


Honoring those who stitched together the fabric of yesteryear,  
The Rag Trader harkens back to the nostalgia of a forgotten time— 

when things were created by hand, and craftsmanship mattered.  
A time when neighbors gathered to share their stories over good food.

The Rag Trader, evokes the old garment factory that once was,  
complemented with quirky details that unfold on each level. 

Executive Chef Justin Ottervanger has created rustic  
yet elegant dishes that showcase the restaurant's relationships  

with local farms and purveyors. Speaking to time-honored techniques  
with a focus on offerings best shared amongst friends.  

Together with a careful selection of wine and craft beer,  
our cocktails encompass old favorites reminiscent  

of the building’s humble beginnings alongside newer creations. 

A peek downstairs will reveal Bo Peep Cocktail & Highball Store,  
a cocktail and piano bar that will make your heart smile.

www.ragtradernyc.com   @ragtradernyc.com
917-261-5495



Three Piece Suit  $13
Bourbon/Rye/Vanilla/ 

Demarara/Bitters

Le Nouveau Spritz  $12
Bitter Aperitif/Elderflower/ 

Pear/Bubbles

Nimble Fingers  $14
Gin/Lemon/Cinnamon/Egg White/Bitters

Bopeep’s Peach Cobbler  $14
Vodka/Pimms/Peach Shrub/ 
Graham Cracker/Lemon/Ginger Soda

El Guapo  $12
Tequila/Cucumber/Chili/Lime/Agave

Foreman’s Flask  $15
Rye/Cacao/Sweet Vermouth/Bitters

Cuban Missile Crisis  $13
Aged Rum/Coffee/Cardomom/ 
Black Walnut

Red Dawn  $12
Vodka/Ginger/Spiced Pomegranate/ 
Citrus Soda

Milf  $15
Vodka/Dry Vermouth/Olive Brine/ 

Blue Cheese/Olives

Tailored to Fit  $13
Gin/Bitter Aperitif/Rosé Vermouth/ 

Grapefruit Oil

Memphis Belle  $13
Rye/Bitter Aperitif/Lemon 
Blanc Vermouth

The Ragtrader  $13
White Rum/Dark Rum/Grapefruit/ 
Citrus Oil/Coconut Cream/Nutmeg



FIRESTONE WALKER UNION JACK 9 
IPA/7.5%/California/ 
Pine/Citrus/Sweet Malts

SIXPOINT RESIN  11 
DIPA/9.1%/California/ 
Citrus/Pine/Herbal Bitterness 

OMMEGANG RARE VOS 9 
Belgian Pale Ale/6.5%/New York/ 
Mellow/Fruity/Spicy

ALLAGASH WHITE  9 
Witte/5%/Maine/ 
Belgian Style Wheat/Spicy Aroma

GUINNESS  8 
Stout/4.3%/Ireland/ 
Creamy/Roasted Barley/

STELLA ARTOIS 8 
Pilsner/5.0%/Belgium/ 
Crisp/Bittersweet

NARRAGANSETT 8 
Lager/5%/Rhode Island/ 
Clean/Crisp/Refreshing

MODELO ESPECIAL  8 
Mexican Lager/4.4%/Mexico/ 
Mexico Lager/Orange Blossom/ 
Honey Aroma

BARRIER MONKEY 8 
IPA/7.3%/New York/ 
Blast of Citrus/Pineapple/Citrus Peel

BRONX 8 
Pale Ale/6.3%/New York/ 
Blend of Caramel/Biscuit/Nutty Malt Flavour

GREENPORT HARBOUR 11 
BLACK DUCK 
Porter/7.9%/New York/ 
Hints of Vanilla & Coffee/Chocolate/ 
Roasted Nut

KENTUCKY BOURBON 11 
BARREL ALE 
Ale/8.2%/Kentucky/ 
Award-Winning Ale/Smooth/Robust/ 
Vanilla Notes

ABITA 7 
Amber/4.5%/New York/ 
Smooth/Malty/Slight Caramel Flavour

DUVEL  11 
Belgian Strong Ale/8.5%/Belgium/ 
Golden Ale/Fruity/Lush/Strong/ 
Hops Aromas

FOUNDERS SESSION IPA 7 
IPA/4.7%/Michigan/Can/ 
Light Bodied/Some Citrus 

LAGUNITAS LITTLE SUMPIN 10 
Wheat IPA/7.5%/New York/ 
Smooth & Silky/Wheat Floral Finish 

WEIHENSTEPHANER 8 
HEFEWEISBIER  
Wheat Beer/5.4%/Germany/ 
Full Bodied/Smooth Yeast Taste 

DALES 7 
Pale Ale/6.5%/Colorado/Can 
Bready Malt/Light Caramel/Lemon/Pine 

MAGNERS  8 
Cider/4.5%/Ireland/ 
Refreshing/Crisp Apple Cider 

DOWN EAST 8 
Craft Cider/5.1%/Massachusetts/Can 
Freshly Pressed Apple Cider/Original 

PBR  6 
Lager/4.7%/California/ 
Clean/Crisp/Fine Hops Aroma

BUD LIGHT  6 
Lager/4.5%/Montana/ 
Barley/Malt/Cereals

HEINEKEN 8 
Lager/5.0%/Netherlands/ 
Balanced Hip Aroma/Crisp/Clean Finish

AMSTEL LIGHT  8 
Lager/3.5%/Netherlands/ 
Easy Drinking/Light Lager

CORONA  8 
Lager/4.6%/Mexico/ 
Fruit/Honey/Malty

KELSO 8 
Nut Brown Lager/5.8%/New York/ 
Nutty/Malty/Spicy/Crisp Finish



RED
ADEGA ALGUEIRA ‘15 11 42 
Mencía/Ribeira/Spain

IOPPA ‘14 12 46 
Nebbiolo Colline Novaresi/Italy

DE ANGELIS CORVI ‘14 13 50 
Montepulciano d’Abruzzo/ 
Fonte Raviliano/Italy

D. JEAN-LOUIS CHAVE ‘15 14 55 
Syrah/Côtes du Rhône/ 
‘Mon Coeur’/France

GOTHIC ‘14 15 58 
Pinot Noir/‘Nevermore’/ 
Williamette Valley/Oregon

BREA 11 42 
‘MARGARITA VINEYARD’ ‘15 
Cabernet Sauvignon/Paso Robles/California

WHITE/ROSÉ
MORA E MEMO ‘16 10 39 
Verementino di Sardegna/Italy

DOMAINE DE FONTSAINTE 11 42 
GRIS DE GRIS ‘16 
Rosé/Corbières/France

REDENTORE ‘16 12 46 
Pinot Grigio delle Venezie/Italy

NÖEL ET JEAN-LUC 13 50 
RAIMBAULT ‘16 
Sancerre/France

AU BON CLIMAT ‘15 14 55 
Chardonnay/ 
Santa Barbara County/California

DOMAINE SAVARY ‘16 16 62 
Chablis/Vieilles Vignes/France

SPARKLING
FILIPA PATO 10 38 
Rosé/Beiras Brut/Portugal/NV

BERTHA BRUT  11 42 
NATURE RESERVA 
Cava/Spain/NV

BÉNÉDICTE ET 16 62 
STÉPHANE TISSOT 
Crémant du Jura/Extra Brut/France

DESSERT
MARGADIO DA CALÇADA ‘12 12 
Port/Niepoort/Late Bottled Vintage/ 
Douro/Portugal

