DRINKS

(ATOZ
COCKTALLS
L1QUORS
BEER & CIDER

WINE

SPARKLING
PIQUETTE
WHITE
NOSE & CHILLED BLENDS
ORANGE
hED

N/A BEVERAGES & COFFEE



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

QAZVIN / RYE WHISKEY, APPLE CIDER, YUZU, WALNUT ORGEAT, ORANGE, BUBBLES 14
SHAKT / GIN, PERSIMMON, CARROT, CINNAMON,, LEMON, BUBBLES 1)
ANAHEIM / MEZCAL, PEPTTA, CELERY, PARSLEY, LIME, ANAHEIM PEPPER, BUBBLES 14
ADEN / VODKA, HIBISCUS, PINEAPPLE AMARD, ORANGE, VANILLA, ANGOSTURA, BUBBLES 14
[STTFALLYETT / (N/A) APPLE, CARAMEL, LEMON, ORANGE BLOSSOM, BUBBLES 10
STTTIN PRETTY / (N/A) GINGER, LIME, POMEGRANATE, BUBBLES 10

COCKTALLS

FIG BEE'S KNEES 16 CHRYSANTHEMUM PENICILLIN 16
THYME INFUSED GIN, LEMON, FIG, HONEY, SCOTCH, BOURBON, LEMON, CHRYSANTHEMUM +HONEY
ANGOSTURA LIQUEUR, GINGER, CARDAMOM
SAZ-ARAK 16 OAXACAN 0LD FASKIONED 1§

RYE, ARAK, DEMERARA, PEYCHAUD'S + WALNUT BITTERS, LEMON REPOSADO, MEZCAL, CARAMEL, BLACK WALNUT BITTERS

ROYINTAN 12 (N/4) POMEGRANATE NEGRONT 16
RYE, AAK, DEMERARA, PEYCHAUD'S + WALNUT BLTTERS, LEMON  GIN, CAMPARL, SWEET VERMOUTH, POMEGRANATE CORDIAL



ARAK

VODKA

GIN
AGAVE

kUM
BOURBON

hE

SINGLE MALT
OTHER WHISKEY
C06NAC
AMARD
LLQUEUR

[TQUORS

ASKALON,, ELLTE, MASSAYA, RAZZOUK, MUADDI ARTISANAL, ZACHLAWL (FT6, BLACK)
8% ARAK FLIGHT -TASTES OF RAZZ0UK, MASSAYA & ZACHLAWT F6 21
-5 PREMIUM ARAK FLIGHT - TASTES OF ASKALON, MUADDI, ZACHLAWT BLACK 3

TIT0"S, KETEL ONE, GREY GOOSE, STOLL CUCUMBER

NO. 3 LONDON DRY, HENDRICKS, TANQUERAY, BOMBAY SAPPHIRE

NOSOTROS REPOSADO, ESPOLON REPOSADO, PATRON SILVER, LAYA BLANCO, FORTALEZA BLANCO +REPOSADD,
ELEMENTAL MEZCAL, LALO, LALO HIGH PROOF

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

ANGEL"S ENVY, BUFFALD TRACE, FEW, FOUR ROSES 5B, G&W, MAKER'S MARK, MAKER"S 46, ELTJAN CRALG S8,
PINHOOK CASK, MICHTER"S US 1, OLD FORESTER, PENELOPE ROSE CASK

REDEMPTION, SAZERAC, WHISTLEPTG 10 YR, KNOB CREEK, KOVAL, NEW RIFF, OLD OVERKOLT, OLD FORESTER
GLENFIDDICH 12Y, BALCONES TEXAS SINGLE MALT, MILK & HONEY DEAD SEA TERROLR (SR)

