​Mint​

​Hibiscus​
​Tarragon​

​Pink​​Peppercorn​
​Cardamom​
​Jasmine​
​Lavender​

​Other​​Adds​
​Orange​​Blossom​​Water​

​Rose​​Water​
​Ginger​

​Tonic​​(sub​​for​​seltzer)​

​Add​​shot​​of​​House​​Liquor​​5​
​Or​​see​​the​​premium​​liquors,​​below​

​Cocktails​​14​

​Limonana​​Drop​
​Gin​​(or​​Arak),​​Lemon,​​Mint​

​Zhug​​‘Arita​
​Zhug-Infused​​Mezcal​​(or​​Tequila),​​Lime,​​Triple​

​Sec,​​Simple,​​Coriander,​​Jalapeño​

​Coffee​​Martini​
​Vodka,​​Black​​Arak​​(coffee​​infused),​​Meletti​​Coffee​

​Liqueur,​​Cold​​Brew​​Coffee,​​Simple​​Syrup​

​Galilee​​Mule​
​Flor​​de​​Caña​​A​​ñejo​​rum,​​Mandarine​​Napoléon,​

​Journeyman​​apple​​cider​​liqueur,​​lime,​​ginger​​beer​

​Hot​​spiced​​Cider​​7​
​Allspice,​​Apple​​cider,​​Cardamom,​​Cinnamon,​​Clove,​

​Honey,​​Maple​​syrup,​​Pomegranate​
​Add​​Shot​​of​​House​​Bourbon​​+5​

​Pomegranate​​negroni​
​Gin,​​Pomegranate,​​Campari,​​Sweet​​Vermouth,​

​Orange​

​Saz-arak​
​Rye,​​Arak,​​Demerara,​​Peychaud’s​​Bitters,​

​Walnut​​Bitters,​​Lemon​

​Chicago​​Royale​
​Rye,​​Pierre​​Ferrand,​​Demerara,​​Angostura,​

​Prosecco,​​Orange​

​Pistachio​​Martini​
​Vodka,​​Disaronno,​​Simple,​​Orange​​Juice,​​Pistachio​

​Cream​



​Liquor​
​Special ​Penelope​​Ros​​é​​Cask​​Finish​​4​​Year​​Straight​​Bourbon​​Whiskey,​​Finished​​in​​French

​Grenache​​Casks;​​Floral,​​Herbal,​​Strawberry​​Notes​​12/16​

​Arak​ ​Askalon,​​Joseph​​Gold​​Elite,​​Massaya,​​Chateau​​Musar,​​Razzouk,​​Zachlawi​​Fig,​

​☙​​Arak​​Flight​ ​-Tasters​​(1​​oz)​​of​​Elite,​​Massaya​​&​​Zachlawi​​Fig​​14​

​Vodka​ ​Tito’s,​​Ketel​​One,​​Grey​​Goose,​​North​​Shore,​​Pau​​Maui,​​Stoli​​Cucumber,​​Nue​
​Grapefruit,​​North​​Shore​​Twisted​​Citrus,​​Smirnoff​​Raspberry,​​Smirnoff​​Blueberry​

​Gin​ ​No.​​3​​London​​Dry,​​Hendricks,​​Tanqueray,​​North​​Shore​​#6,​​North​​Shore​​#11,​
​Terra,​​Purity​​Old​​Tom,​​Bombay​​Sapphire​

​Agave​ ​Patron​​Silver,​​Laya​​Blanco,​​Fortaleza​​Mezcal​​Blanco/Reposado/Anejo,​
​La​​Luna​​Mezcal,​​Lalo,​​Lalo​​High​​Proof,​​Los​​Magos​​Sotol,​​Xicala​​Mezcal​
​Reposado,​​Xicala​​Mezcal​​Joven​

​Rum​ ​Flor​​de​​Caña​​Extra​​Seco/​​Añejo,​​Uruapan​​Charanda,​​Cihuatán​​Spiced​

​Bourbon​ ​Old​​Forester,​​Maker’s​​Mark,​​Elijah​​Craig,​​Pinhook​​Cask​​Strength​​5yr,​​Michter’s​
​Bourbon,​​Michter’s​​American​​Whiskey,​​FEW,​​Woodford​​Reserve​