JURANÇON ‘14 13 
Clos Uroulat/Pyrenees/France

ANTOINE ARENA ‘14 14 
Muscat du Cap Corse/Corsica/France

RARE WINE CO. ‘?? 16 
Madeira/Historical Series 
‘New York Malmsey’/Portugal



LIFTED & ETHEREAL
ANDRÉ & MICHEL QUENARD ‘14 57 
Mondeuse/Chignin/V.V./Savoie/France

JULIEN SUNIER ‘16 68 
Gamay/Fleurie/Beaujolais/France

PRODUTTORI DI CAREMA ‘13 75 
Nebbiolo/Carema Riserva/Piedmont/Italy

COMTE ABBATUCCI ‘14 82 
Sciaccarellu/Niellucciu/ 
‘Cuvée Faustine Rouge’/Corsica/France

FAILLA ‘15 89 
Pinot Noir/Sonoma Coast/California

AYUNTA ‘13 101 
Nerello Mascalese/‘Parossismo’/ 
Etna Rosso/Sicily/Italy

RED FRUIT & EARTH
ONABAY VINEYARDS ‘13 44 
Merlot/Great Blue Heron/North Fork/LI

CHÂTEAU DE CÈDRE ‘15 59 
Malbec/Cahors/‘Extra Libre’/SW France

MANENTI ‘15 64 
Nero d’Avola/Frappato/Manetti/ 
Cerasuolo di Vittoria/Sicily/Italy

MONTERAPONI ‘15 68 
Sangiovese/Chianti Classico/ 
Tuscany/Italy

LOPEZ DE HEREDIA ‘05 98 
Tempranillo/Rioja/ 
Viña Tondonia Reserva/Spain

FRANCESCO RINALDI ‘13 105 
Nebbiolo/Barolo/Piedmont/Italy

CHÂTEAU SIMONE ‘10 159 
Grenache Blend/Palette Rouge/ 
Provence/France

DENIS MORTET ‘15 190 
Pinot Noir/Gevrey-Chambertin/ 
‘Mes Cinq Terroirs’/Burgundy/France

PEPPER & SPICE
FRONTÓN DE ORO ‘15 39 
Listán Negro/Tintilla/Gran Canaria Tinto/ 
Canary Islands/Spain

BEDROCK WINE CO. ‘14 62 
Zinfandel/Old Vines/Sonoma/California

DOMAINE FAURY ‘15 72 
Syrah/St. Joseph/Rhône Valley/France

JACQUES LEMENICIER ‘15 115 
Syrah/Cornas/Rhône Valley/France

DARK FRUIT & FULL
CHÂTEAU LA ROQUE ‘11 49 
Mourvèdre/Pic St. Loup/V.V./ 
Languedoc/France

SAN FEREOLO ‘09 70 
Dolcetto di Dogliani/Piedmont/Italy

SNOWDEN VINEYARDS ‘14 121 
Cabernet Sauvignon/‘The Ranch’/ 
Napa Valley/California

STELLA DI CAMPALTO ‘09 252 
Sangiovese Grosso/ 
Brunello di Montalcino Riserva/ 
Tuscany/Italy

ST. ÉMILION ‘10 425 
Château Canon/Bordeaux/France

DOMINUS ESTATE ‘14 450 
Cabernet Sauvignon/ 
Napa Valley/California



BRIGHT & FOCUSED
LUNEAU-PAPIN ‘15 38 
Melon/Muscadet Sèvre et Maine/  
‘Clos des Allées V.V./Loire Valley/France/

CONTRÀ SOARDA ‘16 45 
Vespaiolo/Veneto/Italy

JOSEF LEITZ ‘16 49 
Riesling/Weingut/Trocken Rüdesheimer/ 
Rheingau/Germany

STAGÅRD ‘16 53 
Grüner Veltliner/‘Handwerk’/ 
Kremstal/Austria

CLAUDE RIFFAULT ‘16 68 
Sauvignon Blanc/Sancerre/ 
‘Les Chasseignes’/Loire Valley/France

DOMAINE SIGALAS ‘16 70 
Assyrtiko/Santorini/Greece

ENFIELD WINE CO. ‘15 76 
Chardonnay/‘Citrine’/California

DOMAINE DES ARDOISIÈRES ‘16 80 
Jacquère/‘Cuvée Argile Blanc’/ 
Savoie/France

DEEP & LAYERED
MONTENIDOLI ‘15 57 
Vernaccia di San Gimignano/‘Fiore’/ 
Tuscany/Italy

PUNTA CRENA ‘16 63 
Pigato/‘Vigneto Ca da Rena’/Liguria/Italy

D. BERNARD BONIN ‘15 72 
Chardonnay/Bourgogne Blanc/‘Initiales’/ 
Burgundy/France

MATASSA ‘14 85 
Grenache Gris/Macabeu/Blanc/ 
Languedoc/France

LESPAULT-MARTILLAC ‘14 88 
Sauvignon Blanc/Semillon/Pessac-Léognan/ 
Bordeaux/France

EVENING LAND ‘14 108 
Chardonnay/‘Seven Springs Vineyard’/ 
Eola-Amity Hills/Oregon

D. GÉNOT-BOULANGER ‘15 147 
Puligny-Montrachet/‘Les Nosroyes’/ 
Bergundy/France

EMIDIO PEPE ‘13 210 
Trebbiano d’Abruzzo/Abruzzo/Italy

DOMAINE DE CHEVALIER ‘10 295 
Sauvignon Blanc/Semillon/Pessac-Léognan/
Bordeaux/France

BUBBLES
J.L. VERGNON 62* 
Grand Cru ‘Conversation’ Blanc de Blancs

THIERRY GERMAIN 78 
Chenin Blanc/‘Bulles de Roche’

GRONGNET 89 
Blanc de Blancs N.V.

MARGUET PÈRE ET FILS 122 
Shaman ‘12

VEUVE CLICQUOT 150 
Yellow Label Brut

TAITTINGER ‘05 295 
Comtes de Champagne/Blanc de Blancs

*Half Bottle



VODKA
ABSOLUT CITRON 11
ABSOLUT ELYX 15
BELVEDERE 13
CHOPIN 13
GREY GOOSE 13
KETEL ONE 12
NEW AMSTERDAM 12
REYKA 11
STOLI 11
STOLI ORANJ 11
TITO’S VODKA 11
VAN GOGH ESPRESSO 11

GIN
BOMBAY SAPPHIRE 12
BOODLES 12
CITADEL 11
FORD’S GIN 11
GREENHOOK 12
GREENHOOK TOM 12
HENDRICK’S 12
NO.3 LONDON DRY GIN 12
TANQUERAY 11

IRISH WHISKEY
BLACKBUSH 12
BUSHMILLS 10 16
BUSHMILLS 16 22
JAMESON 11
JAMESON BLACK BARREL 12
JAMESON CASKMATES 14
JAMESON GOLD RESERVE 28
MIDLETON VERY RARE 40
RED BREAST 12YR 19
RED BREAST 15YR 26
TEELING 11
TULLAMORE 12YR  22 
SPECIAL RESREVE

JAPANESE WHISKEY
HAKUSHU 12YR 23
HIBIKI HARMONY 12YR 17
NIKKA COFFEY MALT 24
YAMAZAKI 12YR 22

CANADIAN WHISKEY
CROWN ROYAL XX
CROWN ROYAL XX 
NORTHERN HARVEST

Items on this list are priced for standard 2oz pour drinks. 
Additional charges may apply for neat/martini drinks.