TULLAMORE DEW, MICHTER"S AMERICAN WHISKEY

REMY MARTIN VS0P COGNAC

FERNET BRANCA, BRANCA MENTA, TEPSON S MALORT, AVERNA, HEIRLOOM PINEAPPLE, AMARD NONINO

CHARTREUSE (GREEN AND YELLOW), APEROL, CAMPARL, DISARONNO AMARETTO, LUXARDO MARASCHINO,
LUXARDO MORLACCO, APOLOGUE SAFFRON, APOLOGUE PERSIMMON, APOLOGUE ARONIA, TTALICUS, FIORENTE
ELDERFLOWER, CREME DE VIOLETTE, CREME DE CASSIS, CHAMBORD, NORTH SHORE AQUAVIT, FRANGELL(O,
KOVAL GINGER, KOVAL CHRYSANTHEMUM AND HONEY, MASTINA, MELETTL COFFEE



CRAFT BEER & CIDER

LISTED LOOSELY TN ORDER OF STYLE, LIGHT TO HEAVY, AND OFFERED AS AN § 07 SMALL OR 12 07 GLASS OR 16 07 PINT. M / L6

TWO TOWNS GUAVA GET DOWN (OR) PALE GOLD, TROPLCAL, GUAVA, CRISP APPLE, CITRUSY, FLORAL, TART & SWEETY.3%  6/9P
UNCLE JOHNS PERRY PEAR CIDER (ML) LIGHT GOLD, RIPE PEAR, HONEY, LEMON, CITRUS, FLORAL, FRESH FRULT 5% 5/9¢

PRATRIE BLUEBERRY BOYFRIEND SOUR ALE (OK) RubY-ReD, BLUEBERRY, LEMON EST, JAMMY FRUIT, APPLES.4%  10/15
DOVETATL KOLSCH (1L) PALE STRAW, FRESH BREAD, PEAR, CRACKER MALT, CITRUS Z6ST, HONEY-KISSED BIscurm, 4.6% 5/
PHASE THREE BREWING FESTBIER (L) Deep GOLD, FRESH BREAD, HONEY, HERBAL HOPS, SWEET GRAIN, CITRUS Z6ST 9.8% 6/107
POLLYANNA SMRT SMRT SOUR (1L) ELECTRIC BLUE, BLUE RASPBERRY, CANDY, TART CLTRUS, MIXED BERRY, LEMONADE 6%  6/11

0B SCENTINAL IPA (1L) AMBER-HAZE, GRAPEFRULT, ORANGE ZEST, MANGO, PINE, FLORAL HOPS, BISCULT MALT 6.2%  5/1P
PERENNTIAL CRACKER CRUST PALE ALE (MQ) LIGHT AMBER, HONEY, GUAVA, NECTARINE, GRAPEFRUIT, SOFT PINE5.5%  5/%
OB THE ARCHATRON IPA (IL) LGHT AMBER, CANDIED ORANGE PEEL, MANGD, FRESH PINE, DANK HERBS, GRAPEFRUTT 6%  5/9¢
ART HISTORY ARTOBERFEST (1L) LIGHT COPPER, TOASTED BREAD, PRETZEL, BISCUITS, HONEYED MALT, CARMEL, Hors 5.8%  6/%p
NOON WHISTLE CUBBIE GUMMY NEIPA (1L) GOLDEN ORANGE, PINEAPPLE, PINE, MANGO, RESIN, GRAPEFRUTT 6.1%  5/97
BEGYLE FREE BIRD PALE (1L) AMBER, MEDIUM BODY, BISCULT, TANGERINE, ORANGE, GRAPEFRUIT, RESIN, EARTH 6% b/7p
HIRTER MORCHL (AU) DARK BROWN, ROAST COFFEE, DARK CHOCOLATE, CARMEL, TOASTED NUTS, BREAD CRUST 3% b/108

SAUGATUCK PEANUT BUTTER PORTER (MI) NITRO Dee BROWN, ROASTED PEANUTS, MILK CHOCOLATE, COCO, COFFEE, CARMEL 5.7% 5/}



SPARKLING / FRIZZANTE

AMELTE & CHARLES SPARR “CREMANT”

