


COCKTAILS  

O N E  A N D  D O N E   1 8

hendrick’s gin, pineapple vermouth, fig leaf, manzanilla, green bitters

S AT U R N   2 0

boatyard gin, velvet falernum, fresh lemon, passion fruit, oat orgeat

S C R U M P Y  S O U R   2 0

apple brandy, green apple two ways, lemon, vanilla, pear cider

G I N Z A  H I G H B A L L   2 0
suntory toki, yuzu 2 ways, lychee, lime & yuzu soda, yuzu bitters 

P I M M ’ S  &  R O S È   1 8
Pimms no.1, Lillet rosè, crop cucumber vodka, strawberry, Lady A rosè, 

cucumber bitters, London essence white peach & jasmine

N O T  A G A I N  J O E   2 0

milagro resposado, banana liqueur, Mr. Black, oloroso, espresso, rooibos, salt

C H A O S  T H E O R Y   2 0

macchu pisco, avua cachaca, rhubarb-cello, salers, lemon, rhubarb sherbet, colors

F I S H  H O U S E  C U P   2 0

seven tails xo, peach 3 ways, chamomile, lemon, sparkling tea

S A G U A R O   2 0

Olmeca Altos Resposado, illegal mezcal, ancho reyes, 
lime, pineapple, pasilla agave & tincture

N E W  Y O R K  V I C E   2 2

Diplomatico Reserva Exclusiva, lillet rosè, lime, rosè, strawberry, removed milk, 
Bacardi 8yr, rum blend, coconut 2 ways, pineapple 2 ways, moet & chandon



COCKTAILS 

T R O U B L E  I N  PA R A D I S E   2 0

del maguey vida, italicus bergamotto, cocchi americano, 
clear mango & tomato, spicy  

B R E A K FA S T  N E G R O N I   2 0

tanqueray flor de seville, martini & rossi rosso, 
campari, curacao, marmalade cordial

C H A M PA G N E  M A R T I N I   2 6

belvedere vodka, pineau des charentes, 
lillet blanc, champagne reduction, moet & chandon

E V E R Y T H I N G  M A R T I N I   2 0

oxley gin or reyka vodka, dry vermouth blend, 
roasted allium tincture, mozzarella

YA N K E E  H A N K Y  PA N K Y  2 2

oxley gin or reyka vodka, dry vermouth blend, 
roasted allium tincture, mozzarella 

A LTA R  O L D  FA S H I O N E D   2 3

jefferson’s reserve bourbon, sauternes, salted maple, chocolate bitters

M I R A C L E  M A N H AT TA N   2 3

olive oil washed mitcher’s rye & bourbon, cocchi torino, 
punt e mes, molè bitters, cacao nibs



NON-ALCOHOLIC

THE MULE  12
fresh lime, spiced ginger cordial, san pellegrino, candied ginger

NADA COLADA  14
pineapple 2 ways, coconut, lime, roasted pineapple soda

SUMMER CRANBERRY KIR  14
cranberry cordial, summer spice, bay leaf, london essence white peach & jasmine

BEER & CIDER

Peroni, Nastro Azzuro, Italy  9.5   

IPA, Southern Tier, USA  9  

Duvel, 6.66, Blonde Ale  11

Samuel Smith Oatmeal Stout  9 

Samuel Smith Nut Brown Ale  9  

Aval, Cidre de Normandy  9

Athletic Brewing Co. Free Wave, Hazy IPA  8

(non-alcoholic)  



CHAMPAGNE & SPARKLING
Prosecco, Sorelle Bronca, Extra Dry 
Murgo Etna Rosato ‘22 
Moet & Chandon, Brut Imperial NV 
Veuve Clicquot, Brut, Champagne, France NV 
Jacquesson no.734  
Ruinart Brut Rosé NV
Ruinart Blanc de Blancs NV   
Perrier Jouet Belle Epoque Rosé ‘13   

