
COCKTAILS $16  
HOT TODDY
BOURBON, LIQUID VITALITY, CINNAMON, CLOVE,
STAR ANISE (SERVED WARM)

MULLED WINE
BUTCHER'S DAUGHTER SULTRY RED, RUBY PORT,
ORANGE, MULLING SPICES (SERVED WARM)

HUDSON BOULEVARDIER 
BOURBON, GRAN CLASSICO, SWEET VERMOUTH

GOLDEN SLUMBERS
AMARETTO, PROSECCO, #8 JUICE,
LEMON, ROSEMARY 

DILLUSIONS OF GRANDEUR
VODKA, #1 JUICE, DILL, HONEY,
LEMON, VEGAN FOAM

BIRDS OF A FEATHER
MEZCAL, DISTILLERIA MONTANARO 6PM APERITIVO, 
LUXARDO, LIME

STREETLIGHT FANCIES
DARK RUM, RED WINE POACHED PEAR PURÉE,
PIMENTO DRAM, LIME

SPUMONI ESPRESSO MARTINI
VODKA, ESPRESSO, COFFEE LIQUEUR,  CHERRY
+ PISTACHIO ORGEAT (N)

“BUTCHER’S” BLOODY MARY
VODKA OR MEZCAL, TOMATO JUICE, VAMPIRE SLAYER, 
HORSERADISH, TABASCO & SOY SAUCE, SPICED RIM

PASSION MARGARITA
TEQUILA, JALAPENO, #10 JUICE, AGAVE, LIME  

MOCKTAILS 
ROMANTIC GETAWAY $10
#6 WATERFLOWER, BASIL-AGAVE SYRUP, LIME JUICE,
CLUB SODA, POMEGRANATE MOLASSES, SPICED-SALT RIM

HAPPY HOUR
EVERYDAY FROM 4PM-6PM

HOUSE COCKTAILS $10

HOUSE WINE
(RED / WHITE / ROSE) 1/2 OFF 

COLD-PRESSED SPRITZ 
(ANY JUICE + BUBBLES) $9 

CANYON ORGANIC DRIP COFFEE 2 FOR 1 

DRINKS

COLD-PRESSED SPRITZ
ANY OF OUR JUICES + HOUSE SPARKLING WINE
$14 EACH  |  FLIGHT 4X / 4OZ $20

01 - RED 
ANJOU PEAR, BEET, GINGER

02 - ORANGE 
TANGERINE, VALENCIA ORANGE, CARROT

03 - YELLOW 
PINEAPPLE, JICAMA, LEMON

04 - GREEN
APPLE, CELERY, SPINACH

06 - WATER FLOWER 
WATERMELON, FENNEL, HONEYDEW, LIME, LAVENDER, AGAVE

08 - HONEY BEE 
GRAPEFRUIT, TURMERIC, YUZU, KUMQUAT, ANJOU PEAR, 
HONEY, BEE POLLEN, WHITE SILVERTIP TEA

10 - PURE PASSION  
PASSION FRUIT, PINEAPPLE, ORANGE,  JICAMA, RASPBERRY,
& WHITE PEONY TEA

13 - GODDESS OF GREEN  
KALE, CUCUMBER, GREEN APPLE, FENNEL, PINEAPPLE, THYME, SPIRULINA

CRAFT BREWS
WÖLFFER ESTATE NO. 139 ROSÉ CIDER $11 / SAGAPONACK, NY
BLEND OF JONAGOLD, IDARED, AND GOLDEN DELICIOUS APPLES
FLORAL AND BALANCED / 6.9% ABV

FLAGSHIP METROPOLITAN LAGER $8 / STATEN ISLAND, NY
LIGHT AND REFRESH / CRISP AND HOPPY / SMOOTH, CLEAN,
BALANCED / 5.6% ABV

SLOOP JUICE BOMB IPA $8 /  BRONX, NY
NEW ENGLAND-STYLE IPA / HAZY AND JUICY / BIG HOPPY CHARACTER, 
BALANCED WITH TROPICAL AND FRUITY MALT / 6.5% ABV