SCOTCH WHISKY
SPEYSIDE
BALVENIE 12YR 16
BALVENIE 14YR  19 
CARIBBEAN CASK
GLENFIDDICH 12YR 16
GLENLIVET 12YR 15
GLENLIVET 15YR 19
MACALLAN 12YR 16
MACALLAN 18YR 52

ISLAY
BOWMORE 12YR 16
BOWMORE 18YR 38
LAGAVULIN 16YR 19
LAPHROAIG 10YR 17

LOWLAND
AUCHENTOSHAN 12YR 16
AUCHENTOSHAN AMERICAN OAK 12

HIGHLAND
GLANMORANGIE 10YR 15
GLENMORANGIE NECTAR D’OR 12YR 21
OBAN 14YR 19

SKYE
TALISKER 10YR 21

BLENDED
CHIVAS REGAL 12
DEWAR’S WHITE LABEL 11
JOHNNIE WALKER BLACK 14
JOHNNIE WALKER BLUE 50
MONKEY SHOULDER 15



AMERICAN WHISKEY 
BOURBON
ANGEL’S ENVY 15
BAKER’S 7YR 19
BASIL HAYDEN 17
BLANTON’S 21
BOOKER’S 7YR 19
BUFFALO TRACE 12
BULLEIT 12
COLONEL EH TAYLOR FOUR GRAIN 18
COLONEL EH TAYLOR SMALL BATCH 30
EAGLE RARE 10YR 15
ELIJAH CRAIG 12YR SMALL BATCH 13
HIGH WEST AMERICAN PRAIRIE 14
HIGH WEST CAMPFIRE 19
HIGH WEST  19 
A MID WINTER NIGHT’S DRAM
HUDSON FOUR GRAIN 17
JACK DANIEL’S 11
JIM BEAM BLACK 11
KNOB CREEK 13
MAKER’S MARK 12
MICHTER’S 11
WIDOW JANE 19
WOODFORD RESERVE 15

 
RYE
RITTENHOUSE 11
OLD OVERHOLT 11
SAZERAC 16
WHISTLE PIG 10YR 20
WHISTLE PIG OLD WORLD 12YR 28
WIDOW JANE RYE 18
HIGH WEST DOUBLE RYE 18
HIGH WEST RENDEZVOUS RYE XX

Items on this list are priced for standard 2oz pour drinks. 
Additional charges may apply for neat/martini drinks.

TEQUILA
CASAMIGOS BLANCO 12
CASAMIGOS RESPOSADO 15
CASAMAGOS AÑEJO 18
DON JULIO 1942 43 
DON JULIO AÑEJO 18 
DON JULIO BLANCO 14
DON JULIO RESPOSADO 16
DULCE VIDA AÑEJO 14
DULCE VIDA BLANCO 14
HERRADURA BLANCO 14
HERRADURA RESPOSADO 15
HERRADURA AÑEJO 17
MILAGRO 11
MILAGRO REPOSADO 13
MILAGRO AÑEJO 15
MILAGRO 18 
SINGLE BARREL RESPOSADO
MILAGRO SINGLE BARREL AÑEJO 21
PATRON SILVER 12
PATRON XO CAFÉ 12
PATRON PLATINUM 48
SAUZA SILVER 11
SAUZA 13 
TRES GENERACIONES AÑEJO

MEZCAL
AMARAS MEZCAL XX
FIDENCIO XX
ILEGAL MEZCAL JOVEN XX
MONTELOBOS XX
SIETE LEGUAS MEZCAL XX



RUM
BACARDI LIGHT 11
BACARDI 8YR 12
CAPTAIN MORGAN 11
CANA BRAVA 11
BRUGAL BLANCO 11
BRUGAL 1888 15
FLOR DE CANA 7YR 14
GOSLING’S BLACK SEAL 11
KRAKEN 12
MALIBU COCONUT 11
MOUNT GAY BLACK LABEL 11
PLANTATION 3 12
RON ZACAPA 23YR 15

BRANDY
COURVOISIER VSOP 17
HENNESSY VS 15
PIERRE FERAND 13
MARTELL CORDON BLEU 35
REMY VSOP 17

VERMOUTH
MARTINI AND ROSSI AMBRATO 12
MARTINI AND ROSSI RUBINO 12

Items on this list are priced for standard 2oz pour drinks. 
Additional charges may apply for neat/martini drinks.

APÉRITIFS / DIGESTIFS
CARPANO ANTICA FORMULA 12
APEROL 12
FERNET BRANCA 12
CYNAR 12
CAMPARI 12
AVERNA AMARO 12
CONTRATTO 12
LILLET BLANC 12
LILLET ROSE 12
NOILLY PRAT 12 
EXTRA DRY VERMOUTH
PERNOD ANISE 12
RICARD ANISE 12
PIMM’S NO.1 12
PUNT E MES 12
ROMANA SAMBUCA 14
ROMANA BLACK SAMBUCA 14
RAMAZZOTTI 12

CORDIALS / LIQUEURS
AMARETTO DISARRONO 12
B&B 12
BAILEYS 11
GRAND MARNIER 14
CHAMBORD 12
CHARTREUSE YELLOW 11
CHARTREUSE GREEN 11
COINTREAU 14
DRAMBUIE 14
FRANGELICO 14
GODIVA DARK CHOCOLATE LIQUEUR 12
KAHLÚA COFFEE LIQUEUR 12
LUXARDO MARASCHINO LIQUEUR 12 
MARIE BRIZARD ANISETTE 14
ST. GERMAIN ELDERFLOWER 12
TIA MARIA 12
JÄGERMEISTER 10
PEACH SCHNAPPS 10



sun–mon til 10pm 
tue–sat til 1 1pm

SRIRACHA DEVILED EGGS 8 
Arugula/Crispy Shallots

FRIED CHICKEN SLIDERS 14 
Sriracha Aioli/Red Slaw/Sesame Seeds

WINGS 12 
Fresno Chili Sauce/Blue Cheese/Scallions

BABY BACK RIBS 14 
Hoisin BBQ/Cilantro/Lime

CHICKEN LIVER MOUSSE 14 
Grilled Bread/Bacon & Bourbon Marmalade

CRISPY BRUSSELS SPROUTS 12 
Sweet Chili

MAC ‘N’ CHEESE 14 
Fontina/White Cheddar/Herb Breadcrumbs

CHEESE BURGER 17 
Pat La Frieda Blend/Sesame Bun/Cheddar/ 
Onion/Lettuce/Secret Sauce/Fries

MARGHERITA 13 
San Marzano Tomato/Mozzarella/Basil

HOUSE-MADE SAUSAGE 15 
Marinated Broccoli Rabe/Ricotta/ 
Arugula/Grana Padano/Chili Flakes

ALLIUM 15 
Fontina/Creamed Leeks/ 
Garlic Confit/Crispy Shallot/Chive

SPECK 18 
Gruyère/Fontina/Lemon Oil/ 
Watercress/Grana Padano

HAWAIIAN 17 
San Marzano Tomato/Fontina/ 
Duck Ham/Pineapple/Chives

‘SHROOMS 16 
Gruyère/Caramelized Onion/ 
Mushroom/Thyme

sun–mon til 1am 
tue–sat til 2am







EGGS & STUFF
Add Egg Whites +2

FRITTATA  14 
Mushrooms/Gruyère/Chorizo/Chives

EGGS BENEDICT  16 
Grilled Bread/Spinach/Yuzu Hollandaise/ 
Cherry Wood Smoked Salmon

