
SMALL PLATES

mussels escabèche, gf 
bang island mussels, pimentón, garlic aioli, 

house chips

*arctic char crudo, gf    
yuzu mustard vinaigrette, pickled fennel, 

golden raisin

anchovy toast    
spanish anchovy, boquerones, butter, 

fennel pollen

leeks vinaigrette    
truffle vinaigrette, hazelnuts, crispy shallots

seasonal crudités, v, gf    
market vegetables, house pickles,

whipped feta, salsa macha

pâté de foie    
red wine gelée, pear

saucisson sec    
camembert, dijon, cornichons

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.
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COCKTAILS

agua de vida 
linie aquavit, rockey’s botanical, dill

chandelier   
amontillado & oloroso sherry, dry vermouth, bitters

tomato martini   
moletto gin, method dry vermouth, tomato & basil

volver 
banhez mezcal, alma finca orange liqueur, tamarind, lime

bianco negroni  
citadelle gin, montenegro, luxardo bianco bitters

good thyme    
libélula blanco tequila, thyme shrub, black pepper, lemon, tonic

grapparita   
caffo grappa, limoncello, ancho reyes, lemon

HOLD THE PROOF
NON-ALCOHOLIC

citrine   
lemongrass, ginger soda, lemon

amber   
almave, tamarind, lime

BEERS

non-alcoholic
athletic, “upside dawn” — golden ale    

draft
threes brewing, “vliet” — pilsner   

bottled & canned
talea, “sun up” — lager  

bronx brewery — american pale ale    


