
OEC Brewing Lager (16 oz.).......................10

Flagship Dark Rye Ale............................... 8

Peekskill Simple Sour............................... 8

Presidente (bottle)................................. 6

Tecate................................................. 5

a 20% gratuity charge will be added  
to parties of 6 or more 

priced below by the glass/btl — complete bottle list available  

SPARKLING 

Cava—Bertha ‘Brut Nature’  
dry, crisp, mineral, ’19 ESP...12/40

Rosé PetNat—Šroner-Sütó  
tart, juicy, berried, dry ’21 SVK ...15/50

WHITE

Muscadet—Pepiere 'Merci'  
clean, crisp, mineral ‘21 FRA ...12/40

Glera—Mon Ban ‘Questo Neanche Colfondo’ 
hazy, lemon-zest, dandelion, dry, ‘20 ITA ...14/46

Sylvaner—Huff 'Quicksilvaner' 
tangy, crisp, dry, lemon pith, lime leaf ‘21 DEU ...14/46

Melon de Bourgogne—Cadette 
ripe, dry, citrus ‘18 FRA ...16/54

ROSÉ

Aleatico—La Villana 
pale, berried, herbal, dry ‘21 ITA ...15/50

Rosato—Ulivi 'Sepmlicemente' 
juicy, berried, savory ‘21 ITA ...13/43

ORANGE

Malvasia blend—Jane 'Ovella Negra'                     
peach, pear, dry ‘21 ESP ...16/54

Riesling blend—Gindl 'Flora'  
dry, citrus, floral ‘20 AUT...14/46

Sicily—Vino di Anna 'Palmento'  
tangerine, lemon zest, dusty, salty, 21  ITA...15/50

CHILLED RED

País Verde—Henriquez 
pale, herbal, hibiscus, dry ‘20 CHL...15/50

Beaujolais Nouveau—Sélené 
fresh, cherry, berried, dry ‘22 FRA...13/43

Aglianico—Cantina Giardino 'Le Fole' 
earthy, dark cherry, spiced, dry ‘21 ITA...16/54

RED

Mourvedrè—Dirty & Rowdy 'Enz Vineyard'  
berry, spice, dry '17 USA ...16/54

Gamay—Rocher 'Les Passantes'  
juicy, berried, savory, dry '20 FRA ...18/60

Malbec—Busser 'à bras le cot'  
plum, black cherry, earthy, '19.'20.'21, FRA...15/50

Cab Franc—C&P Breton 'Trinch' 
firm, cherry, dusty, dry ‘20 FRA...17/56

all priced, 15 

St. Helen’s 
vodka, mint, lemon and lime juices, served over crushed ice

Brooklyn Beauty 
local gin, St. Germain, lemon, club soda, shaken and served tall

San Francisco Handshake  
thyme-infused gin, St. Germain, lemon, Fernet Branca, 
shaken and served up

Smoke & Flowers 
Islay scotch, St. Germain, cream sherry, dry vermouth, stirred 
and served up

Perro Y Gato  
mezcal, tequila, carrot, habenero, lemon, cilantro, shaken and 
served on the rocks

Ninety-Nine Roses  
London dry gin, orchard pear, ginger, lemon, rose water, shaken 
and served up

Fogerty  
bourbon, Islay scotch, sage, Angostura bitters, stirred and  
served on rocks  

Rattlesnake 
rye whiskey, lemon, egg white, absinthe rinse, shaken and served up

The Alibi 
pineapple infused tequila, cinnamon, vanilla, lime, molé bitters, 
shaken and served up

Espresso Martini   
vodka, coffee liqueur, cold brew, cinnamon, vanilla , shaken and 
served up

Devil’s Garden 
chipotle infused mezcal, Cynar, lime, agave, mint, Angostura 
bitters, shaken and served up

all priced, 15 

Smuggler's Notch 
pineapple and rosemary infused rye, maple, Angostura bitters, 
shaken and served up

Layover 
vodka, lemon, demerara, Carpano Antica, shaken and served up

Contessa 
tequila, lime, pomegranate syrup, sherry, shaken and served up

Obscura 
gin, lemon, ginger, mint, topped with framboise Lambic,  
served tall, over crushed ice

BEER          

WINE BY THE GLASS HOUSE STANDARDS

SEASONAL COCKTAILS

She shew’d she was heaven’s martial 

Maid, and vanish’d from him. Next  

to this, the banquet of the wooers is. 

Rothaus Pilsner, 9 / 5

Sierra Nevada Celebration IPA, 9 / 5

Ommegang Rare Vos Pale Ale, 10 / 6

Anxo Dry Cider, 10 / 6 

ON TAP