OMELET  15 
Spinach/Mushrooms/Miso Herb Butter/ 
Grana Padano/Arugula

AVOCADO TOAST 13 
Radish/Heirloom Tomato/ 
Togarashi/Herb Oil 
Add Poached Egg +$3

BLACK PUDDING RÖSTI  16 
Bacon/Tomato Chutney/Fried Egg

EGG SANDWICH  16 
Fontina/Avocado/Arugula/ 
Charred Scallion Aioli/Beef Chorizo

SNACKS
SRIRACHA DEVILED EGGS 8 
Arugula/Crispy Shallots

FRIED CHICKEN SLIDERS  14 
Sriracha Aioli/Red Slaw/Sesame Seeds

WINGS 12 
Fresno Chili Sauce/ 
Blue Cheese Dressing/Scallions

BABY BACK RIBS  14 
Hoisin BBQ/Cilantro/Lime 

CHICKEN LIVER MOUSSE 14 
Bacon & Bourbon Marmalade/ 
Grilled Bread

BAKERY BASKET  12
Banana Bread/Muffins/ 
Mini Croissants/Butter

DRUNKIN' DONUTS 5* 
Chocolate, Black Walnut Bitters & Rum/
Pumpkin, Gingersnap Bitters & Rye/ 
Vanilla, Molasses Bitters & Bourbon 

FRENCH TOAST  15 
Caramelized Apples/Brown Butter/ 
Mascarpone/Maple Syrup

CORNMEAL MUFFINS 3* 
Miso Butter/Blueberries

SOMETHING SWEET

TUNA TARTARE   17 
Togarashi Wonton Chips/Sesame/Tamari/Ginger/ 
Red Onion/Avocado

SEA SCALLOP CRUDO   17 
Grilled Pineapple/Blood Orange Ponzu/ 
Crispy Ginger/Cilantro

BEEF TARTARE   15 
Hand-cut Beef/Capers/Cornichon/Shallot/ 
Egg Yolk/Grilled Bread

SALMON POKE   14 
Wakame/Scallion/Sesame/Soy/Macadamia Nuts/ 
Cucumber/Avocado

CRUDO

SANDWICHES
SMOKED CHICKEN SALAD  16 
Challah/Mayo/Apple/Celery/Onion/ 
Arugula Salad  

CHEESE BURGER  17 
Sesame Bun/Pat La Frieda Blend/ 
Cheddar/Onion/Lettuce/Fries/Secret Sauce

BLT  17 
Challah/Lettuce/Bacon/Fries/ 
Fried Green Tomatoes/ 
Tarragon & Avocado Aioli 
Add Fried Egg +$2 

HANGOVER BURGER  18 
Gruyère/Arugula Salad/Caramelized Onion/ 
Fried Egg/Crispy Potato/Secret Sauce

SALADS
Add Grilled Chicken +9 
Add Pan-Seared Salmon +11 
Add Hanger Steak +13

SHAVED APPLE  14 
Smoked Almonds/Fennel/Aged Cheddar/ 
Frisée/Spiced Cider Vinaigrette

CAESAR  14 
Romaine/Garlic Croutons/Grana Padano 

BABY KALE  14 
Grilled Persimmon/Goat Cheese/ 
Smoked Cashew/Shallot Vinaigrette 

ROGUE SMOKEY BLUE 15 
Chicory/Candied Walnuts/ 
Dried Cranberries/Walnut Vinaigrette

PIZZA
MARGHERITA  13 
Mozzarella/Basil/San Marzano Tomato 

BREAKFAST SAUSAGE  15 
Creamed Leeks/Grana Padano/ 
Chili Flakes/Egg

BACON 15 
Scallions/Egg/Fontina/ 
Gruyère/San Marzano Tomato

WE MUST STAND TOGETHER TO RESIST,  
FOR WE WILL GET WHAT WE CAN TAKE –  
JUST THAT AND NO MORE.
ROSE SCHNEIDERMAN

*Price each 18% Gratuity will be added to parties of six or more Executive Chef Justin Ottervanger and team



SALADS
Add Grilled Chicken +9 
Add Pan-Seared Salmon +11 
Add Hanger Steak +13

SHAVED APPLE  14 
Frisée/Fennel/Smoked Almond/ 
Aged Cheddar/Spiced Cider Vinaigrette

CAESAR  14 
Romaine/Garlic Croutons/Grana Padano 

ROGUE SMOKEY BLUE 15 
Chicory/Candied Walnuts/ 
Dried Cranberries/Walnut Vinaigrette

BABY KALE  14 
Grilled Persimmon/Goat Cheese/ 
Smoked Cashew/Shallot Vinaigrette

SMALL
CRISPY BRUSSELS SPROUTS 12 
Sweet Chili

BRAISED BEETS  14 
Brussels Leaves/Harissa/Smoked Almonds/ 
Cauliflower & Goat Cheese Purée

SEARED SEA SCALLOPS 20 
Smoked Tomato Purée/Cauliflower/ 
Bacon/Chermoula

BURRATA  15 
Roasted Eggplant/Basil/ 
Banyuls Vinegar/Olive Oil

OCTOPUS  19 
Salsa Verde/Red Onion/ 
Crispy Fingerlings/Pickled Celery/ 
Charred Tomato

LARGE
CRISPY SKIN SALMON 28 
Black Rice/Green Coconut Curry/ 
Crispy Ginger/Cashew

HANGER STEAK FRITES 25 
Grilled Scallion Chermoula/Fries

CAULIFLOWER STEAK 20 
Shuk Harissa Aioli/Parsley Salad/ 
Grilled Scallion Chermoula

PEI MUSSELS  19 
Bacon/Herb Butter/Stout/Fries

FISH N' CHIPS 21 
Tartar Sauce/Malt Vinegar/Fries

SANDWICHES
SMOKED CHICKEN SALAD  16 
Mayo/Celery/Onion/Arugula Salad/ 
Challah/House Chips 

BLT  17 
Fried Green Tomatoes/Challah/ 
Tarragon & Avocado Aioli/Lettuce/ 
Bacon/House Chips

BLACKENED CHICKEN  16 
Butter Lettuce/Red Cabbage Slaw/ 
Ginger & Lime Aioli/House Chips

CHEESE BURGER  17 
Sesame Bun/Pat la Frieda Blend/ 
Cheddar/Onion/Lettuce/Fries/ 
Secret Sauce

GRILLED PORTOBELLO WRAP 15 
Romesco/Arugula/Crispy Shallots/ 
Green Salad

PIZZA
MARGHERITA  13 
Mozzarella/Basil/San Marzano Tomato 

HOUSE-MADE SAUSAGE 15 
Marinated Broccoli Rabe/Ricotta/ 
Arugula/Grana Padano/Chili Flakes 

ALLIUM  15 
Fontina/Creamed Leeks/Garlic Confit/ 
Crispy Shallot/Chive

SPECK  18 
Watercress/Lemon Oil/Fontina/ 
Grana Padano/Gruyère

HAWAIIAN  17 
San Marzano Tomato/Fontina/ 
Duck Ham/Pineapple/Chive

'SHROOM  16 
Gruyère/Mushroom/Thyme/ 
Caramelized Onion

SOUP
DAILY SOUP 10 
Check with server

BUTTERNUT SQUASH 10
Yogurt/Chili Oil/Pumpkin Seed Dukkah

TUNA TARTARE   17 
Togarashi Wonton Chips/Sesame/Tamari/Ginger/ 
Red Onion/Avocado

