


BUBBLES
CHAMPAGNE / DRAPPIER   NV

Champagne, France        19 / 50 (375ML)
crisp citrus, hazelnut, toast

PROSECCO / VALDO SUPERIORE   NV 
Valdobbiadene, Italy        12 / 50
ripe apple, pear, delicate floral aroma

CAVA / SEGURA VIUDAS   NV
Catalonia, Spain        13 / 55

tropical fruits, balanced acidity, long dry finish

ROSÉ
SYRAH / 2017 JEAN-LUC COLOMBO

Provence, France        16 / 64
light red fruits, rose petal, harmonious minerality

CABERNET BLEND / 2017 BEDELL CELLARS
Long Island, NY        15 / 60

lovely salinity, ripe strawberry, vibrant finish

WHITE
RIESLING / 2017 DR. LOOSEN “DR. L”

Mosel, Germany        12 / 48
juicy apple and pear, slightly sweet    

SAUVIGNON BLANC / 2017 PAUL BUISSE
Loire Valley, France        13 / 52

crisp, citrus, grassy, minerally 

CHENIN BLANC / 2017 KEN FORRESTER
Stellenbosch, South Africa        11 / 46

cooked apple and caramel, delicate oak      

PINOT GRIGIO / 2018 PETER ZEMMER 
Alto-Adige, Italy        15 / 60

bright, medium body, white peach, pear, yellow apple

MUSCADET / 2016 PEPIERE
Sèvre et Maine, France        14 / 57        

dry, fresh baked bread, zesty lemon, nutty finish        

GRÜNER VELTLINER / 2017 STADT KREMS
Weinland, Austria        13 / 52
vegetal, green bean, snow pea, citrus

MULLER-THURGAU / 2017 VIN DE DAYS
Willamette Valley, OR        15 / 60

medium bodied, apricot, white peach, honey

CHARDONNAY / 2014 SAINT-VÉRAN 
Burgundy, France        16 / 64

round bodied, mushroom, truffle, crisp pineapple

CHARDONNAY / 2016 MACROSTIE
Sonoma Coast, CA        18 / 72

full bodied, buttery, vanilla, almond, brioche

by the glass



RED
PINOT NOIR / 2017 JOSEPH DROUHIN BOURGOGNE

Burgundy, France        14 / 57
light red fruit, black pepper, crushed violets

GAMAY / 2017 CHANRION, CÔTE DE BROUILLY
Beaujolais, France        15 / 60

candied fruit, floral, light & earthy finish 

ZINFANDEL / 2015 KLINKER BRICK
Lodi, CA        14 / 57

jammy, oaky vanilla, cedar, chocolate

SYRAH / 2017 DOMAINE FAURY
Rhône Valley, France        16 / 64

sour cherry, licorice, basil, thyme

NOCERA / 2015 HAUNER HIERA ROSSO
Sicily, Italy        16 / 64

well-structured, wild berry, leather

MALBEC / 2016 CATENA
Mendoza, Argentina        14 / 57

gentle tannin, dark berries, slightly smoky   

CABERNET SAUVIGNON / 2016 BONANZA
North Coast, CA        17 / 69

luscious blueberry, roasted red pepper, baking spice, gentle tannin

MERLOT / 2015 D’ de DASSAULT GRAND CRU
Bordeaux, France        19 / 85

complex structure, red fruit, dried herbs, tobacco  

TOUR DE FRANCE   28
Classic Selection of Three French Wines    

CHARDONNAY / 2014 SAINT-VÉRAN
PINOT NOIR / 2017 JOSEPH DROUHIN BOURGOGNE

MERLOT / 2015 D’ de DASSAULT SAINT EMILION GRAND CRU 

LOCAL LOVER   24
Showcasing what’s growing best in New York!

RIESLING / 2015 FORGE CELLARS Finger Lakes, NY 
ROSE / BEDELL CELLARS Long Island, NY 

CABERNET FRANC / WOLLFER ESTATE Long Island NY

All flights are 3 ounce pours.

   tast ing f l ights

CHARDONNAY / 2016 MAYACAMAS VINEYARDS     
Napa Valley, CA     75

PINOT NOIR / 2015 DOMAINE DROUHIN
Dundee Hills, OR     58

TEMPRANILLO / 2014 CVNE, VIÑA REAL RIOJA
Rioja, Spain     32

GRENACHE-SYRAH / 2012 BRUSQUIERES, 
CHATEAUNEUF-DU-PAPE
Rhone Valley, France  64

NEBBIOLO / 2011 AZELIA, BAROLO
Piedmont, Italy     56           

CABERNET SAUVIGNON / 2015 MOUNT VEEDER
Napa Valley, CA     48

half  bott les



ON DRAFT 

BLUE POINT TOASTED LAGER
Long Island, NY

OMMEGANG WITTE
Coopertown, NY 

SIXPOINT IPA
Brooklyn, NY

BRONX AMERICAN ALE
Bronx, NY

WAR FLAG AMERICAN PILSNER
Greenpoint,  NY 

BOTTLED 

GREENPORT HARBOR BLACK DUCK PORTER
Greenpoint, NY

ITHACA FLOWER POWER IPA
Ithaca, NY

1911 HARD CIDER
Lafayette, NY

CONEY ISLAND PILSNER
Coney Island, NY

CORONA
Mexico City, Mexico

beer

WARHOL’S MUSE  14
grey goose vodka, pear liqueur, allspice dram, ginger beer

 
MONA LISA  14

brooklyn gin, garden party cucumber liqueur, simple syrup, lime

SWEET DAVINCI  13
plantation rum, canton ginger liqueur, pineapple, lime 

cranberry

SMOKING HERBS  15
 amaras mezcal, milagro tequila, agave, lime 

garden party basil liqueur

BEE’S REDEMPTION  16
 redemption rye bourbon, rosemary infused honey

muddled orange angostura bitters

craft  cocktai ls

happy hour
Monday - Friday 3pm to 7pm

COSMO, APEROL SPRITZ, or NEGRONI   7 
SELECT WINE BY THE GLASS   8

BEER   6

welcome drinks
PROSECCO, CHARDONNAY, or TEMPRANILLO

SELECT BEER and SPIRITS
SEASONAL SPRITZ