WHITE WINE
Sauvignon Blanc, Lieu Dit, Santa Ynez Valley ’19   
Pinot Grigio, Alois Lageder, Alto Adige ’20
Chardonnay, Red Car, Sonoma Coast, California ’19   
Sancerre, Maison Foucher, Lebrun, Blanc de Mont ‘22  
Chablis, Domaine Louis Moreau, Burgundy ’20   
Vermentino, Ryme, “Hers”, Las Brisas   
Chardonnay, Post & Beam, Napa  

RED WINE
Sangiovese, Caprili, Rosso di Montalcino, Toscana ’20
Chianti Classico, Castrell’in Villa ‘18
Pinot Noir, Cristom Vineyards, Willamette Valley ‘20 
Cabernet Sauvignon, Textbook, Napa Valley, ’20 
Merlot, L’Ecole no.41, Walla Walla Valley ’17 
Barolo, Paolo Scavino, Piedmont, Italy‘18 
Pinot Noir, Domaine Bourgogne-Devaux, Bergundy ‘20
Sangiovese, Felsina, Chianti Classico, ‘Rancia Riserva’ ‘18
Cabernet Sauvignon, O’Shaughnessy, Napa Valley ‘18

ROSÉ
Lady A, Provence IGP, France ‘21   
Lady K, Coteaux d’aix en Provence, France ’21   
Chateau Miraval, Cotes de Provenece 
Wolffer Estate, Summer in a Bottle, magnum, USA

gls | btl
   17 | 85
   17 | 85
      25 | 125
      29 | 145
         245

           275
         295
         545

   17 | 68
   18 | 90
   23 | 92
  22 | 110
  23 | 115
     | 84

       | 120
       

18 | 72 
22 | 88
23 | 92      
23 |115 
24 |120  
29 |116
   |85

     |145
     |245

16  |  80
 20  | 100
     | 88

       | 175



APPETIZERS 

C H I C K E N  PA R M I G I A N A  S T I C K S   1 8 
marinara sauce

S T E A K  TA R TA R E   2 2 
shallots, chives, capers, farm egg 

H A L F  D O Z E N  O Y S T E R S   2 5 
pink peppercorn mignonette gf

S H R I M P  C O C K TA I L   3 0 
horseradish, cocktail sauce gf

P E T I T E  C R A B  C A K E S  3 2 
 frisée, remoulade

S E L E C T I O N  O F  C H E E S E S   2 6 
truffle honey, dry fruit, crackers v

F O I E  G R A S  P O P - TA R T  2 4 
sauternes frosting

C O N F I T  P O TAT O E S  &  C A V I A R   6 5 
crème fraîche, chives gf

 v  VEGE TARIAN |  pb PLANT BASED |  gf GLUTEN FREE



PLATES 
C A E S A R   2 4 

little gem, sourdough, parmesan, anchovy
+ chicken 12 | salmon 12

H O U S E  C H O P P E D  2 8 
 coconut green goddess, grilled halloumi, yams, avocado v gf

T H E  N E D  D O G   2 2 
taleggio, bacon jam, aioli, ketchup, brioche roll

G R I L L E D  T R U F F L E  C H E E S E  S A N D W I C H  2 8  
gruyere, cheddar, mustard

T H E  N E D  B U R G E R   3 0  
white cheddar, tomato, lettuce, pickle 

F R I E D  C H I C K E N  S A N D W I C H   2 8  
caramelized onions, chopped chilies, pickle, house sauce 

L O B S T E R  R O L L   3 2 
yuzu mayo, celery, crispy shallot                                                                         

8 oz H A N G E R  S T E A K  4 2   
bérnaise, watercress, fries 

SIDES 
F R E N C H  F R I E S   1 2   O N I O N  R I N G S  v  1 4

M A C  &  C H E E S E  v  1 4   N E D  P R E T Z E L   1 4

DESSERT 
M I L K  &  C O O K I E  1 2 
S’mores, cereal milk

P I Ñ A  C O L A D A  S U N D A E   1 6 
coconut tres leches, spiced pineapple caramel

