BITES

Warm Olives 7
Fennel & Preserved Lemon
Shishito Tempura 9
Malt Vinegar

Smoked Mackerel 11

Sweet Onion & Chives

Veal Tongue Slider
French Dressing & Challah

Turkey Rillette Toast
Whole Grain Mustard & Cornichon

8

9 (]

FRUITS DE MER

Jumbo Shrimp Cocktail 18 Royal Boil 75
Lobster Cocktail 22 (R, SR G

Whole Dungeness Crab 85
Crawfish Boil 19  Served Chilled or Hot

Served Chilled or Hot

PASTURE

Spicy Pork Meat Balls

Cauliflower, Tomato & Grana Padano Cheese

Beef Shin

Spatzle, Cornichons, Beets & Caraway Cream

Bone Marrow & Oxtail Marmalade
Toasted Challah & Salted Parsley

Bavette*
Bourbon & Black Pepper

Lamb T-Bone*
Smoky Eggplant & Mint Gremolata

100z NY Strip Steak*

Smoked Onions & Mushrooms

8oz Filet~
Truffled Potatoes

120z Veal Chop*

15

16

21

32

36

42

47

54

Sweet Breads, Tokyo Scallions & Red Wine Sauce

Bar Burger* 1
60z Ground Chuc

/ ? e ) & Waffle Chips

The "Fed" Burger
80z Ground Chuc

BURGERS

Herb Butter, Homemade English Muffin } e

Thick Cut Bacon, Stilton Blue Cheese,
Onion Poppy Seed Bun & French Fries

8
k

* 26
k

SEA

FIELD

Sardines 16 Cream of Onion Soup 14
Black Garlic & Charred White Beans Tarentaise

Roasted Octopus & Carrots 18 Farmer Greens 14
Almond Salsa & Frisée Red Beets, Watermelon Radish, Tomatoes & Lemon Dressing

New Zealand Cockles 19 Baby Kale Caesar 13
Coconut Milk, Ginger, Cilantro & Chiles Endive & Parmesan Bread Crumbs

Yellowtail Crudo* 21 Endive & Treviso 15
Big Island Heart of Palm & Blood Orange Yuzu Vinaigrette Asian Pear, Stilton & Port Vinaigrette

Grilled Branzino 28 Farro & Shrimp 19
White Beans, Chorizo, Rosemary Crouton & Garlic Aioli Poblano Peppers, Corn, Mint Yogurt & Cumin

Arctic Char 37 Roasted "Puna” Heart of Palm 21
Celery Root, Daikon & Mushroom Broth Saikyo Miso & Honey Lime Vinaigrette

Sole “Meuniére” 58 Kabocha Squash Ravioli 23
Riesling, Capers & Crispy Artichokes Sage & Macadamia Pesto

Maine Lobster 41

Potato, Corn & Miso Butter

Peekytoe Crab~ 16 Leek & Manchego Gratin 12 Cheesy Spatzle 10
Tarragon Aioli & Soft Egg Grilled Asparagus 9 Brussel Sprouts 10
Trout Roe* 19 French Fries 9 Spicy Cabbage 8
Créme Fraiche Sautéed Mushrooms 14 Sautéed Kale 9
309 Ossetra Caviar+ North Carolina 175 Truffled Potatoes 18

Traditional Garnish

*Consum/‘ng raw or undercooked meat, seafood or eggs may increase your risk of foodborne illness



