
Menu

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Before placing your order, inform your server if you or anyone in your party has a food allergy.

*TOWER ON FIFTH,  GF 
Half-Dozen Oysters, Chilled Shrimp, Razor Clams, 

Scallop Crudo, Arctic Char, House Chips

*OYSTERS,  GF 
Half-Dozen, Szechuan Mignonette

*OYSTER CASINO 
Nuoc Châm Butter, Lemon-Garlic Breadcrumbs

*CHILLED SHRIMP,  GF 
Kimchi Cocktail Sauce

*RAZOR CLAMS,  GF 
Pickled Chiles, Yuzu Kosho Oil,

Black Bean Aïoli

*SCALLOP CRUDO, GF 
Green Apple, Yuzu, Thai Basil

RAW BAR
—

COCKTAIL COMPANIONS
—

CHIPS AND DIP,  GF 
Dirty Martini - Castelvetrano Olives, Labneh, Crème Fraîche, Caper Tapenade 

French Onion - Five-Spiced Beef Jus, Caramelized Onions   
*Eggs & Roe - Herbed Crème Fraîche, Jammy Egg, Smoked Trout Roe, Pimentón   

*GILDAS, GF 
Spanish Anchovies, Cornichons, Guindilla & Piquillos Peppers

CROQUET TES, V 
Shiitakes, Scallions

GRILLED WHOLE ARTICHOKE, V,  GF 
Yuzu Kosho Aioli

*STEAK TARTARE,  GF 
Black Bean Aïoli, Capers, Cornichons, Nori Rice Chips

MISO CAESAR,  V 
Little Gem Hearts, Pinenut Sesame Crumble, Parmigiano Reggiano DOP, Pink Peppercorns

*CRISPY DUCK,  GF 
Confit Duck Leg, Tokyo Turnips, Scallion Salad, Pickled Kumquats

*BABET TE’S BURGER 
Short Rib Blend, Spiced Caramelized Onions, Comté Cheese, Horseradish Cream, Au Jus

Choice of Salad or Frites

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Before placing your order, inform your server if you or anyone in your party has a food allergy.



Wine

WINES BY THE GL ASS
—

BABET TE’S SELECTS
 MOSS HOUSE WHITE 

   MOSS HOUSE RED 

BUBBLES
BRUT NATURE CAVA , COLET,  “ TRADICIONAL” 2021 PENEDÈS, SPAIN 

EXTRA BRUT CHAMPAGNE, LAHERTE FRÈRES, “ULTRATRADITION” NV ÉPERNAY, FRANCE 

PÉT NAT ROSÉ, FRANTZ SAUMON “LA CAVE SE REBIFFE” 2023 LOIRE,  FRANCE 

EXTRA BRUT CHAMPAGNE, JACQUES LASSAIGNE “VIGNES DE MONTGUEUX” NV MONTGUEUX, FRANCE 

WHITE
L ISTÁN BLANCO, VINOS TENDAL “LA PALMA BLANCO ” 2023 CANARY ISLANDS, SPAIN 

SAUVIGNON BLANC, BEDROCK WINE CO. 2024 SONOMA , CALIFORNIA 

GODELLO, RAFAEL PALACIOS “LOURO DO BOLO ” 2024 GALICIA , SPAIN 

CHARDONNAY, KELLEY FOX “DURANT” 2023 DUNDEE HILLS,  OREGON 

SKIN-CONTACT
MACABEU, XARE-LO, AMOS BANERES “HEY!” 2021 CATALONIA , SPAIN 

RED
PINOT NOIR, TRAIL MARKER “ QUINK VINEYARD ” 2021 SANTA CRUZ, CALIFORNIA 

NEBBIOLO, SOT TIMANO 2023 PIEDMONT, ITALY 

TEMPRANILLO, DOMINIO DEL CHALLAO “ANGELITA DEL CHALLAO ” 2021 RIOJA , SPAIN 

CABERNET SAUVIGNON, ARNOT-ROBERTS “RED WINE” 2022 SONOMA , CALIFORNIA 

SHERRY
FINO, EL MAESTRO SIERRA , JEREZ, SPAIN 

MANZANILLA FINA , DE LA RIVA SANLÚCAR, SPAIN 

OLOROSO, FERNANDO DE CASTILLA JEREZ, SPAIN 



SOFT OPENINGS
—

AMARO SPRITZ 
DeGroff Amaro, Chinotto, Club Soda

CALAVADOS SPRITZ 
Manoir de Montreuil Calvados Sélection, Rockey’s Botanical,

St. Germain, Pear Cider

INFERNO SPRITZ 
St. Agrestis Inferno Aperitif, Cranberry, Colet Cava

PACHARÁN SPRITZ 
Acha Pacharán, Colet Cava, Bitters

THE REGUL ARS
—

AMERICANO 
Forthave Aperitivo, Tonic, Sweet Vermouth

PALOMA 
Banhez Mezcal, Libélula Tequila Joven, Grapefruit

BOULEVARDIER 
Buffalo Trace Bourbon, St. Agrestis Inferno Bitter, Method Sweet Vermouth

FRENCH 75 
Fort Hamilton Gin, Colet Cava, Lemon

PENICILL IN 
Pineapple-Infused Monkey Shoulder Scotch, Laphroaig 10, Honey, Lemon

PERFECT MEASURES
—

VESPER MARTINI 
Altamura Vodka, Citadelle Gin, Lillet Blanc

GIBSON MARTINI 
Belvedere Vodka, Routin Blanc Vermouth, Method Dry Vermouth, 

Pickled Vegetables

MARTÍNEZ MARTINI 
Fort Hamilton Gin, Method Sweet Vermouth, Maraschino, Bitters

AVIATION MARTINI 
Stray Dog Gin, Lavender, Lemon

ESPRESSO MARTINI 
Fort Hamilton Vodka, Mr. Black Coffee,Viejo de Caldas Rum, Licor 43

Drinks



OFF MENU
—

THE FIRST POUR 
Stray Dog Gin, Intense Ginger Liqueur, Elderflower

AGUACHILE MARGARITA 
Libélula Tequila Blanco, Jalapeño, Cilantro

WISH YOU WERE HERE 
Plantation Cut & Dry Rum, Chinola, Cucumber

PURPLE NOON 
Singani, Control Pisco, Rockey’s Botanical, Blue Corn, Egg White

FIG AVENUE 
Banana-Infused Woodford Reserve Bourbon, Fig, Bitters

THE BIT TER END 
DeGroff Aperitif, Combier Watermelon, Tonic

HOLD THE PROOF
NON-ALCOHOLIC

—
FIELD STUDY 

Green Juice, Coconut Water, Lemon

PICK ME UP 
Lime, Lemon, Salt, Club Soda  

PIGEON 
Almave, Lime, Grapefruit  

GIMLET 
Pentiere Adrift, Dill, Lemon  

BEER
—

NON-ALCOHOLIC
ATHLETIC,  UPSIDE DAWN – GOLDEN ALE 

DRAFT
SMILE MY GUY, HAPPY HOPPY – IPA 

THREES BREWING, VLIET -  P ILSNER 

BOT TLED & CANNED
TALEA , SUN UP – HAZY IPA 

BRONX BREWERY – AMERICAN PALE ALE 

GIMM ALES, WEISSE – HEFEWEIZEN  

ROTHAUS, TANNENZÄPFLE – PILSNER   

OMMEGANG, ABBEY ALE – BELGIAN DUBBEL   

DESCHUTES, BLACK BUT TE – PORTER 