​Single​​Malt​ ​Glenfiddich​​12Y,​​Macallan​​12Y​​Sherry​​Oak​​Edition,​​Balcones,​​Milk​​&​​Honey,​​Milk​
​&​​Honey​​Dead​​Sea​

​Other​​Whiskey​ ​Redemption​​Rye,​​Sazerac​​Rye,​​Whistlepig​​10yr​​Rye,​​Tullamore​​Dew​​Irish​

​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,​​Remy​​Martin​​VSOP​​Cognac,​​Monnet​​VS​​Cognac,​​Monnet​
​Sunshine​​Cognac,​​Chambord​

​Amari​ ​Fernet​​Branca,​​Branca​​Menta,​​Jepson’s​​Malort,​​Averna​​64,​​Heirloom​​Pineapple,​
​Sfumato​​Rabarbaro,​​Amaro​​Nonino​



​Craft​​Beer​​&​​Cider​
​Listed​​loosely​​in​​order​​of​​style,​​light​​to​​heavy,​​and​​each​​are​​offered​​as​​an​​8​​oz​​small​​or​​a​​12​​oz​​glass,​​or​​pint​​(p).​

​Draft​​cider​​&​​beer​ ​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​​Sel​​tz-Up​​Seltzer​​(I​​L)​​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​

​Maplewood​​Pulaski​​Pils​​(IL)​​Gold,​​light​​body,​​grain,​​grass,​​violet,​​lemongrass,​​clover​​honey​​5%​ ​5/8p​

​Andechs​​Spezial​​Hell​​Festbier​​(DE)​​Yellow,​​fresh​​flowers,​​sweet​​corn,​​bread,​​rye,​​malt​​5.9%​ ​8/11​

​Stiegl​​Paracelsus​​Kellerbier​​(AUS)​​Cloudy​​gold​​amber,​​caramel,​​fresh​​bread,​​wheat,​​hops​​5.2%​ ​6/8p​

​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)​​Oktoberfest,​​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​

​Tighthead​​Scarlet​​Fire​​Irish​​Red​​Ale​​(IL)​​Mahogany,​​light​​body,​​dry,​​fresh​​baked​​bread​​5.6%​ ​5/8p​

​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​

​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​



​Wine​​By​​Glass​
​Sparkling​​/​​Frizzante​
​Matic​​“Mea”​​Pet​​Nat​
​Stajerska,​​Slovenia​​NV​

​Sipon​​(aka​​Furmint)​​.​​Light,​​cloudy,​​zesty,​​with​​delicate​​flavors​​of​
​pear,​​pineapple,​​yellow​​apple,​​lime,​​brioche.​​12.5%​​14/53​

​White​
​Garganuda​​“Naked”​
​Veneto,​​Italy​​2021​

​Garganega​​,​​letting​​it​​all​​hang​​out​​-​​med​​body,​​zesty,​​floral​​&​​candy​
​citrus,​​a​​little​​wild,​​little​​sour,​​totally​​unfiltered.​​11%​​13.5/51​

​Malat,​​“Crazy​​Creatures”​
​Kremstal,​​Austria​​2023​

​Grüner​​veltliner​​+​​niederösterreich​​,​​medium​​body,​​silky,​​mostly​
​dry.​​Bold​​tropical​​fruits​​with​​a​​hint​​of​​white​​pepper.​​12%​​14/53​

​Domaine​​Villargeau​
​Loire​​Valley,​​France​​2023​

​Sauvignon​​blanc​​from​​Sancerre​​neighbor,​​light,​​crisp,​​elegant​​pear,​
​honeydew,​​flinty​​mineral,​​hint​​of​​straw.​​12.5%​​14.5/54​

​Centurio​​Wines​​“Fay-Domb”​
​Matra,​​Hungary​​2023​

​Hungarian​​Grape​​Blend​​,​​light,​​fresh,​​floral,​​crisp​​juniper,​​lime,​
​peach,​​from​​volcanic​​soil.​​The​​“gin​​and​​tonic”​​of​​wines.​​13%​​15/56​