COCKTAILS

DRAFT BEER

RED BAMBOO 13 PILSNER - Threes Brewing 5.1%
Sherry, French Vermouth & Orange Bitters “Vliet” Gowanus
LETTER FROM RIO 13 BLONDE ALE - Greenpoint Beer & Ale Co. 4.9%
Cachacga, Cava, Honey & Fresh Lime “Milk & Honey” Greenpoint
LYCHEE COLADA 14 IPA - Other Half 4.8%
House Rum Blend, Lychee Puree, Coconut Cream & Pineapple “Forever Ever” Carroll Gardens
GINTONIX 14
Old Tom Gin, Axta Tinto, Fresh Lime & Tonic
RUBY ROY 14 BOTTLES & CANS
Scotch, Port & Dry Vermouth LAGER Stillwater Artisanal, “Yacht” Baltimore 42% 160z 8
jOHN SATLYV sl . 14 PILSNER Jever, Germany 49% 120z 8
ousemace 1ea vocka & Lemonade KOLSCH Gaffel, Germany 4.8% 120z 8
DON CARLITOS 14 WITBIER s ) 50% 12 8
Mezcal, Campari & ltalian Vermouth Westbrook, “White Thai” S. Carolina 0% oz
GINZA 14 TABLE BEER Transmitter Brewing, “Grisette” LIC 42% 250z 25
Tequila & Hendricks Gin, Cucumber, Lime & Honey GOSE Westbrook, S. Carolina 4.0% 120z 8
FREDDY KRUEGER 14 BERLINER WEISSE Evil Twin, Williamsburg 4.0% 120z 8
Mezcal, Ginger Liqueur, Fresh Lemon & Hot Sauce BRETT GOLDEN ALE Transmitter Brewing, LIC 6.4% 250z 25
WILLIAM ST. OLD FASHIONED 15 SAISON Stillwater Artisanal, Baltimore 42% 160z 8
Rye Whiskey, Cherry Cordial & Bitters MILLET SAISON Other Half, Carroll Gardens 6.0% 170z 16
L"AKEENE;‘T?'T - o Oreot Froch L 1S RYE SAISON Transmitter Brewing, LiC 58% 250z 25
COCL;SSN%FmRYeEAVr\I;)YeE;C’ rgea reshHme 15 PALE ALE Evil Twin, “Hipster Ale” Williamsburg 55% 120z 7
Bourbon, Benedictine & Rhubarb Amaro PALE ALE Sierra Nevada, Chico, CA 55% 120z 7
RlCH COR'NTHlAN LEATHER 15 IPA  Threes Brewing, "Bad Wallpaper," Gowanus 6.5% 120z 8
Cognac, Sherry, Lagavulin & Bitters IPA  Evil Twin “Falco,” Williamsburg 7.0% 160z 8
BLACK SAISON Stillwater Artisanal, Baltimore 8.0% 120z 8
NO PROOF COCKTAILS 5 SOFT DRINKS 5 KOMBUCHA 7
Fire Sale Coca-Cola 8oz bottle From Kombrewcha, 120z
Blah, blah, blah Diet Coke 80z bottle Eoya' G'”ger& !
Ginger Ale, Fever Tree 70z bottle Enmegleis & L
Al i
B ways Greener Ginger Beer, Fever Tree 70z bottle Berry & Hibiscus
ah, blah, blah
' Soda Water, Fever Tree 70z bottle
Lil" Apple Lemon-Lime Soda, Maine Root 120z bottle BOTTLED WATER 8
Blah, blah, blah i i ..
Sasparilla, Maine Root 120z bottle SPARKLING, Lurisia Bolle
Wake Up Call Hleusemacis Lemenace STILL, Lurisia Stille
Blah, blah, blah Fresh-Squeezed Orange Juice '

cocoratWater

WINE BY THE GLASS

SPARKLING

CAVA Avinyo, Reserva, Cava Brut NV 13
CREMANT DE LOIRE Chateau de Brézé, Rosé, Brut NV 16
CHAMPAGNE Pierre Gimonnet, “Belles Années,” Brut NV 26
WHITE
CHARDONNAY Flood, Santa Barbara County, 2014 12
JACQUERE Domaine des Ardoisieres, “Silice,” Savoie, 2015 14
SAUVIGNON BLANC Franco Toros, Collio, Friuli, 2008 16
ALBARINO Benito Santos, Rias Baixas, 2010 18
GRUNER VELTLINER Prager, Federspiel, Wachau, 2015 24
ROSE
GRENACHE Terres des Chardons, Nimes, Rhone Valley, 2014 12
HONDARIBBI BELTZA Ameztoi, Txakolina Getariako, 15
Basque Country, 2015
RED
TEMPRANILLO Ermita San Felices, Crianza, Rioja, 2010 12
SYRAH Saint Babette, Santa Barbara County, 2015 13
PINOT NOIR Flood, Santa Barbara County, 2012 14
SANGIOVESE 1l Colle, Rosso di Montalcino, Tuscany, 2014 16
GAMAY Marcel Lapierre, Morgon, 2015 19
CABERNET SAUVIGNON Domaine Eden, Santa Cruz Mountains, 2013 26
CELLAR PICKS
SPARKLING
CIDER Bordatto, “Basa Jaun,” Basque Country, NV 40
CHAMPAGNE Henri Giraud, “L'Esprit,” Brut NV 85
WHITE
ALIGOTE Marquis D’Angerville, Burgundy, 2014 60
CHARDONNAY Matthiasson Wines, “Linda Vista Vineyard,” Napa, 2015 65
SAUVIGNON BLANC Serge Laloue,“Cul de Beaujeu,” Sancerre, 2015 90
RIESLING Schloss Schonborn, Kabinett Trocken, 100
“Steffensberg,” Rheingau, 1993
RIOJA BLANCO Remelluri, Reserva, 2007 165
ROSE
PROVENCE Domaine Tempier, Bandol, 2014 95
RED
DOLCETTO D’ALBA Gianfranco Alessandria, Piemonte, 2015 40
SYRAH Edmunds St. John, "North Canyon Road," El Dorado, 2013 70
PINOT NOIR Domaine Berthaut, Fixin, Burgundy, 2014 75
BORDEAUX Chateau Coteau, Margaux, 2011 95
CABERNET Quilceda Creek, “CVR,” Columbia Valley, 2013 158
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COCKTAILS

