
	  

Cocktails    12 
Sunny Orchard Margarita 
Blue Agave Tequila, fresh green apple juice, lime, 
roasted jalapeno marmalade, agave & cayenne salt 
 

Red Rock Ripper 
Bourbon, Campari, simple syrup, fresh lemon juice, 
red bell pepper juice 
 

I Bean Drinking 
Gin, Cocchi Americano, fresh lemon juice, juiced 
green beans & egg whites 
 

Oaxacan Honey B. 
Mezcal, Thai chili infused local honey, fresh 
Cantaloupe juice, lime juice & orange bitters 
 

Limeade Me Do It 
Vodka, simple syrup, fresh lime juice, cured lime tea 
& a pinch of sea salt 
 

Cross Eyed Bear 
Naval strength rum, Apple brandy, cherry cordial, 
sweet vermouth & peychauds bitters 

Beer 
Draft 
Founders  All Day IPA, Grand Rapids MI      4 / 7 
 

Other Half Brewing Saison, Brooklyn NY    5 / 8 
 

Bells Oberon, American wheat ale, mi           4 / 6 
 

Left Hand Pole Star Pilsner, CO             4 / 6 
 

Greenport Harbor Other Side IPA, NY         5 / 8 
 

Old Speckled Hen  Edmunds, England            7 
 

Guinness  Stout, Dublin, Ireland	  	  	  	  	                  7	  
	  

Bottles & Cans 
Tecate	  	  Mexico. with or without “the works”   5 
 

Budweiser 	  	  	  St Louis MO. 16oz bottle              6 
Brooklyn Brewery 	  Summer Ale, NY               6 
 

Down East 	  	  Cider, Portland, Maine                 6	  

Classics, New & Old     12 
Disco Old Fashioned 
70’s style, a new take on the old take 
Bourbon, bitters, orange & luxardo cherries 
 

Martini 
Vodka or Gin, healthy hit of vermouth,  
dirty or a twist 
 

Strawberry Daiquiri 
Rum, Simple syrup, fresh lime juice & 
summer strawberries 
 

Summer Smash 
Bourbon, sugar, lemons, Local peaches & mint. 
 

Sonny’s Cup 
Hibiscus infused rye whiskey, Aperol, 
fresh lime juice, ginger & mint 

Wine   10 
 

Vigneti delle Dolomiti  white   
 

Sauvignon Blanc 2012 Trentino Alto Adige, Italy  
 

Pier 41 Red Hook Winery  red 
 

Cabernet sauvignon, Cabernet franc, Merlot, 
New York  
 

Chateau Lauduc  rose 
 

Cabernet Franc, Merlot, Bordeaux, France   
	  

Cava Hills  sparkling 
 

Cava, Spain  Fermented in bottle 
 
	  

134 First Ave (corner of St Marks) New York, NY 
drinks & food served 4pm-4am daily 

Kitchen  
(see raw bar menu for tonight’s selections) 

 

Nuts  smoky, salty, spicy                              4 
 

Roasted Dates  goat cheese, sea salt & spiced honey    6 
 

Whipped Salt Cod                          7 
Rosemary scented xvirgin, rye toast, sliced egg, mustard                 
 

Sonny’s Welcome                              14 
Edward’s surryano ham, strong cheese, bread 
 

Summer Salad                               11 
Market greens, squash, apples, green goddess 
Mussels, Clams & Cockles                        14 
garlic, ginger, white wine & Thai chilies                 

Steak Tartare                               15 
shallots, jalapenos, Dijon, egg yolk with toast 
 

Pork Sandwich              10 
Tonnato mayo, frisee, pickled onions 
 

Roast Beef Sandwich            12 
horseradish aioli, strong cheese,  
frisse, pickled onions, radishes & jus 
 

NY Fish Sandwich                14 
market filet grilled w/ pastrami spices, 
 caraway slaw on rye 
 

Smoked Salmon Roll           14 
Acme salmon, celery, red onion, fennel frond 
 & crème fraise on buttered split top roll  

 

**Eating raw or undercooked meat or shellfish could be 
hazardous to your health 
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