
FROZEN     

STAY COLD      
 Jim Beam Black Label Bourbon, Ginger,  
Lemon, and IPA

SHORT     

 SCRE E N DOOR SL AM    
Maker’s Mark Bourbon, Aperol, Vanilla, Honey, and 
Absinthe

ME ZCAL SAFECR ACKE R    
Bruxo Mezcal, Campari, and Ancho Chile Liqueur

 ZUZU ’S   PE TALS     
Tromba Tequila, Ginger, Habanero Pepper,  
Rose Water, and Lime 

ROPE SWING     
Woody Creek Gin, Lime, and Cucumber

 LONG LOOK BACK    
Toki Japanese Whiskey, Woody Creek Rye, Braulio, and 
Angostura Bitters

 D ISCO VOL ANTE     
Aperol, Aviation Gin, Absinthe, Clarified Milk, and Lemon

COCK TAILS  $14

TALL      
    
INSANE LY GOOD GIN & TONIC  
 Brooklyn Gin, Suze, Lime, Angostura Bitters, and Q tonic

BYE B IRDY     
 Greenbar Garden Vodka, Strawberry Basil Tincture, 
Lemon, and Seltzer

CAP TAIN BARNACLES   
Old Duff Genever, Fords Gin, Grapefruit,  
and Seltzer 

THE PASSING AF TE RNOON  
Marti Rum Plata, Ancho Verde, Apricot Eau-de-vie, 
Lime, and Seltzer

UP      

ANGE L FALLS     
Fords Gin, Fino Sherry, Vermouth Blanc,  
and Orange Bitters

CAFE MARUMBI     
Novo Fogo Barrel Aged Cachaça, Mr. Black 
Espresso Liqueur, Lemon, and Q-Tonic

NON-ALCOHOLIC    

DRY BIRDY     
 Seedlip Garden 108, Strawberry Basil Shrub, Lemon, and 
Seltzer
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BEERS    

BE E R ON DR AF T
R ADEBERGER    $7  

FOUNDERS  ALL  DAY  I PA   $7  

MONTAUK DR I F T WOOD ALE  $7  

C IGAR C I T Y  JA I  A L A I  I PA  $8  

SA I SON DUPONT   $11  

TR IPEL  K ARMEL I E T    $11  

BOT TES/CANS
FOUNDERS  SOL ID  GOLD  $6  

JACK ’ S  HARD C IDER    $7  

MONTAUK SUMMER  $7  

SCHOFFERHOFER GRAPEFRUIT $7  

DEST IHL  SOUR   $8  

MONOPOL IO L AGER  $8  

S T I EGL  GOLDBR AU   $8  

WINES BY THE GLASS      

WHITE
STADT  KREMS ,  KREMSTAL  GRÜNER VELT L INER    $12  

DOMA INE  SEGU IN - MANUEL ,  BOURGOGNE B L ANC   $14  

ROSE
DOMA INE  DE  GR ANDPRÉ ,  CÔTES  DE  PROVENCE ROSÉ   $13  

RE D
CHÂTE AU DE  SA INT  COSME ,  CÔTES  DU RHÔNE   $14  

SPARKLING
CHAMPALOU VOUVR AY BRUT       $19  

POL  CLEMENT  B L ANC DE  B L ANCS     $14  

TOGAR ASHI  P OP CORN   $ 4  

SPICE D NUTS     $ 4  

K ALE SAL AD      $ 8  
Toasted Almonds, Garlic, Lemon,  Olive Oil & Parmesan 

ANCHOV Y CROSTINI    $ 6  

PATE DE FOIE  GR AS   $12    
Toast Points, and Jam

FANCY TRISCUITS   $10  
Crème Fraiche, Boiled Egg & Caviar 

CHE ESE BOARD    $13  
Selection of Three Cheeses With Accompaniments 

FRE NCH FRIES    $ 5  

HOME MADE P OTATO CHIPS  $ 5    
French Onion Dip  

SANDWICHES      
Add Bacon To Any Sandwich +$1  Add Fries To Any Sandwich +$3

GRILLE D CHE ESE    $ 9  
American Cheese, Chives, & Pickle 

HE IRLOOM TOMATOB. L .T.   $10  
Thick Bacon, Boston Lettuce,  Heirloom Tomatoes, & Mayo 

BURGE R      $10  
Lettuce, Onion, Tomato, Thousand Island  
- Add Cheese No Charge

TO EAT             
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