PLOTTED ACCORDING TO STRENGTH & DISPOSITION

LOW PROOF 13

Hummingbird

Cava, St. Germain & Soda

Mannequin
Peychaud’s Aperitivo, Italian Vermouth & Tonic

Michelada

Pilsner, Lemonade, Fresh Lime & Hot Sauce

iKir Real!
Cava & Peychaud’s Aperitivo

Red Bamboo
Sherry, French Vermouth & Orange Bitters

Letter to Rio

Cachacga, Cava, Honey & Fresh Lime

Smoke Break
Mezcal, Scotch, Sesame Shochu & Soda

FULL PROOF 14

Fredo’s Last Daiquiri

House Rum Blend, Banane du Bresil & Fresh Lime

Lychee Colada

House Rum Blend, Coconut Cream & Lychee

Gintonix
Old Tom Gin, Axta Tinto, Fresh Lime & Tonic

Ruby Roy
Scotch, Port & Dry Vermouth

John Daly

Housemade Tea Vodka & Lemonade

Don Carlitos
Mezcal, Campari & Italian Vermouth

Ginza
Hendricks & Tequila, Fresh Cucumber & Lemon

Freddy Krueger

Mezcal, Ginger Liqueur, Fresh Lemon & Hot Sauce

OVER PROOF 15

William St. Old Fashioned
Rye Whiskey, Cherry Cordial & Bitters

Mai(den)-Tai

House Rum Blend, Triple Sec, Orgeat & Fresh Lime

The Fitzgerald

Gin, Cocchi Americano, Dry Vermouth & Bergamot

Oak #34

Cognac, Maraschino, Triple Sec & Fresh Lime

‘GGG

Gin, Ginger Liqueur, Gentian & Fresh Lime

Country Lawyer
Bourbon, Benedictine & Rhubarb Amaro

Rich Corinthian Leather

Cognac, Sherry, Lagavulin & Bitters



LIQUID APPETIZERS

Served Neat, Over Ice, Chilled or with Soda
Club Soda, Tonic Water, Ginger Ale & Bitter Lemon

VERMOUTH

Dolin Dry Chambery 10
Dolin Blanc Chambery 10
Dolin Red Chambery 10

Destileria Acha, Atxa Blanco Basque Ctry 10
Destileria Acha, Atxa Tinto Basque Ctry 10
Miro, Rojo, Vermut de Reus Catalonia 10
Primitivo Quiles, Vermouth Rojo Alicante 10
Cocchi, Aperitivo Americano Piedmont 11
Cocchi, Vermouth di Torino pPiedmont 11

Matthiasson, Sweet Vermouth Napa Valley 16

CHINATO

Mauro Vergano, Chinato Americano Piedmont 13

Gagliardo, Barolo Chinato Piedmont

Cocchi, Barolo Chinato Piedmont

15
17

BITTERS

Salers Gentiane

Bonal Gentiane

Byrhh Quinine
Peychaud’s Aperitivo
Aperol

Campari

Cynar

10
10
10
12
13
14
14



GRAIN & CANE

VODKA

American Distilling Co. New Hampshire
Industry Standard Brooklyn

Tito’s Handmade Texas

Stolichnaya Russia

Ketel One Holland

Zyr Russia

Belvedere Poland

Grey Goose France

DSP CA, “Citrus Hysterix” California

Grey Goose Orange France

GIN

Beefeater London Dry London
Hayman’s Old Tom Witham
Plymouth Plymouth

Greenhook American Dry Red Hook
Bombay Sapphire London

Hendrick’s Scotland

RUM

Plantation White, Three Star Islands
Smith & Cross Jamaica

El Dorado, 12 Year Guyana
Atlantico, Solera Reserva Dom. Rep.