P O P -TA R T  2 0 
strawberries & cream 

 v  VEGE TARIAN |  pb PLANT BASED |  gf GLUTEN FREE

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 



VODKA
Amass Vodka 
42 Below
Grey Goose
Belvedere 
Absolut Elyx  
Ketel One
Tito’s

GIN
Bombay Sapphire   
Tanqueray
Beefeater   
Oxley
Amass
Plymouth
Hendrick’s  

TEQUILA
Casamigos Blanco
Casamigos Reposado
Don Julio Blanco
Don Julio Reposado
Don Julio Añejo
Don Julio 1942
Fortaleza Blanco
Fortaleza Reposado
Ocho Plata
Fuentenesca 15yr.
Clase Azul

MÉZCAL
Rosaluna
Del Maguey Vida
Ilegal Mezcal
Del Maguey Papalome

19
18
22
23
22
19
20

20
21
17
23
22
23
21

23
25
24
30
33
57
21
22
21

159
58

19
18
22
45



45
43
43
45

18
25
80

254
400
26
48

33
80
76

22
19
21
21
19
24
18
21
16
22
19
22
28
19

Del Maguey Tobala
Vago Blanco y Negra
Vago Mexicano en Barro
Del Maguey San Pedro Del Rio

BRANDY, COGNAC, ARMAGNAC
Seven Tails XO
Pierre Ferrand Ambre
Bourgoin 20 yr Single Cask Barrique   
Tesseron Tresor
L’artisan du Cognac no. 50
Château du Tariquet 8yr
Baron de Lustrac 1980 33yr

CALVADOS
Camut 6yr
Calvados du Terre 1998
Calvados du Terre 2000

AMERICAN WHISKEY
Woodford Reserve
Old Grand-dad
Michter’s Bourbon
Michter’s Rye
Maker’s Mark
Basil Hayden’s
Buffalo Trace
Jefferson Small Batch
Wild Turkey
Woodford Rye
Sazerac Rye
Knob Creek Rye
Weller Special Reserve
Wild Turkey Rye



IRISH WHISKEY
Jameson 
Redbreast 12yr
Redbreast 15yr
Knappogue Castle

JAPANESE WHISKEY
Suntory Toki   
Yamazaki 12yr
Hakushu 12yr
Nikka Yoichi  

SINGLE MALT WHISKEY
Ardbeg 10yr
Aberlour 16yr
Balvenie14yr
Bowmore 12yr
Bunnahabhain Samaroli 38yr
Glenmorangie Signet
Highland Park 18yr
Macallan 12yr
Springbank 10yr
Springbank Raw Cask 1996
Glenlivet 15yr

BLENDED SCOTCH
Dewar’s 12yr
Dewar’s 15yr
Johnnie Walker Black Label
Chivas Regal 12yr
Chivas Regal 13yr Oloroso Sherry
Monkey Shoulder
Compass Box Asyla

18
35
45
20

19
54
54
37

31
45
40
29

200
79
53
35
38

180
37

17
18
21
19
25
16
48



RUM
Bacardi Carta Blanca
Bacardi 4yr 
Bacardi 8yr
Banks 5 Island
Diplomatico Reserva Exclusiva
Diplomatico Distillery no.1
Diplomatico Single Vintage 2002
El Dorado 12yr
Plantation 20th Anniversary
Santa Teresa 1796

AMARI & APERTIVO
Cardamaro   
Cynar
Fernet Branca
Foro Especial
Luxardo Abano
Meletti
Montenegro
Nonino
Cio Ciaro
Rabarbaro Zucca
Ramazotti
Yellow Chartreuse
Benedictine
Sambuca Romana

15
16
18
16
19
28
40
19
23
21

13
17
19
13
16
11
16
25
17
18
15
26
18
16