ALSACE, FRANCE. 2020
100% PINOT BLANC

WHITES

VILLARGEAU GENNOIS
LOTRE VALLEY, FRANCE. 2023
100% SAUVIGNON BLANC

GEORG GUSTAV “HUFF”
HEINHESSEN, GERMANY, 2011
100% RIESLING

MASSAYA BLANC
BEKAA VALLEY, LEBANON 2073
SAUVIGNON BLANC/OBETDI/CLATRETTE

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

BARRA CHARDONNAY
MENDOCINO, CALTFORNIA 2024
100% CHARDONNAY

ROSES & ORANGES

SEMELL “MOUNTAIN SUN” ROSE

KORINTHIA, GREECE 20
100% AGIORGITKD

2 NATURAL WINE

PALE GOLD, LACY BUBBLES, SILKY ACIDITY, DRY. AGED 2 YEARS ON THE LEES. LEMON,
BAKED PEAR, TOASTED BRIOCHE, VANILLA, ALMOND. 12.5% 20/

SAUVIGNON BLANC FROM SANCERRE NETGHBOR, LIGHT, CRISP, ELEGANT PEAR,
HONEYDEW, FLINTY MINERAL, HINT OF STRAW. 12.5% 16/5%

LLGHT BODY, MOSTLY DRY, CRISP ACIDITY. SMOOTH, BOLD, FLAVORS OF GREEN APPLE,
PEAR, AND LIME ZEST BALANCED WITH CREAMY PAPAYA MID PALATE AND SOFT PETROL
EARTH TONES. 12% 14/93

PALE YELLOW, MEDIUM BODY, CRISP, DRY, CRUSHED & AGED “ON THE LEES” (ON THE
YEAST CELLS FOR BODY) IN NEUTRAL OAK. FLAVORS OF WHITE FLOWER, PEAR, CITRUS,
ASTAN SPICE, MINERAL.OBEIDI NATIVE T0 LEBANON . 13% 15/56

MEDIUM BODY, PALE STRAW, SILKY, MOSTLY DRY, LIVELY. CRUSHED IN STAINLESS THEN
AGED IN NEUTRAL OAK. FLAVORS OF CANDIED GREEN APPLE, WHITE PEACH, LEMON,
WITH A HINT OF WHITE PEPPER. 12% 14.5/5%

DARK GOLDEN, FULL BODY, MEDIUM ACIDITY, DRY. 100% ORGANIC GRAPES AGED IN
NEW OAK. YELLOW APPLES, LIME, VANILLA, 0AK. 14% 13/6]

MEDIUM BODY, ROSE PINK, GOOD ACIDITY WITH SOME SWEETNESS, DONE IN
STAINLESS STEEL. CLEAN, ROUND FLAVORS OF CANTALOUPE, STRAWBERRY, CHERRY,
WILDFLOWERS, MILK CHOCOLATE. 13.5% 14/53



MATYAS “SARADORA” ORANGE
STREKOV, SLOVAKTA NV
PINOT BLANC/RIESLING/WELSCHRIESLING

ENGUERA “PELLNUA”
VALENCIA, SPATN. 2003
100% VeRorL

REDS

THYMIOPOULOS “YOUNG VINES”
MACEDONIA, GREECE 2071
100% HINOMAVED

MALAT “FURTH”
KREMSTAL, AUSTRIA. 2013
100% PINOT NOIR

COLIN “PIERRE FRANCOIS”

LOIRE, FRANCE. 2003
PINEAU D'AUNES / PINOT NOIR / GAMAY

MASSAYA LE COLOMBLER
BEKAA VALLEY, LEBANON. 2072
GRENACHE/CINSAULT/TEMPRANILLO

HEDGES CABERNET
RED MOUNTAIN, WASHINGTON. 2024
100% CABERNET SAUVIGNON

MEDIUM BODY, COPPER ORANGE, PLEASANT TANNINS, VERY DRY. 30 DAYS ON THE SKINS,
AGED IN OLD OAK. A FUNKIER ORANGE WITH FLAVORS OF ORANGE & APRICOT RIND, DRIED
PINEAPPLE, LEATHER, TURNING APPLE, SEA SALT. COOL. 13% 16/60

