
3/26/26

WINES
GLASS / CARAFE (375 ML) / BOTTLE (750 ML)

SPARKLING
BRUT ROSÉ, FRANCOIS MONTAND, JURA NV...................................................15/NA/58
PROSECCO BRUT, ZARDETTO, VENETO NV.....................................................14/NA/54
LAMBRUSCO SECCO, CASALE DANTELLO, NV...................................................14/NA/54

WHITE
PINOT GRIGIO, VALDINEVOLA, VENETO 2024 (TAP)..........................................12/21/TAP
GRECO BIANCO,CIRO BIANCO, CALABRIA 2024................................................13/24/48
VINHO VERDE, RIOS COSMICOS, PORTUGAL 2024..............................................14/27/54
GRUNER VELTLINER TERRASSEN, JURTSCHITSCH , AUSTRIA 2024................................13/24/48
SAUVIGNON BLANC, DOMAINE MARTIN, VAL DE LOIRE 2024.....................................15/29/58
CHARDONNAY, ERIC CHEVALIER, LOIRE 2024.................................................15/29/58
VERMENTINO DI SARDEGNA, ARGIOLAS ‘COSTAMOLINO’, SARDEGNA 2024..........................14/27/54

ROSÉ & ORANGE
GRIS DE GRIS, DOMAINE DE FONTSAINTE, CORBIERES 2024....................................15/29/58
TXAKOLI ROSE, REZABAL, SPAIN 2023......................................................14/27/54
AUGUSTE ORANGE, FRANCOIS DUCROT, VAL DE LOIRE 2023.....................................14/27/54

RED
MONTEPULCIANO D’ABRUZZO, ERA, ABRUZZO 2024.............................................14/27/54
I VERSI ROSSO, FONDO ANTICO, SICILIA 2023..............................................13/24/48
VALPOLICELLA SUPERIORE, ZENATO, VENETO 2023............................................14/27/54 
RIOJA, GOTHAM PROJECT, SPAIN 2022.....................................................12/21/TAP
CHIANTI CLASSICO, MONTE BERNARDI TI ADORO, TOSCANA, 2024...............................15/29/58
NEBBIOLO, ELVIO TINTERO, LANGHE, PIEMONTE 2024.........................................15/29/58
BARBERA D’ASTI, VIETTI ‘ TREVIE’, PIEMONTE 2023........................................16/30/60
CABERNET SAUVIGNON, PURA FE, CHILE 2023................................................16/30/60

IN SEASON 
SNAKE CHARMER...........................16
LONDON DRY GIN, CELERY ROOT LIQUEUR, LEMON, CLUB SODA

BROWNSTONE STREET.......................17
LARCENY BOURBON, AVERELL DAMSON, APRICOT, LEMON, GINGER, 
ORANGE BITTERS

SHOP THE FRUITSTAND.....................17
PURO POTRO BLANCO TEQUILA, QUINCE, CONTRATTO APERITIF, 
MANGO, LIME

URBAN HOUR .............................17
DEL MAGUEY VIDA MEZCAL, GRAPEFRUIT, PINEAPPLE, LEMON, 
TIKI BITTERS

JOG THE PARK ...........................16
APPLETON RESERVE RUM, SOURSOP, BANANA, LIME

NEGRONI SELECTIONS 
CLASSIC................................15
BOMBAY SAPPHIRE GIN, SWEET VERMOUTH, CAMPARI

WHITE..................................15
BOMBAY SAPPHIRE GIN, VERMOUTH BIANCO, SUZE

SBAGLIATO..............................15
ZARDETTO PROSECCO, SWEET VERMOUTH, CAMPARI

BOULEVARDIER...........................16
JEFFERSON’S BOURBON, SWEET VERMOUTH, CAMPARI

OAXACAN................................16
AGAVE DE CORTES JOVEN MEZCAL, SWEET VERMOUTH, ANCHO 
REYES, CAMPARI

CLASSIC COCKTAILS
VESPER...........................17
GIN, VODKA, LILLET BLANC

AVIATION.........................16
GIN, CAFFO MARASCHINO, COMBIER VIOLETTE, LEMON

BROWN DERBY......................16
BOURBON, GRAPEFRUIT, HONEY

PALOMA...........................16
BLANCO TEQUILA, GRAPEFRUIT, LIME, SODA

VIEUX CARRE......................17
COGNAC, RYE WHISKEY, SWEET VERMOUTH, BENEDICTINE,
ANGOSTURA & PEYCHAUD’S BITTERS

BEER & CIDER 
PINTS  $8

FORST ITALIAN LAGER (ITA 4.8%)
FINBACK PILS (NY 5.2%)

FIDDLEHEAD IPA (VT 6.2%)
BOTTLES/CANS

BUDWEISER (MO 5.0%)......................7
BUD LIGHT (MO 4.2%)......................7
WEIHENSTEPHANER HEFEWEISSBIER (GER 5.4%).8
STELLA ARTOIS (BEL 5.2%).................8
AUGUSTINER LIGHT LAGER (GER 5.7%)........8
LE BALADIN NORA SPICED LAGER (ITA 6.8%)..9
DUCATO TORRENTE BELGIANPALE ALE (ITA 7%).9
AVAL ROSE CIDER (FRA 6.0%)...............9
ORIGINAL SIN HARD CIDER (NY 6.0%)........7

*consuming raw or  undercooked meats,  poultr y,  seafood,  shel l f i sh  or  eggs may increase your  r isk  of  foodborne i l lness.

BOOZE FREE

PHONY NEGRONI  $12
BITTERSWEET MIX OF FLOWERS, CITRUS, AND BITTERS

CLAUSTHALER IPA
GERMANY N/A MALT

$7

GOOD TIME IPA
NEW YORK N/A IPA

$8

CURIOUS NO.2
SPICY STORMY PINEAPPLE 

MARGARITA
$12

CURIOUS NO.3
JUNIPER CUCUMBER COLLINS

$12

HOLLOW LEG SPARKLING ROSE
GALICIA, SPAIN

$14

ZENO RED BLEND
TEMPRANILLO & CABERNET SAUVIGNON

$13

bottled cocktails beer wine

HOUSE N/A RECIPE: “TRACK STAR”
ALMAVE AGAVE SPIRIT, WILFRED’S APERITIF, LIME - YOUR CHOICE OF PASSION FRUIT OR SOURSOP (CHERIMOYA FRUIT)

$16

*consuming raw or  undercooked meats,  poultr y,  seafood,  shel l f i sh  or  eggs may increase your  r isk  of  foodborne i l lness.