Ron Zacapa, Solera 23 Year Guatemala

13
13
14
16
18



AGAVE

TEQUILA

Pueblo Viejo, Blanco
Arrete, Blanco

Oro de Lidia, Reposado
Arrete “Suave,” Reposado
Oro de Lidia, Anejo
Pasote, Anejo

Oro de Lidia, Extra Anejo

Herradura, “Ultra,” Anejo

MEZCAL

Del Amigo, Espadin
Vago, Espadin
Koch, Mexicano
Real Minero, Barril
Vago, Tepaztate
Koch, Madrecuishe

Real Minero, Espadin, Largo, Barril & Tripon

13
14
24
24
24
24
32



GRAIN WHISKEY

BOURBON

Four Roses

Blade & Bow
Buffalo Trace

W.L. Weller, Reserve
Maker’s Mark
Knob Creek

Bibb & Tucker
Bulleit

Basil Hayden
Blanton’s
Woodford Reserve

Baker’s

Elijah Craig, “Barrel Strength”

RYE

Old Overholt
Rittenhouse
Michter’s “US #1”
Bulleit

Masterson’s 10 Year

14
15
16
19

OUTLIERS

Jameson

Red Breast 12 Year

Ohishi, Rice Whiskey

High West “Campfire Whiskey”
Hibiki “Harmony”

13
14
16
17
17



SINGLE MALT
& BLENDED WHISKY

BLENDED

Bank Note, 5 Year

Johnny Walker, Black Label

Compass Box, “Spice Tree,” Blended Malt
Johnny Walker, Gold Label

Sutcliffe & Son, “The Exceptional Malt”
The Octave, Blended Malt, 1997 Islay
Johnny Walker, Blue Label

16
17
21
24
24
79

SINGLE MALT

Glenlivet, 12 Year Speyside

Aberlour, 12 Year Speyside

Linkwood, “Single Barrel,” 1989 Speyside
Springbank, 10 Year Campbeltown
Hazelburn, 10 Year Campbeltown
Springbank, 18 Year Campbeltown
Tullibardine, “The Murray,” 2004 Highlands
Ardbeg, 10 Year Islay

Lagavulin, 16 Year Islay

Bunnahbain, “Single Barrel,” 2005 Islay
Caol lla, 15 Year Islay

Highland Park, 12 Year Orkney

Oban, 14 Year Oban

Blackadder, “Ledaig Distillery,” 2004 Mull
Talisker, 18 Year Skye

Hautes Glaces, “Les Moissons,” 5 Year Rhone Valley

Amrut, Peated India

14
16
65
17
18
52
18
18
18
25
35
17
19
32
38
15
19



GRAPES, APPLES & APRICOTS il

BRANDY & CALVADOS

Gilles Brisson, V.S. Cognac

Maison Surrenne, “Unblended” Cognac Borderies
Remy Martin, X.O. Cognac

Hennessey, X.O. Cognac

Etude, Alambic Brandy California

Eric Artiguelongue, 1995 Bas Armagnac

Eric Artiguelongue, 1974 Bas Armagnac
Jean Caveé, 1970 Armagnac

Domaine de Montreuil, Pays D’Auge Calvados
Lemorton, Reserve Calvados Domfrontais
Lemorton, 1978 Calvados Domfrontais

Eric Bordelet, “Single Barrel,” 1998 Calvados

13
24
50
60
17
20
30
34

14
16
30
57

GRAPPA, MARC & EAU-DE-VIE

Singani 63, Eau-de-Vie of Muscat Bolivia

Do Ferreiro, Oruja di Albarino Galicia

Arianna Occhipinti, Grappa di Frappato Sicily

Jacopo Poli, “Cleopatra,” Grappa di Moscato Oro Piedmont
Jacoulot, “LAuthentique,” Marc de Bourgogne Bourgogne
Jean Marc Roulot, “L’Abricot,” Bourgogne

Germain-Robin, Grappa Gewurztraminer California

Jacopo Poli, Grappa di Torcolato Piedmont

13
18
19
20
21
21
29
20



FORTIFIED GRAPES

SHERRY & PORT

Grant, “La Garrocha,” Amontillado Jerez

El Maestro Sierra, Oloroso Jerez

El Maestro Sierra, Pedro Ximenez Jerez
Casa de Santa Eufemia, 10 Year Tawny Porto
Casa de Santa Eufemia, 30 Year Tawny Porto