SEA SCALLOP CRUDO   17 
Grilled Pineapple/Blood Orange Ponzu/Crispy Ginger/Cilantro

BEEF TARTARE   15 
Hand-Cut Beef/Capers/Cornichon/Shallot/ 
Egg Yolk/Grilled Bread

SALMON POKE   14 
Wakame/Scallion/Sesame/Soy/Macadamia Nuts/ 
Cucumber/Avocado

CRUDO

SHAREABLES
FRIES 6
HOUSE CHIPS 5
CRISPY FINGERLINGS 7
Chermoula

BROCCOLI RABE  8
Lemon/Olive Oil/Garlic Confit/ 
Chili Flakes

SAUTÉED MUSHROOMS 10
Thyme/Shallot/Garlic Confit

MAC N' CHEESE  14
Fontina/White Cheddar/ 
Herb Breadcrumbs

SNACKS
SRIRACHA DEVILED EGGS 8 
Arugula/Crispy Shallots

FRIED CHICKEN SLIDERS  14 
Sriracha Aioli/Red Slaw/Sesame Seeds

WINGS  12 
Fresno Chili Sauce/Scallions/ 
Blue Cheese 

BABY BACK RIBS  14 
Hoisin BBQ/Cilantro/Lime 

CHICKEN LIVER MOUSSE 14 
Bacon & Bourbon Marmalade/ 
Grilled Bread

*Price each 18% Gratuity will be added to parties of six or more Executive Chef Justin Ottervanger and team



SMALL
CRISPY BRUSSELS SPROUTS 12 
Sweet Chili

BRAISED BEETS  14 
Brussels Leaves/ Harissa/ 
Cauliflower & Goat Cheese Purée/ 
Smoked Almonds

SEARED SEA SCALLOPS 20 
Smoked Tomato Purée/Cauliflower/ 
Bacon/Chermoula

BURRATA  15 
Roasted Eggplant/Basil/ 
Banyuls Vinegar/Olive Oil

OCTOPUS  19 
Salsa Verde/Pickled/ 
Crispy Fingerlings/Picked Celery/ 
Charred Tomato/Red Onion

LARGE
CRISPY SKIN SALMON 28 
Black Rice/Green Coconut Curry/ 
Crispy Ginger/Cashew

HANGER STEAK FRITES 25 
Grilled Scallion Chermoula/Fries

CAULIFLOWER STEAK 20 
Harissa Aioli/Parsley Salad/ 
Grilled Scallion Chermoula

PEI MUSSELS  20 
Bacon/Herb Butter/Stout/Fries

BUTTERNUT SQUASH  18 
Sage/Smoked Cashew/Brown Butter/ 
Crispy Kale

14OZ BONE-IN NEW YORK STRIP 50 
Broccoli Rabe/Herb Butter/Onion Rings

HAND CUT FETTUCCINE 22 
Fennel/Roasted Eggplant/Charred Tomato/ 
White Wine/Grana Padano

ROASTED HALF CHICKEN 25 
Squash/Caramelized Onion/Jalapeño/ 
Sage/Mustard & Rye Jus

FISH N' CHIPS 21 
Tartar Sauce/Malt Vinegar/Fries

YELLOWFIN TUNA STEAK 31 
Baby Bok Choy/Mushroom/ 
Squash Purée/Lotus Root

CHEESE BURGER 17 
Pat LaFrieda Blend/Sesame Bun/ 
Cheddar/Onion/Lettuce/Pickle/ 
Secret Sauce/Fries

CRUDO
TUNA TARTARE   17 
Togarashi Wonton Chips/Sesame/Tamari/Ginger/ 
Red Onion/Avocado

SEA SCALLOP CRUDO   17 
Grilled Pineapple/Blood Orange Ponzu/Cilantro/ 
Crispy Ginger

BEEF TARTARE   15 
Hand-Cut Beef/Capers/Cornichon/Shallot/Egg Yolk/ 
Grilled Bread

SALMON POKE   14 
Wakame/Scallion/Sesame/Soy/Macadamia Nuts/ 
Cucumber/Avocado

SOUP
DAILY SOUP 10 
Check with server for Daily Soup

BUTTERNUT SQUASH 10
Yogurt/Chili Oil/Pumpkin Seed Dukkah

SALADS
Add Grilled Chicken +9 
Add Pan-Seared Salmon +11 
Add Hanger Steak +13

SHAVED APPLE  14 
Frisée/Fennel/Smoked Almond/ 
Aged Cheddar/Spiced Cider Vinaigrette

CAESAR 14 
Romaine/Garlic Croutons/Grana Padano 

ROGUE SMOKEY BLUE 15 
Chicory/Candied Walnuts/ 
Dried Cranberries/Walnut Vinaigrette

BABY KALE  14 
Grilled Persimmon/Goat Cheese/ 
Smoked Cashew/Shallot Vinaigrette

SNACKS
SRIRACHA DEVILED EGGS 8 
Arugula/Crispy Shallots

FRIED CHICKEN SLIDERS  14 
Sriracha Aioli/Red Slaw/Sesame Seeds

WINGS  12 
Fresno Chili Sauce/Blue Cheese/Scallions

BABY BACK RIBS  14 
Hoisin BBQ/Cilantro/Lime 

CHICKEN LIVER MOUSSE 14 
Bacon & Bourbon Marmalade/ 
Grilled Bread

FRIED OYSTERS (5)  19 
Creole Remoulade/Baby Red Lettuce

PIZZA
MARGHERITA  13 
Mozzarella/Basil/San Marzano Tomato 

HOUSE-MADE SAUSAGE 15 
Marinated Broccoli Rabe/Ricotta/ 
Arugula/Grana Padano / Chili Flakes 

ALLIUM  15 
Fontina/Creamed Leeks/ 
Garlic Confit/Crispy Shallot/Chive

SPECK  18 
Watercress/Lemon Oil/Grana Padano/
Gruyère/Fontina

HAWAIIAN  17 
San Marzano Tomato/Fontina/ 
Duck Ham/Pineapple/Chive

'SHROOM 16 
Gruyère/Mushroom/Thyme/ 
Caramelized Onion

SHAREABLES
FRIES 6
HOUSE CHIPS 5
CRISPY FINGERLINGS 7
Chermoula

BROCCOLI RABE 8
Lemon/Olive Oil/Garlic Confit/Chili Flakes

SAUTÉED MUSHROOMS 10
Thyme/Shallot/Garlic Confit

MAC N' CHEESE  14
Fontina/White Cheddar/Herb Breadcrumbs

FROMAGE
ROGUE SMOKEY BLUE 7* 
Oregon/Cow's Milk/Hazelnut Cold Smoked

CABOT CLOTHBOUND  7* 
CHEDDAR  
Vermont/Cow's Milk/Sharp/Slightly Nutty

CREMONT 7* 
Vermont/Goat & Cow's Milk/Double Cream

TÊTE DE MOINE 7* 
Switzerland/Unpasteurized Cow's Milk/
Intense/Fruity

*Price each 18% Gratuity will be added to parties of six or more Executive Chef Justin Ottervanger and team





T IKI ,  SWIZZLE
AND CRUSHED

  
SOURS,  FL IPS

AND FUN
  

ST IRRED,  BOOZY  
AND SERIOUS

  
F IZZES,  BUBBLES

AND SMASHES
  

HIGHBALLS

BEERS

WINES

SPIRITS  L IST

FOOD AT BO PEEP

Bo Peep Cocktail & Highball Store, a subterranean 
cocktail and piano bar that pays homage to the 

intimate tailor’s fitting room that once existed here.
Plush banquette seating, dimly lit lampshades and 
a bar made from the tailor’s work table creates an 

ambience of seductive conviviality.

