
 

Wines By the Glass 
  
Red 
Cellier Côtes du Rhône, Fr	         		        $14 
Erath Pinot Noir, Oregon	                	        $15 
CS Cabernet, Washington		  	        $16 
CA Sessions Cabernet, California	        $16 
Opus One Split Bottle, Napa	 	      $195 

White 
San Osvaldo Pinot Grigio, It	  	        $13 
St Francis Chardonnay, Sonoma	 	        $13 
Fernhook Sauvignon Blanc, NZ	  	        $13 
Monrepos White Bordeaux, Fr	  	        $14 
Garzon Albariño, Uruguay	  	        $14 
Bonnard Sancerre, France		  	        $16 

Rose 
Sag Harbor Cinema Rose, NY	  	        $13 
Fleurs de Prairie, Provence	  	        $15 
Hampton Water, France	 	  	        $16 
Domaine Ott Split, Provence	  	        $48 
  
Bubbles 
Alta Neve Prosecco, Italy	 	  	        $14 
Louis Roederer Split Champagne	 	        $48 

Wines by the bottle are available on a separate menu 

Cocktails 

When Harry Met Sally…Yes! Yes! Yes!    $15	     
Smirnoff Vanilla Vodka, Kahlua, Dreamy Coffee 
Cold Brew Concentrate 
The Beach	 	 	 	                $15 
Absolut Pear, St Germain, Fresh Lemon Juice  
Stand With Ukraine	 	    	       $15	  
Pau Vodka, Pineapple, Blue Curaçao  
Follow the Yellow Brick Road	    	       $15	  
Nue Cucumber Vodka, Mint, Lemonade, Club	          
G&T Phone Home		 	    	       $15 
Conniption Kinship Gin, St Germain, mint, basil, 
lime, club 
Of All the Gin Joints…	    	 	       $15 
Gunpowder Irish Gin, Campari, Vermouth 
Citizen Kane	 	 	    	       $15	  
Bacardi Rum, Lime, Ginger Liqueur, Blood Orange 
May the Spritz Be With You	    	       $15 
AltaNeve Prosecco, Cointreau, Aperol 
The Elderflower Strikes Back	        	       $15 
AltaNeve Prosecco, St Germain 
Return of the Bubbles	    	 	       $15 
AltaNeve Prosecco, Lillet 
Toto I’ve a Feeling We’re Not in  
Kentucky Anymore!!	 	    	       $15 
Old Forrester Bourbon, Canton Ginger Liqueur, 
Agave, Lemon 
No Time to Rye	 	 	    	       $15 
Redwood Rye, Bitters, Amaro, Spiced Rum 
Ranch Water 	 	 	    	       $15 
Pasote Tequila, Lime, Club Soda 
Maverick Margarita	 	    	       $15 
818 Blanco Tequila, Pomegranate Liqueur, Lime, 
Agave 
Smokey and the Bandit	 	    	       $17 
Yola Mezcal, Lime, Ginger Beer 
Desperado	 	 	 	    	       $17	  
Granja Mezcal, Lime, Amaro, Agave, Ancho 
Poblano 



 

Draft Beer 

Peroni 5.1%	 	 	 	     	          $8 
Narragansett Summer Crush 5%	                   $8 
North Fork RTJ IPA 6.1% 	 	                    $8 
Kidd Squid Seasonal IPA	 	     	          $9 
Guinness 4.2%	 	 	     	          $9 

Bottles and Cans 

Dub Light 12oz Can 4.5%		      	          $7 
Miller Lite 12oz Bottle 4.2%	      	          $7 
Vliet Pilsner 16oz Can 5.2%.           	          $8 
Kidd Squid Lager 16oz can 4.1%.   	          $8 
Narragansett Lager 16oz Can 5%.  	          $8 
Watermill White 16oz Can 5%	      	          $8 
Waikiki Wheat 12oz Can	 	      	          $7	  
Montauk Wavechaser IPA12oz 6.4%.               $7 
Flying Dog Grapefruit IPA 12oz bottle 6.2%. $7 
Barrier Money IPA 16oz Can 7.3%	          $9 
Guinness 16oz Can 4.2%		                   $8 
Troegs Mad Elf 12oz Bottle 11%	                  $8 
Chimay Blue 11.2oz Bottle 9%	 	        $15 
Doc’s Apple Cider 12oz Can 5% 	         $7 
Doc’s Pear Cider 12ozCan 5%	         $7 
JuneShine Hard Kombucha12oz Can 6%  $8 
Wesake, Japan 6.7oz Can 13%	 	        $12 

Non Alcoholic  

Brooklyn Special Effects Hazy                  $7 
Athletic Upside Dawn	 	                  $7 
Athletic Wave	 	 	                  $7 
Athletic Geralt’s Gold	 	                  $7 
Athletic Lite		 	 	 	         $7 
Guinness	 	 	 	                  $8 
Wine		 	 	 	                  $9 
Kin Euphoric	 	 	                  $8 
Blood Orange Mint Mocktail.                  $8 

Food  

Chips / Pretzels	 	 	                  $3 

Dolmas	 	 	 	                $18 
Stuffed Grape Leaves served with  
Tzatziki and Breadsticks 

Cheese Board	 	 	                $25 
Selection of Cheeses served with honey, jelly and 
crackers 

Charcuterie Plate	 	 	                $30 
Applewood Smoked Salami, Proscuitto, Calabrese 
and Pate de Campagne.  
Served with Dijon Mustard, Cornichons and  
Crackers 

Meat And Cheese Plate		                $45 
Mixed selection of cheeses and charcuterie meats  