​Sandhi​​Chardonnay​
​Santa​​Barbara,​​California​​2024​

​Chardonnay​​,​​full​​body,​​crisp,​​silky,​​dry,​​understated,​​stylish​​candied​
​pineapple,​​yellow​​apple,​​mineral,​​honey,​​hint​​of​​oak.​​13%​​15.5/58​

​Rosé​​+​​Chilled​​Blends​
​Garalis​​“Terra​​Roza”​
​Lemnos,​​Greece​​2020​

​Muscat​​+​​Limnio​​,​​medium​​body,​​dry,​​some​​tannins.​​Plum,​
​watermelon​​rind,​​herb,​​sea​​salt.​​Trés​​cool.​​13.5%​​14/53​

​Orange​
​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​

​Limited​​Addition​​“Vitae”​
​Willamette​​Valley,​​Oregon​​2021​

​German​​grape​​blend​​,​​med​​body,​​dry,​​saline,​​tannins,​​orange​​&​
​lemon​​rind,​​alpine​​berry,​​lemon​​verbena,​​tarragon.​​12.2%​​15/56​

​Red​
​Via​​Revolucionaria​​“Criolla”​
​Uco​​Valley,​​Argentina​​2021​

​Criolla​​Grande​​,​​light​​body​​and​​fresh,​​earthy​​flavors​​of​​cherry,​
​rose​​petal,​​with​​hints​​of​​berries​​and​​sage.​​11.5%​​13.5/51​

​Thymiopoulos​​“Young​​Vines”​
​Macedonia,​​Greece​​2021​

​Xinomavro​​,​​medium​​body,​​dry,​​good​​tannins.​​Earthy,​ ​juicy​
​cherry,​​strawberry,​​leather,​​licorice,​​green​​herb.​​13%​​14.5​​/​​54​

​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​

​Pinot​​noir,​​medium​​body,​​silky,​​lively​​wild​​raspberry,​​violets,​​and​
​some​​mushroom​​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​



​Wine​​By​​Bottle​

​Sparkling​
​Pivnica​​Čajkov​​“Vulcanica”​
​Čajkov,​​Slovakia​​2020​
​Fetească​​Regală/Pinot​​Gris​

​Burnt​​peach,​​medium​​body,​​gentle​​bubbles,​​mostly​​dry.​​Some​
​skin​​contact​​and​​old​​barrel​​aging.​​Earthy​​peach,​​cantaloupe​
​rind,​​lemongrass,​​tarragon,​​sea​​salt.​​Unique​​and​​cool.​​12%​​57​

​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​​grower,​​for​​that​​special​​occasion.​​12%​​68​

​White​
​Garalis​​“Retsina​​Of​​Lemnos”​
​Lemnos,​​Greece​​2017​
​100%​​Muscat​​Of​​Alexandria​

​A​​modern​​Retsina:​​crisp,​​medium-bodied,​​with​​orange​​zest,​
​lemon​​peel,​​white​​flowers,​​sea​​salt,​​and​​a​​hint​​of​​pine​​from​
​fermentation​​with​​added​​resin.​​12%​​35​​/500ml​

​Can​​Sumoi​​Xarel-lo​
​Penedès,​​Spain​​2024​
​100%​​Xarel-lo​

​Med-full​​body,​​bone​​dry.​​Lean,​​stylish​​flavors​​of​​pear,​​green​
​apple,​​lemon,​​wax,​​sea​​salt,​​hint​​of​​oak.​​Xarel-lo​​is​​a​
​traditional​​cava​​grape,​​now​​an​​upscale​​varietal.​​12.5%​​54​

​Montenidoli​​Tradizionale​​Vernaccia​
​Tuscany,​​Italy​​2023​
​100%​​Vernaccia​

​Full,​​golden,​​rich​​and​​silky,​​dry.​​Fermented​​and​​aged​​in​​glass​
​and​​concrete.​​Resinous,​​toasty​​yellow​​apple,​​almond,​​olive​​oil,​
​honey,​​green​​herb,​​mineral,​​sea​​salt.​​13.5%​​56​

​Tilisma​​Rkatsiteli​
​Kakheti,​​Georgia​​2024​
​100%​​Rkatsiteli​

​Full​​body,​​brass​​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%​​58​

​Rosé​​&​​Co-Ferments​
​Middle​​Brow​​“Flower​​Bark”​
​Chicago​​made,​​Michigan​​farmed​​2023​