Complementing our elegant cocktails and elevated 
small plates, the musical offerings range from 

nostalgic favorites to modern classics.

BOPEEP COCKTAIL  & HIGHBALL  STORE

www.ragtradernyc.com @ragtradernyc.com
T: 917-261-5495



T IKI , 

SWIZZLE  AND 

CRUSHED

Le Samurai 
 Chartreuse, Lime, Smoked Pineapple,  
 Vanilla Coconut Cream

Chinatown Mystery                                        
 Plum Gin, Benedictine, Cardamom,   
 Lime, Cherry, Grapefruit Soda

Smugglers Run
 Rum, Lime, Curacao,  
 Pistachio, Vanilla 

Jalisco Switchblade 
 Tequila, Spiced Carrot, Lime,  
 Pineapple Smoked Rosemary    

Four Pocket Waistcoat                                            
 Crema Mezcal, Sherry,  
 Blackberry, Mint 

$16

$16

$16

$16

$16

BOPEEP TIKI



Zoot Suit Riot
Scotch, Yuzu, Caramel, Sesame,  

Egg white

Havana Nights                  
Rum, Lime, Banana, Vanilla 

Rosé Couture                  
Genever, Brandy, Yuzu, 

Spiced Pomegranate, Egg white,  
Pink Peppercorn

Black Ink                  
Pisco, Mango, Lemon,  

Moroccan Spice, Egg white

Moe Green 
 Gin, Lime, Green Apple, 

Celery

Play it again Sam                                    
Cognac, Curacao, Lemon

Plane to Paris 
Bourbon, Rye, Bitter Apertif,  
Amaro, Lemon, Chamomile

SOURS
 

FL IPS  AND 

FUN
$16

NYC SEWING ASSOCIATION 

M.F.G



Well Travelled  
Gentleman
 Gin, Bitter Apertif, Sweet Vermouth,
 Lavender and Citrus

Tunisian Toddy                                      
 Bourbon, Rye, Moroccan Spice,
 Lime and Mint Tea

Indiana's Poison
 Bourbon, Date and Black Walnut

STIRRED         

BOOZY

AND

SERIOUS

Stirred Pictford
 Rum, Smoked Pineapple,  
 Cherry, Vanilla and Spices

La Cosa Nostra                                           
 Scotch, Sweet Vermouth, 
 Coffee and Cardamom

Birds of a Feather
 Mezcal, Rum, Sweet Vermouth, 
 Cinnamon and Vanilla

Night Time Affair                                    
 Vodka, Gin, Blanc Vermouth, 
 Citrus and Absinthe

$16

$16

$16

$16

$16

$16

$16

4



Cat's Meow
Rosé Champagne, Blanc vermouth,  

Elderflower, Grapefruit, Bitters

Tom, Dick & Harry                                      
Gin, Apricot, Citrus and Soda

Red Dawn
Vodka, Spiced Ginger, Lime, 

Citrus and Soda

FIZZES, 

BUBBLES AND 

SMASHES

Hollywood Harlot
Gin, Lemon Oil, Citrus, Prosecco

.38 Special                              
Tequila, Spiced Pomegranate, Lime, 

Bitters, Citrus Soda

Dillinger Escape Plan
Rye, Lemon, Ginger, Cinnamon, 

Chamomile, Mint

$16



Whiskey and Ginger                             
Irish Whiskey, Ginger, Cardamom, Soda

Gin and Tonic                                        
Gin, Grapefruit, Citrus, House Tonic

Gin and Soda                                         
Gin, Cardamom, Chamomile,  

Citrus Soda

Rye and Soda                                       
 Rye, Cinnamon, Spices, lemon, Soda

Tequila and Soda                                
Reposado Tequila, Vanilla,  

Citrus, Soda

Scotch and Soda                              
Blended Scotch, Vanilla, Spices, Soda

Rum and Coke                                       
Aged Rum, Vanilla, Lime, Mexican Coke

Vodka Soda                                          
Vodka , Green Apple, Pom Seeds,  

Citrus Soda 

Mezcal and Soda                               
Mezcal, Citrus, Green apple, Soda

Whiskey and Coke                         
Bourbon, Cardamom, Coffee,  

Mexican Coke

HIGHBALLS ALL

HIGHBALLS

$14



D R AU G H T

Ommegang Rare Vos 
Belgian Pale Ale: Mellow,  
fruity, spicy (6.5%) .9

Barrier Monkey  
IPA: Blast of citrus, pineapple  
and citrus peel (7.3%) .8

Greenport Harbor  
Black Duck  
Porter: Hints of vanilla & coffee, 
chocolate and roasted nut  
flavor (7.9%) .11

Kentucky Bourbon  
Barrel Ale 
Ale: Award winning ale, smooth,  
robust with vanilla notes (8.2%) .11

B OT T L E S  & C A N S

Duvel 
Belgian: Golden ale, fruity & lush, 
strong hop aromas (8.5%) .11

Lagunitas Lil Sumpin 
Wheat IPA: Smooth and silky with  
a nice wheat/floral finish (7.5%) .10

Weihenstephaner 
Hefeweisbier 
Wheat beer: Full bodied, smooth  
yeast taste (5.4%) .8

Down East
Craft Cider: Original, freshly  
pressed apple cider (5.1%) .8

PBR
Easy drinking lager: clean ,crisp  
lager, with a fine hop aroma (4.7%) .6

B E E R S

RED
Adega Algueira ‘15 
Mencía/Ribeira/Spain .11 / .42

Ioppa ‘14 
Nebbiolo Colline Novaresi/ 
Italy .12 / .46

De Angelis Corvi ‘14 
Montepulciano D’abruzzo/ 
Fonte Raviliano/Italy .13 / .50

D. Jean-Louis Chave ‘15 
Syrah/Côtes Du Rhône/ 
‘Mon Coeur’/France .14 / .55

Gothic ‘14 
Pinot Noir/‘Nevermore’/ 
Williamette Valley/Oregon .15 / .58

Brea 
‘Margarita Vineyard’ ‘15 
Cabernet Sauvignon/ 
Paso Robles/California .11 / .42

SPARKLING
Filipa Pato 
Rosé/Beiras Brut/Portugal .10 / .38

Bertha Brut  
Nature Reserva 
Cava/Spain .11 / .42

Bénédicte  
Et Stéphane Tissot 
Crémant Du Jura/ 
Extra Brut/France .16 / .62

WHITE/ROSÉ
Mora E Memo ‘16 
Verementino Di Sardegna/ 
Italy .10 / .39

Domaine De Fontsainte 
Gris De Gris ‘16 
Rosé/Corbières/France .11 / .42

Redentore ‘16 
Pinot Grigio Delle Venezie/ 
Italy .12 / .46

Nöel Et Jean-Luc  
Raimbault ‘16 
Sancerre/France .13 / .50

Au Bon Climat ‘15 
Chardonnay/Santa Barbara  
County/California .14 / .55

Domaine Savary ‘16 
Chablis/Vieilles Vignes/ 
France .16 / .62

DESSERT
Margadio Da Calçada ‘12 
Port/Niepoort/Late Bottled  
Vintage/Douro/Portugal .12