JUNESHINE KOMBUCHA $8 (GF)(V) / SAN DIEGO, CA 
BLOOD ORANGE MINT / ABV 6%

SAGARDO NATURALA $11 (CO)(V) / BASQUE COUNTRY, SPAIN
NATURAL CIDER / 6% ABV / 330 ML CAN

THREES BREWERY VLIET PILSNER $11 / BROOKLYN, NY
WINNER, BEST OVERALL BEER,  NEW YORK STATE CRAFT BEER
COMPETITION (2017) / CRISP/ HERBAL HOPS / HAY / VERDANT
5.2% ABV / 16 OZ CAN

ATHLETIC BREWING “UPSIDE DAWN” GOLDEN ALE $9 
NON-ALCOHOLIC / STRATFORD, CT / REFRESHING, BALANCED, LIGHT-BODIED 

 



SPARKLING
Chardonnay, The Butcher’s Daughter, “Saucy Bubbles,” WA N/V  $15/$56
APPLE AND CITRUS | WELL-BALANCED | FRESH AND DELICATE

Prosecco, Montefresco, IT, N/V   $12/$46
DELICATE FRUIT | LOW ACIDITY | EFFERVESCENT | STRAW

Chardonnay, French Bloom, "Le Blanc," Languedoc, FR (CO)        $68
*NON-ALCOHOLIC*  |TROPICAL FRUIT | GRANNY SMITH APPLE | SPICY CITRUS | WHITE FLOWERS

Chardonnay & Pinot Noir Blend, French Bloom, "Le Rosé," Languedoc, FR (CO)  $68
*NON-ALCOHOLIC*  |COMPLEX ACIDITY | ROSE PETALS | FRESH PICKED BERRIES | PEACH

WHITE
Sauvignon Blanc, Comahue Estate, Patagonia 2021 $15/$56
CITRUS | HERBACEOUS | VEGETAL | BALANCED ACIDITY 

Carricante & Malvasia Blend, Tenuta di Castellaro, "Bianco Porticello," Sicily, IT 2020                                             $15/$58
HERBACEOUS NOSE | HINTS OF APPLE | FRESH & FRUITY

Thomas Labille, Chablis, Chardonnay, FR 2021 (S)(V)        $18/$70
ACIDIC | CITRUS | ZEST | MINERALITY

Xarmant Txakolina, Artomana, Basque, ES 2020 (V) (250ml can) $13
ZESTY | CITRUS | SEA SPRAY | CRISP

ORANGE
Sauvignon Blanc & Riesling Blend, Zephyr, "Agent," NZ 2022   $19/$74
GRASSY | VIBRANT ACIDITY | GRAPEFRUIT |TOUCH OF SALINE

RED
Pinot Noir, The Butcher’s Daughter, ‘Sultry Red’, Santa Barbara, CA 2017 (S)(V)  $15/$56
BLACKBERRY | CHERRIES | SPICE | BRIGHT ELEGANCE

Mencia, Bodegas y Viñedos Mengoba, Bierzo, SP 2020 (S)  $15/$56
SOUR CHERRY | RED CURRANT | LICORICE | EARTHY

Merlot & Cabernet Blend, Chateau Paradis Casseuil, Bordeaux, FR 2019                       $15/$56
RIPE & FULL BODIED | MORELLO CHERRIES | BLACK FRUIT | SUPPLE

ROSE
The Butcher’s Daughter, “Sexy Rosé,” FR 2021 $15/$56
PEACH | APRICOT | PROVENCAL HERBS | FLOWER PETALS | VINE RIPENED STRAWBERRIES

The Butcher’s Daughter, “Super Sexy Rosé,” CA 2018 $75 Magnum 1.5L

JASMINE | PEACH | FLOWER PETALS | STRAWBERRIES

t

G/BTL

WINES

*OUTSIDE WINE CORKAGE FEE / $25/BTL / 2 BTLS MAXIMUM

(S) SUSTAINABLE / (SIP™) SUSTAINABLE IN PRACTICE / (CS) CERTIFIED SUSTAINABLE  /  (PO) PRACTICING ORGANIC / (CO) CERTIFIED ORGANIC / (BD) BIODYNAMIC  