AMBER COLOR, MEDIUM BODY, BRIGHT ACIDITY, MOSTLY DRY. NOTES OF LEMON AND
ORANGE PEEL, PEACH, ALMOND, DRIED FRULT, AND TEA LEAVES. 12.5% 14/53

MEDIUM BODY, BRICK, DRY, GOOD TANNINS. DONE IN STAINLESS STEEL THEN AGED §
MONTHS IN CONCRETE TANKS. EARTHY, JULCY FLAVORS OF CHERRY, STRAWBERRY, LEATHER,
LLCORICE, HINT OF GREEN HERB. 13% 1k.5/5%

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% 195/56

PALE RUBY, LIGHT BODY, BRIGHT ACIDITY, DRY. RASPBERRY JAM, COOKED CHERRIES,
PINK PEPPERCORN, ALLSPICE, SMOKE. 12% 14/53

BRICK RED, FULL BODY, FRULT FORWARD, BOLD TANNINS, DRY. ALL DONE IN STAINLESS
STEEL. FLAVORS OF RASPBERRY, RED CHERRY, BLUEBERRY, BLACK PEPPER, CHOCOLATE,
(INNAMON . APPROACHABLE BIG RED. 1#.5% 15/5

DARK RUBY, FULL BODY, MEDIUM ACIDITY, DRY AND TANNIC. AGED 2 YEARS IN NEW
OAK BARRELLS. BLACK CURRANT, COOKED PLUMS AND CHERRIES, CHOCOLATE, SUBTLE
TOBACCO AND LICORICE. 14% 22/10

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 UNFLLTERED WITHOUT EXCESSIVE USE OF
OAK. GENERALLY, NATURAL WINES ARE LESS MANIPULATED S0 AS TO LET THE GRAPES AND THEIR ENVIRONS SHINE, OFTEN SOMEWHAT RANDOMLY. CURATED BY MARK BIRES, NOT A
SOMMELLER BUT A KNOWN WINO. ALL REDS ARE KEPT AT CELLAR TEMPERATURE OF ~57°. GLASSES ARE ~ OUNCE POURS

*§35/BOTILE CORKAGE FEE FOR OUTSIDE BOTILES BROUGHT INTO THE RESTAURANT.



N/A BEVERAGES

N/A GAZOZ & BEER SEE GROUPS ABOVE.

DRAFT KOMBUCHA Ask ABOUT OUR CURRENT FLAVOR(S) 6/9

SOFT DRINKS COKE, DIET COKE, SPRITE 3.5 GINGER BEER S
BOTTLED WATER STILL OR SPARKLING 6.5

COFFEE & TEA* METROPOLLS DRIP COFFEE 5 (REGULAR ONLY, REFLLLS) §
ERENCH PRESS SERVICE REGULAR OR DECAF, CARDAMOM SYRUP ¢
ESPRESSO #, CAPPUCCING 5.5, CAFFE LATTE S S

METROPOLLS NITRO COLD BREW ¢

RISHT LOOSE LEAF TEA'S (EARL GREY LAVENDER (BLACK), JADE CLOUD (GREEN),
TURMERIC GINGER (HERBAL), HIBISCUS BERRY (HERBAL), GOLDEN CHAMOMILE (HERBAL), PEPPERMINT (HERBAL)

NANA TEA FRESH MINT TEA WITH HINT OF SAFFRON & #sADD BLACK TEA BAG 1
FORTE TCED TEA SERVICE BLUEBERRY-MERLOT WITH CHOLCE OF SYRUP § (FOR TWO, OR ONE GENEROUSLY)
LIPTON TCED TEA, FREE REFILLS 5.7

MIXOLOGY & WINE ROBBY MARTINEAU
BEER CHris Rovce

01/02 upoATE
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