Jurançon‘14 
Clos Uroulat/Pyrenees/France .13

Antoine Arena ‘14 
Muscat Du Cap Corse/ 
Corsica/France .14

Rare Wine Co. 
Madeira/Historical Series 
‘New York Malmsey’/Portugal .16

WINES BY THE GL ASS



RED WINES

LIFTED & ETHEREAL
André & Michel  
Quenard ‘14 
Mondeuse/Chignin/V.v./ 
Savoie/France .57

Julien Sunier ‘16 
Gamay/Fleurie/Beaujolais 
/France .68

Produttori Di Carema ‘13 
Nebbiolo/Carema Riserva/ 
Piedmont/Italy .75

Comte Abbatucci ‘14 
Sciaccarellu/Niellucciu/ 
‘Cuvée Faustine Rouge’/ 
Corsica/France .82

Failla ‘15 
Pinot Noir/Sonoma Coast/ 
California .89

Ayunta ‘13 
Nerello Mascalese/‘Parossismo’/ 
Etna Rosso/Sicily/Italy .101

RED FRUIT & EARTH
Onabay Vineyards ‘13 
Merlot/Great Blue Heron/ 
North Fork .44

Château De Cèdre ‘15 
Malbec/Cahors/‘Extra Libre’/ 
SW France .59

Manenti ‘15 
Nero D’avola/Frappato/Manetti/ 
Cerasuolo Di Vittoria/Sicily/Italy .64

Monteraponi ‘15 
Sangiovese/Chianti Classico/ 
Tuscany/Italy .68

Lopez De Heredia ‘05 
Tempranillo/Rioja/ 
Viña Tondonia Reserva/Spain .98

Francesco Rinaldi ‘13 
Nebbiolo/Barolo/Piedmont/Italy .105

Château Simone ‘10 
Grenache Blend/Palette Rouge/ 
Provence/France .159

Denis Mortet ‘15 
Pinot Noir/Gevrey-Chambertin/ 
‘Mes Cinq Terroirs’/Burgundy/ 
France .190

PEPPER & SPICE
Frontón De Oro ‘15 
Listán Negro/Tintilla/Gran Canaria 
Tinto/Canary Islands/Spain .39

Bedrock Wine Co. ‘14 
Zinfandel/Old Vines/Sonoma/
California .62

Domaine Faury ‘15 
Syrah/St. Joseph/ 
Rhône Valley/France .72

Jacques Lemenicier ‘15 
Syrah/Cornas/ 
Rhône Valley/France .115

DARK FRUIT & FULL
Château La Roque ‘11 
Mourvèdre/Pic St. Loup/V.v./ 
Languedoc/France .49

San Fereolo ‘09 
Dolcetto Di Dogliani/ 
Piedmont/Italy .70

Snowden Vineyards ‘14 
Cabernet Sauvignon/‘The Ranch’/ 
Napa Valley/California .121

Stella Di Campalto ‘09 
Sangiovese Grosso/ 
Brunello Di Montalcino Riserva/ 
Tuscany/Italy .252

St. Émilion ‘10 
Château Canon/Bordeaux/France .425

Dominus Estate ‘14 
Cabernet Sauvignon/ 
Napa Valley/California .450

RED WINES



J.l. Vergnon 
Grand Cru ‘Conversation’ Blanc De Blancs

Thierry Germain 
Chenin Blanc/‘Bulles De Roche’/Saumur/France

Grongnet 
Blanc De Blancs N.v. 

Marguet Père Et Fils 
Shaman ‘12 

Veuve Clicquot 
Yellow Label Brut 

Taittinger ‘05 
Comtes De Champagne/Blanc De Blancs 

*Half Bottle

CHAMPAGNE

$62*

$78

$89

$122

$150

$295

WHITE  WINES

BRIGHT & FOCUSED
Luneau-Papin ‘15 
Melon/Muscadet Sèvre et Maine/  
‘Clos des Allées V.V./Loire Valley/
France .38

Contrà Soarda ‘16
Vespaiolo/Veneto/Italy .45

Josef Leitz ‘16 
Riesling/Weingut/Trocken 
Rüdesheimer/Rheingau/Germany .49

Stagård ‘16 
Grüner Veltliner/‘Handwerk’/ 
Kremstal/Austria .53

Claude Riffault ‘16 
Sauvignon Blanc/Sancerre/ 
‘Les Chasseignes’/Loire Valley/ 
France .68

Domaine Sigalas ‘16 
Assyrtiko/Santorini/Greece .70

Enfield Wine Co. ‘15 
Chardonnay/‘Citrine’/California .76

Domaine  
Des Ardoisières ‘16 
Jacquère/‘Cuvée Argile Blanc’/ 
Savoie/France .80

DEEP & LAYERED
Montenidoli ‘15 
Vernaccia Di San Gimignano/ 
‘Fiore’/Tuscany/Italy .57

Punta Crena ‘16 
Pigato/‘Vigneto Ca Da Rena’/ 
Liguria/Italy .63

D. Bernard Bonin ‘15 
Chardonnay/Bourgogne 
Blanc/‘Initiales’/ 
Burgundy/France .72

Matassa ‘14 
Grenache Gris/Macabeu/ 
Blanc/Languedoc/France .85

Lespault-Martillac ‘14 
Sauvignon Blanc/Semillon/
Pessac-Léognan/Bordeaux/France .88

Evening Land ‘14 
Chardonnay/‘Seven Springs  
Vineyard’/Eola-Amity Hills/ 
Oregon .108

D. Génot-Boulanger ‘15 
Puligny-Montrachet/‘Les Nosroyes’/ 
Bergundy/France .147

Emidio Pepe ‘13 
Trebbiano D’abruzzo/ 
Abruzzo/Italy .210

Domaine De Chevalier ‘10 
Sauvignon Blanc/Semillon 
Pessac-Léognan/Bordeaux/ 
France .295



