
  BY THE BOTTLE 

Miller High Life	 	 	 	 $5 
Stiegl Goldbräu  		 	               $7 
Ommegang Hennepin	 	 	 $10 
Humboldt Brown Hemp Ale	 	 $8 
Doc’s Hard Cider	 	 	 $8
	 	 	  

BY THE GLASS 

SPARKLING 
Paul Louis, Blancs de Blancs NV, France 	 $12 
Champalou, Vouvray NV, France 	 	 $16 
Zardetto, Vino Spumante Rose NV, Italy 	 $19
	 	  

WHITE 
Licia, Albarino 2013, Spain	 	 	 $12 
Saint Cosme, Cotes-Du-Rhone 2013, France      $14
	 	 	 	 	
	  
RED 
Clos La Coutale, Cahors 2012, France	 $12 
Castelluccio, “Le More” Sangiovese de Romagna  
2013, Italy 	 	 	 	 $14 

  

Pickled Vegetables  	 	 	 $8 
cauliflower, pearl onion, carrot, and persian 
cucumber 
	 	 	  
Whipped Chickpea Puree	 	 $9 
pickled peppers 

Tuna Pâté 	 	 	 	 $12 
layered with caper, chive, parsley,  
and anchovy 

Duck Confit	 	 	 	 $11 
with apricot mustard 

Pork Rillettes	 	 	 	 $11 
with chimichurri aioli 

Chicken Liver Mousse 	 	 $11 
wine braised sweet onion and  
apple vinegar 

All snacks served with baguette. 

up and up  Honest; trustworthy; fair-
minded.  1929:  “It’s an up and up 
place.”  “She’s an up and up girl.”  
Burnett, Little Ceasar, 13, 28.  See on the 
up and up. 

up and up, on the adj.  Honest; fair; 
legitimate; sincere; permissible; on the 
level. 1930:  “One of  our . . . police 
inspectors, who was always on the up 
and up, whenever a ‘church bazaar’ was 
advertised, would . . . prevent the boys 
from doing business on a large scale.”  
Laine, Third Degree, 201.  1935: “I almost 
wonder if  the whole bunch of  ‘em are on 
the up and up . . . .”  S. Lewis, Scribner’s, 
Aug., 68/2.  1942:  “This is strictly on 
the up and up.”  W. B. Johnson, Widening 
Stain, 240.  1950:  It’s really quite on the 
up and up . . . [to] pick up the [canasta] 
stock pile and count it.”  O. Jacoby, 
N E A , A p r. 2 6 . a d v . H o n e s t l y ; 
legitimately; sincerely.  See up and up 

-Dictionary of  American Slang, 1961. 

Matt Piacentini, owner 

Chaim Dauermann, head bartender 

Jessica Meter, chef 



UP & UP FAVORITES 
       	 	        $14 

Astor Painless Anesthetic	 	  
Plymouth Gin, Tariquet Armagnac, Cocchi 
Americano, and Bonal Gentiane Quina 

Scotch Rickey 	 	 	  
Famous Grouse Scotch, Lime Juice, and Angostura 
Bitters 

El Presidente	 	 	 	  
Plantation White Rum, Perucchi Vermouth, Dry 
Curacao, Dry Vermouth, and Grenadine 

Shaddock & Smoke	 	 	  
Ardbeg Scotch, Grapefruit Liqueur, Amaretto, Lemon 
Juice, and Seltzer 

Seelbach Cocktail	 	 	  
Four Roses Bourbon, Dry Curacao, Angostura and 
Peychaud’s Bitters, and Blancs de Blancs 

Daisy De Santiago	 	 	  
Plantation 5 Year Rum, Lime Juice, Yellow Chartreuse, 
and Seltzer 

BOTTLED COCKTAILS 

The Up & Up’s bottled cocktails are familiar classics made 
according to the preferred recipes of  some of  our favorite industry 
friends.  

LARGE FORMAT	 	 375ml / 750ml 
A party size of  at least two is required to order a 375ml bottle and at 
least three for a 750ml bottle. 

The Carlson Martini	       	        $45 / $90 
St. George Terroir Gin, Dolin Blanc Vermouth, and 
Orange Bitters 
-Laura Carlson, bartender at The John Dory Oyster Bar 

The Messier Manhattan    	        $45 / $90 
Wild Turkey 101 Rye, Zucca, Dolin Dry Vermouth, 
Angostura and Orange Bitters 
-Max Messier, much-ballyhooed bartender and syrup maker in New 
Orleans 

The Greenbaum Negroni    	         $45 / $90 
Perry’s Tot Navy Strength Gin, Campari, and Cocchi 
Vermouth di Torino 
-Dan Greenbaum, bartender at Attaboy 

INDIVIDUAL	 	 	 	 100ml 

The Teague Old Flaskoned      	 	 $14 
Old Overholt Rye, Demerara Sugar, Angostura and 
Orange Bitters, served in a flask bottle 
-Sother Teague, head bartender at Amor y Amargo

HALFIES 
        	 	            $8 

A boozy amuse for your bouche! 

Quinine Jimmy	 	 	 	  
Tomr’s Tonic, Angostura Bitters, and Lime Peel 

Jenny Kidd	 	 	 	  
Bar Hill Gin, St. Germaine, Campari, and Lemon Juice 

Slam Busy	 	 	 	  
Chief  Gowanus Gin, Montenegro, and Aquavit 

UP & UP ORIGINALS 
	 	         $14 

Rose Among Thorns	 	 	  
Citadelle Gin, Krogstad Aquavit, Montenegro, Dry 
Vermouth, and Orange Bitters  

The Barnum Effect	 	 	  
Bols Genever, Dry Curacao, Pistachio Orgeat, Branca 
Menta, and Lemon Juice 

Foster Avenue	 	 	 	  
Glenmorangie Scotch, Perucchi Vermouth, Pear Eau 
de Vie, Honeydew Melon and Orange Bitters 

God’s Daisy Chain	 	  
Plymouth Gin, Aperol, Tomr’s Tonic, Lemon Juice, and 
Blancs de Blancs 

Nampara Cove	 	 	  
Macchu Pisco, Old Overholt Rye, Amer Picon, and 
Peat Monster Scotch 

Strunk Text	 	 	 	  
Cabeza Silver Tequila, Amaro dell’Erborista, Pink 
Peppercorn, Chanterelle Mushroom, Lime Juice, and 
Celery Shrubb 

Screen Door Slam	 	 	  
Maker’s Mark Bourbon, Aperol, Honey, Vanilla Bean 
and Absinthe 

Taste of Chez Juan	 	  
Cabeza Tequila, Tariquet Armagnac, Ginger, and  
Lime Juice

Please ask your server for tonight’s Draft Cocktail selection.

= Up = Highball = Rocks
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