
ALL DISHES ARE MADE WITH ORGANIC, LOCAL AND SUSTAINABLE SOURCES WHEN POSSIBLE.

S N A C K S

L A N D

Organic Deviled Egg {2}   $3
Choice of: Smoked Blue�sh, Smoked 
Porkbelly, or Plain (v)

Double-Fried French Fries (v)   $5
Ketchup, Vaudouvan Curry 
Mayo, or Garlic Rosemary Aioili 

Baguette & Butter   $7
Sherry Fig Jam, Gorgonzola Dulce (v)

Poutine    $9
Veal Veloute, Veal, Beecher’s Cheese Curds

Mini-Knishes (3) $7
Classic or Kale(v)

Pickles   $7
A Seasonal Variety (v) 

Soft Pretzel by Sigmund’s   $5
Apple Cider Mustard (v)

S E A

Red Velvet Cake with Van Leeuwen Vanilla Ice Cream    $6D E S S E R T

Today’s Oysters on 
the Half Shell   $2 each
Classic or Kombucha 
Mignonette

Tea Sandwiches {4}   $9
Open Faced, Cured Artic 
Char, Uni-Fennel Puree, 
Toasted Brioche

Clam Fritters   $9
Spicy Tomato Sauce

Oysters Rockefeller {4}   $12
Blue Point Oysters

Crab Salad   $12
Butter Poached Jonah Crab, 
Potato Rösti, Fennel, 
Seasonal Greens

Lobstercake Newberg   $15
Dressed Watercress

Celery Root Gratin   $9
Smoked Ham, Raclette Cheese, Fresh Herbs
Ricotta Dumplings    $12
Pea Leaves, Con�t Mushrooms, 
Black Tru�e Sauce (v)

Chicken Cordon Bleu   $12
Smoked Chicken, Grilled Spring Onions, 
Talleggio

Grilled Wild Boar Sausage   $12
Braised Savoy Cabbage, Red Cabbage Slaw, 
Sauerkraut, Apple Cider Mustard

Angus Beef Hamburger   $12
Iceberg Lettuce, Tomato Jam, Red Onion

American, Cheddar, Blue or Raclette Cheese {+$2}

Crispy Smoked Pork Belly {+$2}

Double-Fried French Fries {+$2}

Grilled Smoked Portabello Mushroom {vegetarian option}

Our name refers to one of the earliest methods of audio recording. A stylus would cut a vertical groove of varying depths into a wax 
cylinder phonograph record, known as the “hill and dale” process. With the emergence of the �rst home musical appliances of the early 
20th century — like the Victor Victrola, the Berliner Gramophone, and Edison’s Phonograph — it became possible, for the �rst time, 
to hear music in your own home — and dance to it. We draw our inspiration from this rich chapter of history and celebrate the inven-
tion of recorded sound. 





C O C K TA I L S ,  W I N E  &  B E E R

H A P P Y  H O U R

D R A U G H T  B E E R  { $ 7 }
Radeberger Pilsner  4.8% abv
Boddingtons Pub Ale  4.7% abv
Captain Lawrence Freshchester Pale Ale  5.5% abv
Harpoon IPA  5.9% abv
Blue Moon  5.4% abv
Kelso Nut Brown Lager  5.75% abv

B O T T L E S  &  C A N S
Longboard Island Lager  4.6% abv  $6 {bucket of 6 for $30}
Angry Orchard Hard Apple Cider 5% abv  $7
Stella Artois 5% abv  $7
Bud Light (16oz) 4.2% abv  $7
Paci�co 4.5% abv  $7
Anchor Liberty Ale 6% abv  $7
Brooklyn Brewery Summer Ale 5% abv  $7
Mother’s Milk Stout 6% abv  $7
Delirium Tremens 8.5% abv  $9

Our name refers to one of the earliest methods of audio 
recording. A stylus would cut a vertical groove of varying 
depths into a wax cylinder phonograph record, known as 
the “hill and dale” process. With the emergence of the �rst 
home musical appliances of the early 20th century — like 
the Victor Victrola, the Berliner Gramophone, and Edison’s 
Phonograph — it became possible, for the �rst time, to hear 
music in your own home — and dance to it. We draw our 
inspiration from this rich chapter of history and celebrate 
the invention of recorded sound. 

Well Cocktails {$6} Select Wines {$6} & Draft Pints {$5} 
Monday through Friday from 5pm til 7pm



D I Z Z Y  D I S H E S Prosecco with Combier 
Creme de Pamplemousse Rose liqueur, fresh lemon juice, garnished 
with pickled strawberries. 

E D I S O N  S M A S H Titos vodka, blackberry 
& raspberry compote, fresh lime and simple syrup.

MENLO PUNCH House-made lemonade and 
iced tea blend with Pimm's No. 1, steeped in rosemary and thyme. 
Choose your �oat: vodka, gin, spiced rum, bourbon or tequila.

F L I P  T H E  F ROG  
Plymouth Gin, St. Germain Elder�ower liqueur with muddled 
cucumber, fresh lime and simple syrup.

N I P P E R ' S  TA I L  Lillet Blanc, Antica 
Carpano, ginger beer, and a splash of OJ in a Julep Cup.

F L O O Z Y  Kettle One vodka, fresh muddled 
strawberries, with fresh lime and a daisy served up in a coupe.

C O C O  N O . 5  
Coconut-infused rum, lime juice, mint sprigs and a dash of cream.

T H E  B E R L I N E R
Old Overholt Rye, Antica Carpano, Ramazzotti, orange peel.

D O T  & D A S H House-made vodka and peach 
Jell-O shot, rolled lightly in chili lime zest.

SPECIALTY COCKTAILS : $12     {DOT & DASH : $5}

RECOMMENDED CLASSIC COCKTAILS : $10   

WINE BY THE GLASS

WINE BY THE BOTTLE

white
Banyan Gewurztraminer   California USA • 2012   $36
Pepi Lignana Vermentino Leopoldino  Vermentino, Tuscan Italy • 2011   $38
Domaine de la Pauline  Sancerre,  Loire Valley France • 2011   $58
rosé
Chateau de Pampelone Rosé  Côtes de Provence France • 2011    $48
Veuve Clicquot Brut Rosé   Champagne , France  $90
red
Pozzan Cabernet Sauvignon Napa California USA • 2010  $36
Spindrift  Pinot Noir, Willamette Valley Oregon  $42
Hobo  Zinfandel, Sonoma California • 2011 $45

sparkling
Ca' Furlan Prosecco Cuvee Beatrice  Prosecco NV, Veneto Italy  $40
Veuve Clicquot Brut   Champagne NV, France   $90

white
Solar das Boucas  Vinho Verde, Portugal • 2011  $9 {bottle $36}
Tololo  Sauvignon Blanc, Chile • 2012  $9  {bottle $36}
Laila  Verdichio, Marche Italy • 2012  $9  {bottle $36}
rosé    
Villa des Anges Veilles Vignes Rosé  Cinsault, France • 2012   $9  {bottle $36}
red
Chateau L'Horens Bordeaux  Cabernet Sauvignon & Merlot, 
Bordeaux France • 2011  $9  {bottle $36}
Nicodemi Montepulciano di Abruzzo "Terrana"  Montepulciano, 
Abruzzo Italy • 2011  $9 
Dante  Pinot Noir, California USA • 2011  $9  {bottle $36}
sparkling
Ca' Furlan Prosecco Cuvee Beatrice  Prosecco NV, Veneto Italy  $10  

Bourbon Negroni       Su�ering Bastard       Dark & Stormy       Aperol Spritz
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