​From​​a​​rare​​teinturier​​grape,​​Chambourcin​​is​​as​​bold​​in​​color​
​as​​it​​is​​in​​character,​​with​​notes​​of​​blueberry​​pie.​​10.8%​​54​

​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%​​56​

​Orange​
​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%​​56​

​Red​
​Can​​Sumoi​​Garnatxa​
​Penedès,​​Spain​​2024​
​Granacha/Sumoll​

​Med-full​​body,​​silky,​​mostly​​dry,​​soft​​tannins.​​Bold​​red​​fruit​
​(red​​currant,​​cranberry,​​raspberry),​​green​​herb.​​Aged​​in​
​chestnut​​tree​​barrels,​​fyi.​​Soothing.​​12.5%​​54​

​Domaine​​Romarand​​Regnié​​“Delta”​
​Beaujolais,​​France​​2022​
​100%​​Gamay​​Noir​

​Medium​​to​​full,​​brick-purple,​​velvety​​tannins,​​mostly​​dry.​​Aged​
​12​​months​​in​​old​​French​​oak.​​Rich,​​lush​ ​raspberry,​​blueberry,​
​violet,​​cinnamon​​baking​​spice.​​12.5%​​56​

​Joe​​Swick​​Pinot​​Noir​
​Willamette​​Valley,​​Oregon​​2022​
​100%​​Pinot​​Noir​

​Medium​​body,​​brick,​​soft​​tannins,​​mostly​​dry.​​Done​​in​​concrete​
​then​​aged​​10​​mos​​in​​old​​French​​oak.​​Lush,​​juicy​​cherry,​​dried​
​strawberry,​​mushroom,​​iron​​ore.​​Classic​​Willamette.​​13%​​58​

​Tilisma​​Saperavi​
​Kakheti,​​Georgia​​2022​
​100%​​Saperavi​

​Full,​​purple,​​mostly​​dry,​​silky​​tannins.​​Aged​​in​​buried​​clay​
​amphora​​(qvevri).​​Smooth,​​rich​​flavors​​of​​blackberry,​
​raspberry,​​red​​currant,​​chocolate,​​cinnamon,​​clove.​​12.8%​​62​

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


​Tchotiashvili​​Tavkveri​​“SB”​
​Kakheti,​​Georgia​​2019​
​100%​​Tavkveri​

​Light,​​brilliant​​ruby,​​modest​​tannins,​​very​​dry.​​Aged​​in​​buried​
​clay​​amphora​​(qvevri).​​Fresh​​but​​deep​​blueberry,​​blackcurrant,​
​licorice,​​dried​​fruit,​​green​​herb,​​smoke.​​13%​​64​

​Special​​Selections​​from​​Israel​​&​​Lebanon,​​whose​​boutique​​wines​​are​​rare​​in​​the​​US.​
​Heya​​“Farha”​​Sparkling​
​Wadi Annoubine,​​Lebanon​​2023​
​80%​​Merwah​​20%​​Red​​Delicious​​Apples​

​Made​​with​​wild​​yeast​​and​​no​​filtration,​​it’s​​crisp,​​fruity,​​and​
​lightly​​savory—with​​notes​​of​​citrus,​​orchard​​fruit,​​and​​a​​gentle​
​fizz.​​Crafted​​by​​women,​​celebrating​​women.​​12.5%​​62​

​Chateau​​Belle-Vue​​“Petit​​Geste”​
​Mount​​Lebanon,​​Lebanon​​2022​
​Sauvignon​​Blanc/Viognier​

​Golden-yellow,​​light​​to​​medium​​body,​​dry​​and​​spicy.​​Done​​in​
​stainless.​​Subtle​​flavors​​of​​grapefruit​​pith,​​guava,​​rhubarb​​jam,​
​with​​a​​touch​​of​​sea​​salt​​.​​Organic.​​13%​​62​

​Domaine​​Du​​Castel​​“La​​Vie”​
​Judean​​Hills,​​Israel​​2023​
​95%​​Sauvignon​​Blanc​​5%​​Chardonnay​