Casa de Santa Eufemia, Reserve Especial Blanco Porto

MADEIRA & MARSALA

Rare Wine Co. “New York Malmsey” Madeira

Rare Wine Co. “Boston Bual” Madeira

Henrigues & Henrigues, Sercial, 15 Year Madeira
Henrigues & Henriques, Tinta Negra, 50 Year Madeira
Henrigues & Henriques, Terrantez 1976 Madeira

Marco de Bartoli, 10 Year Marsala Superiore  Sicily

16
16

55
85



HERBS, ROOTS & FLOWERS

AMARI

Averna Sicily

Cappelletti, Amaro Sfumato Trentino Alto Adige
Fernet Branca Milan

Cynar

Fernet Arcane Berlin

Bilaro Sonoma

Nonino “Quintessentia” Friuli

Michelburger “Forest” Berlin

LIQUEURS

Nux Alpino, Nocino Austria

Zirbenz, Pine Ligueur of the Alps Austria
Dolin, Genepy des Alpes Chambéry
Caffo, Sambuca Secolare Berlin

Henri Bardouin, Pastis Provence
Chartreuse Verte Grenoble

Chartreuse Jaune Grenoble

Michelburger “Mountain” Berlin



WINE BY THE GLASS

SPARKLING

CAVA Avinyo, Reserva, Brut NV Spain
CREMANT DE LOIRE Chateau de Brézé, Rosé, Brut NV France
CHAMPAGNE P. Gimonnet, “Belles Années,” Brut NV France

WHITE

CHARDONNAY Flood, Santa Barbara County, 2014 California
JACQUERE Domaine des Ardoisiéres, Savoie, 2015 France
SAUVIGNON BLANC Franco Toros, Collio, Friuli, 2008 Italy
ALBARINO Benito Santos, “Xoan,” Rias Baixas, 2010 Spain
GRUNER VELTLINER Prager, Wachau, 2015 Austria

13
16
26

GRENACHE Terres des Chardons, Rhone Valley, 2014 France 13
HONDARIBBI BELTZA Ameztoi, Basque Country Spain 15

TEMPRANILLO Ermita San Felices, Crianza, Rioja, 2010 Spain 12
SYRAH Saint Babette, Santa Barbara County, 2015 California 13

PINOT NOIR Flood, Santa Barbara County, 2014 California 14
SANGIOVESE |l Colle, Rosso di Montalcino, Tuscany, 14 jtaly 16
GAMAY M. Lapierre, Morgon, Beaujolais, 2015 France 19

CABERNET Domaine Eden, Sta. Cruz Mountains, 2013 California26



BEER

PILSNER Threes Brewing, “Vliet” Gowanus 51%
BLONDE ALE Greenpoint Beer & Ale, “Milk & Honey” Greenpoint  4.9%
IPA Other Half, “Forever Ever” Carroll Gardens 4.8%

BOTTLES & CANS

PILSNER Miller Lite, Milwaukee

LAGER Corona Extra, Mexico

LAGER Stillwater Artisanal, “Yacht,” Baltimore
PILSNER Jever Germany

KOLSCH Gaffel Germany

WITBIER Westbrook, “White Thai” South Carolina

TABLE BEER Transmitter Brewing, “Grisette” LIC

GOSE Westbrook, “Gose” South Carolina
BERLINER WEISSE Evil Twin, Williamsburg

BRETT GOLDEN ALE Transmitter Brewing LIC
SAISON Stillwater Artisanal, “Extra Dry” Baltimore
MILLET SAISON Other Half, Carroll Gardens

RYE SAISON Transmitter Brewing LIC

PALE ALE Evil Twin, “Hipster Ale” Williamsburg
PALE ALE Sierra Nevada Berkeley

IPA  Evil Twin “Falco” Williamsburg

IPA  Threes Brewing “Bad Wallpaper” Gowanus
BLACK SAISON Stillwater Artisanal, Baltimore

120z 4.2%
120z 4.6%
160z 4.2%
120z 4.9%
120z 4.8%
120z 5.0%
250z 4.2%
120z 5.0%
120z 4.0%
250z 6.4%
160z 4.2%
170z 6.0%
250z 5.8%
120z 5.5%
120z 5.6%
160z 7.0%
120z 6.5%
120z 8.0%

0 0 00 00 N

25

25

16
25

0 0 00 N N
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