




BEER 

Oxbow, Luppolo Pilsner (16 oz)	  $15

Grimm Wavetable IPA (16 oz)	  $16

Three’s Brewing, Gowanus Gold Rice Lager (16 oz	  $16

Hudson North Standard Cider (12 oz)	  $13

TEA FORTE $9

English Breakfast

English Breakfast Decaf

Chamomile Citron

Earl Grey

Jasmine Green

Moroccan Mint

Seasonal Selection

COFFEE & ESPRESSO

Drip Coffee                                         $5

Espresso                                              $6

Cappuccino                                           $8

Latte                                                   $8

Dushtu Whiskey Sour	  $24

1792 small bat ch bourbon, Elo te whiskey, chai masala, 

almond, tangerine, lemon, egg white

Seasonal Negroni	  $24

Gin, Winter carro ts, saffron liqueur, Lillet Blanc, 

blood orange foam

Pink Pony Fizz 	  $23

Aperol, Cortese vermouth, lemon, aromatic grapefruit, 

pink peppercorn, egg white, soda

Fly Like Paper   	   $23

Oban Little Bay, Aperol, caramelized pineapple, lemon, 

Casoni Heritage amaro

Left on Read	  $24

Volcán tequila, dry curaçao, ginger, pomegranate, lime, 

m i l k wa s h e d                                       

Black Opal Manhattan 	  $25

Great Jones bourbon, vermouth blend, Italian amaro,

Amerena cherry “all that glitters is gold”

SEASONAL LIBATIONS



ZERO PROOF

New Year’s Resolution	  $17

Husk cherries, lemon, tarragon, N/A Prosecco

An Apple a Day... 	  $16

Fresh pressed apples, Chamomile tea, vanilla, t onic

White Lo tus Season 3	  $16 

Candied Ginger, passionfruit, yuzu, seltzer

Island Vibes	  $16 

Hibiscus, pineapple, mint, lime, Ginger Beer

J & H Selbach, ‘Funkelwürtz Zero’	  $15

N/A wine, mosel, Germany, muskat/rivaner blend 

Athletic Brewin, Upside Dawn Golden Lager (12 oz)   $12

N/A  

The Color of Money                                       $23

Belvedere vodka, lemongrass shochu, St. Germaine, 

Thai basil, green melon, lime, cucumber, Yuzu Kosho

IYKYK	   $26

Don Julio reposado, Gochujang Campari, bitter orange, 

passionfruit, vanilla, bubbles

The Rose Also Rises 	  $30

Tit o’s vodka, strawberry, t oasted sesame, Meyer lemon 

liqueur, sparkling rosÉ

Dr’s Orders	  $26

Jefferson’s rye aged at sea, Michter’s bourbon, 

Dr. Brown’s Black Cherry, cherrywood smoke

Hugo Goes Hana	  $24

Gin Mare, St. Germaine, yuzu, shiso, mint, prosecco

NEW YORK SIGNATURES

BEEFBAR CLASSICS

Beefbar Milk Punch                                           $24

Brugal 1888, calvados, Braulio amaro, yuzu, passionfruit

Reform Club                                                        $25

Monkey 47 Gin, fino sherry, raspberry, lemon, 

elderflower, egg white, prosecco

Beefbar Mezcalita                                                  $25

Rosaluna mezcal, pineapple, rosemary, Yellow 

Chartreuse, Agave



WINE BY THE GLASS

Sparkling

Nino Franco Prosecco                                      $20

Superior Brut Rustico, Valdobbiadene, Italy NV

Veuve Clicquo t Yellow Label                             $35

Brut NV, Champagne, France NV

AvinyÓ RosÉ                                                   	 $26

Cava Rosado, Spain 2021

Ruinart                                                 			        $45

Blanc de Blancs, Champagne, France NV

White

Terenzuola “Vigne Basse IGT Toscana                $21

Vermentino, Tuscany, Italy 2024

Domaine Pinson ‘Alix Carlin’                       	 $24

Sancerre, Loire Valley, France 2024

Chartron et Tresbuchet                             	 $24

Chablis, Burgundy, France 2023

Sequioa Grove Chardonnay                                  $25

Napa Valley, California 2023

Illumination by Quintessa                                   $32

Sauvignon Blanc, Napa Valley, California 2023

Rosé

Chateau Minuty, Prestige Rosé                                  $21

Côte de Provence, France, 2024

Red

Domaine Serene, “Yamhill Cuvée”	     $31        

Pino t Noir, Willamette Valley, Oregon 2021

Donnachiara, Taurasi			             $25

aglianico, Campania, Italy 2020

Podere Brizio, Rosso Di Montalcino                        $25

Sangiovese, Tuscany, Itlay 2022

La Carbonera, ‘Alt os Ibéricos, Rioja Reserva         $22        

Tempranillo, Rioja, Spain 2018

Haut-Médoc Giscours			            $29

Haut-Médoc, Bordeaux, France 2015

Paul Hobbs Crossbarn                                             $35

Cabernet Sauvignon, Napa Valley, California 2022

            Coravin Pour : Opus One   $175

Bordeaux Blend, Napa Valley, California 2022 