​Medium​​to​​full​​body,​​lightly​​golden​​in​​color,​​refreshing,​​and​
​offers​​a​​rich​​finish​​with​​a​​fruity​​aroma​​and​​a​​tropical​​tint.​​Done​
​in​​stainless​​steel.​​Kosher.​​12%​​68​

​Psâgot​​“Jerusalem​​Rose”​
​Judean​​Hills,​​Israel​​2023​
​Merlot/Petit​​Sirah/Syrah​

​Medium​​body,​​pale​​salmon,​​mostly​​dry,​​lively.​​Done​​in​
​stainless.​​Structured,​​clean​​melon,​​grapefruit,​​clementine​​zest,​
​sea​​salt.​​Kosher.​​12%​​62​

​Jezreel​​“Alfa”​
​Jezreel​​Valley,​​Israel​​2023​
​Syrah/Agraman/Cabernet​

​Aromas​​of​​ripe​​blackberries,​​cherries,​​and​​spices,​​with​​flavors​
​of​​plums,​​graphite,​​and​​roasted​​herbs.​​Medium​​to​​full-bodied​
​with​​fine​​acidity​​and​​soft​​tannins.​​Kosher.​​14%​​68​

​Jezreel​​“Agraman”​
​Jezreel​​Valley,​​Israel​​2021​
​100%​​Agraman​

​Deep​​purple-black​​in​​color,​​it​​offers​​aromas​​and​​flavors​​of​​ripe​
​black​​fruit,​​charred​​meat,​​Mediterranean​​spices,​​and​
​bittersweet​​chocolate.​​Kosher.​​Decant.​​13.5%​​85​

​A​​Note​​on​​our​​wine​
​Our​​list​​features​​entirely​​natural​​wines,​​with​​the​​exception​​of​​the​​“Specials”​​(where​​natural​​wine-making​
​has​​not​​come​​to​​Lebanon​​or​​Israel​​in​​a​​significant​​way).​​“Natural​​wine”​​covers​​some​​combination​​of​
​organic​​and​​possibly​​biodynamic​​farming,​​and​​the​​use​​of​​local​​yeasts​​for​​fermentation​​with​​many​​wines​
​being​​“spontaneously​​fermented”​​which​​simply​​means​​yeasts​​residing​​naturally​​on​​the​​grapes.​​Many​​are​
​unfiltered​​with​​the​​excessive​​use​​of​​oak​​discouraged.​​Generally,​​natural​​wines​​are​​less​​manipulated​​so​​as​
​to​​let​​the​​grapes​​and​​their​​environs​​shine,​​often​​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​​Cider​

​Cider​​with​​our​​spice​​blend​​7​

​sPIRIT-FREE​​GAZOZ​
​See​​Gazoz​​in​​Cocktails,​​above.​

​BEER​
​See​​non​​alc​​offerings​​in​​Beer,​​above.​

​Draft​​Kombucha​
​Ask​​about​​current​​flavor(s)​​N/A​ ​6/9​

​Soft​​Drinks​​&​​Water​
​Coke​​☙​​Diet​​Coke​​☙​​Sprite​ ​3​​☙​​Ginger​​Beer​​5​
​Mountain​​Valley​​Still​​or​​Sparkling​​Water​​4/6.5​

​Coffee​
​Metropolis​​Drip​​Coffee​​5​​(regular​​only,​​refills)​

​French​​Press​​Service​​,​​Cardamom​​syrup​​6​
​Espresso​​4​

​Cappuccino​​5.5​
​Caffè​​Latte​​5.5​

​Metropolis​​Nitro​​Cold​​Brew​​6​

​☙​​Regular​​or​​decaf​​unless​​noted.​​Choice​​of​​whole​​milk,​​oat​​milk​​.75.​

​Tea​
​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,​​Raspberry​​Nectar,​​or​​Blueberry-Merlot​​with​​Choice​​of​​Syrup​

​Lipton​​Iced​​Tea​​,​​free​​refills​​5.75​

​Sparkling​​Green​​Tea,​​750/ml​​54​

​Terms​​Limit​​one​​tab,​​3​​forms​​of​​payment​​per​​table.​

​Service​​Jacob​​Welch​
​Bar​​&​​Mixology​​Chris​​Royce​

​Wine​​Mark​​Bires​

​12/6​​Update​


