
F O R  T H E  TA B L E
A N D  S I D E S

SMOKED SALMON 
DEVILED EGGS 

old bay, roe, crispy capers

CAULIFLOWER 
RICE BALLS
arrabiata sauce

WHIPPED GOAT 
CHEESE

hot honey, dill, sourdough

S TA R T E R S

BABY KALE SALAD 18  GF

parmesan, apple, almonds, cider vinaigrette

SHI ITAKE SALAD 18  GF

frisee, parsley, feta, porcini vinaigrette
 
ROASTED BEETS 18  GF

pistachio, spiced labne, citrus
 
GRILLED TUNA 22 GF

chili marinated cucumbers, avocado, coriander

SPICY PEANUT NOODLES 16
sauteed spinach, sesame
 
BLISTERED SHISHITO PEPPERS 16 
miso glaze, chickpeas, sesame

M A I N S

MUSSELS 24
‘nduja, white wine, garlic bread

RIGATONI  36
duck ragu, escarole, parmesan
 
ROASTED HALIBUT 40 
farro putanesca
 
AIRLINE CHICKEN 32  GF

confit leg, mustard greens, kolhrabi

PRIME FLAT IRON 36   GF

broccolini, kimchi, spring onion

ASPARAGUS
saffron aioli, bottarga, 

breadcrumbs

15

FRIES malt 
vinegar12

BUTTERSCOTCH 
BANANA PUDDING PIE

12

D E S S E R T

ARLENE’S KEYLIME 
CHEESECAKE  GF 

12

CHOCOLATE MOUSSE 
CAKE  GF 

12



W I N E S  B Y  T H E  G L A S S

SPARKLING 

PROSECCO (ON TAP) 14
dry, green apple, floral

WHITE

GRUNER VELTLINER 14/55
stadt krems, 2022, kremstal, austria

SAUVIGNON BLANC 16/63
francois chidane, clos de la grange, 2022 
touraine, france

CLAIRETTE 16/63 
olivier & lafont, fleur blanche, 2016, 
chateauneuf-du-pape, france

VIOGNIER 14/55
chateau de campuget, 1753, 2021, 
languedoc, france

ROSÉ 

GRENACHE/CINSAULT/VIOGNIER 16/63
peyrassol, la croix mediterranee, 2022
provence, france

ORANGE 

CATALUNYA BLEND 15/59
azimut, brisat orange, 2023, 
catalunya, spain 

RED 

SCHIAVA 16/63  (CHILLED)
elena walch, 2021, alto adige, italy 

PINOT NOIR 15/59
altugnac pays d’oc, 2021, 
languedoc, france

GRENACHE/SYRAH/MOURVEDRE 14/55
d’estézargues, côtes du rhone, france

TEMPRANILLO 15/59
bodegas murua, aclys, 2018, rioja, spain

O N  TA P

PILSNER 10
wild east, “little patience”

PALE ALE 10
wild east, “first pitch”

EAST COAST IPA 10
other half  “green city”

DOUBLE IPA 10
finback “social fabric”

TABLE BEER 10 (8OZ)
finback, “live by the sun and moon”
*mixed fermentation with merlot must

C O C KTAI L S

KITTY O’SHEAS XIX 16 
gin, lemon, cocchi americano, tarragon

PICKLED PINK VESPER 18
harridan vodka, gin, cocchi americano, pick-
led ramps

THE ORANGE COCKTAIL 16
bourbon, blood orange, lemon, honey, 
mandarin jarritos

FUEGO EN LA SANGRE 16
vodka, cranberry, habanero,
lemon, mint

BIG RED 17
cinnamon infused bourbon, campari, 
grand marnier

SNOW BIRD 17
green tea infused ten to one white rum 
passionfruit, velvet falernum, prosecco

A FEW WORDS FOR THE 
FIRING SQUAD 17
mezcal, aged rum, pineapple, 
grenadine, jalapeno

SMOKE IN MIRRORS 17
rye, averna, cappelletti, laphroaig 

 
Z E R O - P R O O F

THE THROWBACK 13
lyre’s amaretti, fresh sweet and sour
 
CRUEL SPRING 13
three spirits livener, lime, pineapple, 
jalapeno, grenadine

PHONY NEGRONI  12
st. agrestis, brooklyn, ny

PILSNER OR IPA 8
industrial ar ts, “safety glasses”

KOMBUCHA 10
yesfolk, cucumber guava & wild mint 

DRINK OF THE 

MONTH

GEORGIA ON 

MY MIND 

GIN,  PEACH,

RHUBARB,

PROSECCO

17


