
B AR  B IT E S 
 

SPICED ALMONDS $8  

fr ied rosemary,  candied ginger  

BLISTERED SHISHITO PEPPERS $12  

yuzu,  sesame,  soy dust  

VEGGIES & DIP $12  

fresh & pickled ,  edamame hummus for  d ipping 

SHRIMP COCKTAIL $20 

mart ini  cocktai l  sauce  

JICAMA WRAPS $16  

SASHIMI STYLE: wasabi  wi ld  sa lmon $16  

VEGAN STYLE: ho isen brown r ice vegetable  $12 

TUNA CRUDO LAVASH $18  

grapefrui t ,  fennel ,  rad ishes  

LOBSTER TACOS $18  

roas ted pob lano sa lsa,  avocado crema  

WILD MUSHROOM KABOBS $15  

olive,  fennel  & sundr ied  tomato tapenade,  arugula pes to  

 

 
 

MAC & CHEESE CUPCAKES $13  

smoked tomato chutney  

GREENMARKET FLATBREAD $16  

root  veggies,  ka le ,  goat  cheese,  balsamic  

BLANKETED FRANKS $13 

kraut  gra in mustard  

LAMB MEATBALLS $15 

tomato  har issa  sauce,  mint  cucumber  ra i ta  

BEEF SLIDERS  

CLASSIC: house ke tchup $18 

SKYLARK: onion jam,  gorgonzola ,  arugula $20  

 

HERB SEA SALT DUSTED FRIES $12  

house ketchup  & truff le  aiol i  

SPIKED GRANITA WEDGES $12  

moj i to  & l imoncel lo  

 



 S IG N AT U R E CO CK T AIL S 
$18 

THE SKYLARK 

hendr ick’s gin,  zu vodka,  s t  germain l iqueur  

blue curacao ,  fresh lemon,  brandied cher ry  

 

THE COCO 

a s tyl ized  mix of  frui t  & botanica l  l iquors  

peach,  violet ,  char treuse ,  s t  germain,  no le t ’s  gin  

sparkling wi th prosecco,  f loa t ing st rawberry pear ls  

 

NEW YORK STATE OF MIND 

Laird’s Bonded  Apple Brandy,  Pama Pomegranate Liqueur   

fresh l ime,  ginger  beer ,  hudson va lley app le wedge  

AZTEC EMPIRE 

her radura s i lver  tequi la ,  cumin l iqueur  

chocola te  b i t ter s,  c innamon,  red jalapeno & l ime 

 

FORT KNOX 

knob creek bourbon,  reposado mezca,  ye l lo w char treuse  

honey syrup ,  gr i l led lemon ice b lock 

 

MAPLE SAGE CREAM  

nolet ’s  gin,  maple  syrup ,  muddled sage  

dash o f  cream, dust  o f nutmeg 

 

SKINNY PALOMA 

her radura s i lver  tequi la ,  fresh  grapefrui t  & l ime  

splashed wi th  ci trus soda 

BLACK WALNUT MANHATTAN 

templeton rye,  carpano antica,  nocel lo  l iq ueur    

orange & angostura b i t ters,  brandied cherr ies  

 

SOMMELIER COCKTAIL 

malbec wine,  crop cucumber  vodka,  s t  germain l iqueur  

cass is ,  muddled peppercorns,  f ig bi t ter s  

 

SAFFRON SAZERAC 

pow wo w rye,  absinth,  saffron infus ion  

peychud’s & orange bi t ters,  twisted lemon 

 

BOULEVARDIER 

knob creek bourbon,  campari  

carpano ant ica,  twisted orange  

 

LOLITA $16  

passion frui t  puree,  lavender  bi t ter s,  coco -l ime soda 

(alcohol  added upon request )  