VODKA

Reyka                                
(80 proof) Iceland .12

Absolut Elyx 
(80 proof) Sweden .17

G I N & G E N E V E R

Bols Genever 
(84 proof) Netherlands .14

Beefeater 24 
(90 proof) UK .16

Tanqueray 10 
(95 proof) UK .16

Hendrick’s 
(83 proof) UK .14

Greenhook Plum 
(80 proof) USA .14

Bombay Sapphire East 
(84 proof) UK .17

R U M

Rhum JM Agricole Blanc 
(100 proof) Martinique .xx

Rhum JM VSOP 
(86 proof) Jamaica .xx

Plantation Jamaican 
(84 proof) Jamaica .xx

Plantation Guyana 
(90 proof) Guyana .xx

Plantation OFTD 
(138 proof) Caribbean .xx

Plantation Pineapple 
(80 proof) Caribbean  .xx

Sailor Jerry 
(92 proof) Virgin Islands .xx

Bacardi 8 
(80 proof) Bermuda .15

T E Q U I L A

Milagro SB Blanco 
(80 proof) Mexico .13

Milagro SB Repo  
(80 proof) Mexico .15

Milagro SB Añejo 
(80 proof) Mexico .17

Altos Reposado 
(80 proof) Mexico .15

Don Julio Reposado 
(80 proof) Mexico .18

Don Julio Añejo 
(80 proof) Mexico .20

Don Julio 1942 
(80 proof) Mexico .48

Avion Reposado 
(80 proof) Mexico .xx

Avion 44
(80 proof) Mexico .xx

M E ZC A L

Del Maguey Vida 
(80 proof) Mexico .xx

Del Maguey Crema 
(80 proof) Mexico .xx

Del Maguey Pechuga 
(80 proof) Mexico .xx

Del Maguey Chichicapa 
(80 proof) Mexico .xx

Ilegal Joven 
(80 proof) Mexico .xx

Ilegal Reposado
(80 proof) Mexico .xx

Ilegal Añejo 
(80 proof) Mexico .xx

B O U R B O N

Bulleit 10yr 
(91 proof) Kentucky, USA .xx

Blanton’s 
(92 proof) Kentucky, USA .24

Four Roses Small Batch 
(90 proof) Kentucky, USA .xx

Widow Jane 
(90 proof) New York, USA .22

Michter’s Small Batch 
(90 proof) Kentucky, USA .xx

Booker’s 
(128 proof) Kentucky, USA .22

Buffalo Trace 
(90 proof) Kentucky, USA .15

W.L. Weller Special Reserve 
(90 proof) Kentucky, USA .xx

Angel's Envy Cask Strength 
(125 proof) Kentucky, USA .xx

Hudson Baby Bourbon 
(92 proof) New York, USA .22

RY E

Rittenhouse Rye 
(100 proof) Kentucky, USA .14

High West Double Rye 
(92 proof) Utah, USA .18

High West Rendezvous Rye 
(92 proof) Utah, USA .xx

Old Overholt Rye 
(80 proof) Kentucky, USA .14

Whistle Pig 12yr
(86 proof) Vermont, USA .31

Sazerac Rye 
(90 proof) Kentucky, USA .19

Willet Rye 
(110 proof) Kentucky, USA .xx

SPIRIT  L IST



C A N A D I A N

Crown Royal Northern Harvest 
(90 proof) Canada .xx

Canadian Club Small Batch  
(80 proof) Canada .xx

I R I S H W H I S K E Y

Jameson Caskmates 
(80 proof) Ireland .15

Jameson 12yr 
(80 proof) Ireland .xx

Red Breast 12yr
(80 proof) Ireland .22

Teelings 21yr Reserve
(92 proof) Ireland .xx

Bushmills 16yr 
(80 proof) Ireland .25

Midelton Rare 
(80 proof) Ireland .45

Writers Tears Pot Still 
(80 proof) Ireland .xx 

B L E N D E D S C OTC H

Monkey Shoulder 
(80 proof) Scotland .18

Johnnie Walker Black 
(80 proof) Scotland .17

Johnnie Walker Blue  
(80 proof) Scotland .55 

S I N G L E  M A LT

Macallan 12yr
(80 proof) Speyside .19

Macallan 25yr 
(80 proof) Speyside .xx

Balvenie Doublewood 17yr 
(80 proof) Speyside .xx

Laphroaig 18yr 
(80 proof) Islay .xx

Lagavulin 16yr  
(86 proof) Islay .22

Bruichladdich Black Art 
(94 proof) Islay .xx

Highland Park 18
(80 proof) Lowland .xx

Oban 14yr  
(80 proof) Highland .22

JAPANESE WHISKEY

Hibiki Harmony 
(86 proof) Japan .20

Yamazaki 12yr 
(86 proof) Japan .25

Hakushu 12yr 
(80 proof) Japan .26

A P E R I T I FS

Amaro Nonino 
(35 proof) Italy .xx

Amaro Montenegro 
(46 proof) Italy .xx

Campari 
(56 proof) Italy .xx

Cardamaro 
(34 proof) Italy .xx

Cynar
(16 proof) Italy .xx

Fernet Branca
(39 proof) Italy .xx

Fernet Menta
(30 proof) Italy .xx

Lillet Blanc 
(34 proof) France .xx 

Lillet Rose  
(34 proof) France .xx

Macchu Pisco
(80 proof) Peru .xx

Pernod Anise 
(80 proof) France .xx

Ramazzotti 
(60 proof) Italy .xx 

Strega
(80 proof) Italy .xx

V E R M O U T H

Martini and Rossi Ambrato 
(36 proof) Italy .xx

Martini and Rossi Rubino 
(36 proof) Italy .xx

B R A N DY & C O G N AC

Torres 15yr 
(80 proof) Spain .xx

Laird’s Apple Brandy 
(100 proof) USA .xx

Pierre Ferrand 1840 
(80 proof) France .xx

Martell Cordon Bleu 
(80 proof) France .40

Lous XIII Cognac 
(80 proof) France .250

SPIRIT  L IST



B O P E E P  E ATS
Sun - Mon till 10pm/Tues - Sat till 11pm

Fried East Coast Oysters (5)
Creole Remoulade/Baby Red Lettuce .19

Fromage .7ea
Rogue Smokey Blue: Cow’s Milk/Hazelnut Cold Smoked/Oregon  
Cabot Clothbound Cheddar: Cow’s Milk/Sharp/Slightly Nutty/Vermont 
Cremont: Goat & Cow’s Milk/Double Cream/Vermont 
Tete de Moine: Unpasteurized Cow’s Milk/Intense/Fruity/Switzerland         

Sriracha Deviled Eggs
Crispy Shallots/Arugula .8

Burrata Crostini
Pickled Eggplant/Piquillo Peppers/Vincotto/Basil .14

Bo Peep’s Little Sheep
Lamb Lollipops/Chimichurri/Cucumber & Mint Yogurt .5ea

FOOD AT BO PEEP

CORDIALS  
& LIQUEURS
Chartreuse Green 
(100 proof) France .14

Chartreuse Yellow 
(80 proof) France .14

Chartreuse Green VEP 
(107 proof) France .xx

Chartreuse Yellow VEP 
(84 proof) France xx

Tempus Fugit Crème  
de Noyaux   
(60 proof) France .xx

Tempus Fugit Crème  
de Cacao 
(48 proof) France .xx

Giffard Banane de Brésil 
(50 proof) France .xx

Giffard Crème de Pêche 
(50 proof) France .xx

Giffard Apricot 
(50 proof) France .xx

Pierre Ferrand Dry Curaçao 
(80 proof) France .xx

St. Germain 
(40 proof) France .15

Lazzaroni Amaretto 
(48 proof) Italy .xx

Gran Marnier
(80 proof) France .xx

Drambuie 
(80 proof) Scotland .17

Cherry Herring 
(40 proof) Denmark .14

Cocchi Americano 
(33 proof) Italy .xx 

Contrato Apertif 
(27 proof) Italy .xx 

Contrato Bitter
(13.5 proof) Italy .xx

SPIRIT  L IST



BOPEEP COCKTAIL  & HIGHBALL  STORE 

L AT E  N I G H T P I Z Z A B A R
Sun - Mon till 1am/Tues - Sat till 2am

Margherita
San Marzano/Mozzarella/Basil .13

House-made Sausage
Marinated Broccoli Rabe/Ricotta/Arugula/
Grana Padano/Chili Flake .15

Allium
Fontina/Creamed Leeks/Garlic Confit/Crispy Shallot/Chive .15

Speck
Gruyere/Lemon Oil/Watercress/Grana Padano .18

Hawaiian
San Marzano/Fontina/Duck Ham/Pineapple/Chives .17

'Shrooms
Gruyere/Caramelized Onions/Mushrooms/Thyme .16

FOOD AT BO PEEP



BOPEEP COCKTAIL  & HIGHBALL  STORE 
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