
 SPECIALTY DRINKS 
 MAKE ME A BICYCLE  |  17 
 vodka, aperol, thai chili, thai basil, lemon, 
 prosecco, olives 
 WTF, GATSBY?!  |  17 
 shochu, mikibito, chartreuse, sudachi, yuzu, 
 thai basil, club 

 RAIN DELAY  | 17 
 gin, ume, suze, pear, lemon, butterfly pea flower, 
 peychauds 
 I’M ON THE LIST  |  17 
 tequila, cocchi americano bianco, genepy, 
 lime, aquafaba, peychauds 

 THE BASTARD  | 17 
 cilantro mezcal, dry vermouth, gochujang, 
 kimchi shrub, rice vinegar, bitters 
 NO CALL NO SHOW  |  18 
 tequila, Mr. Black coffee liqueur, cold brew, 
 spiced syrup, coconut milk, orange bitters 

 KENTUCKY PIG  |  16 
 bourbon, curry leaf, ginger, lime, angostura 
 MR. FUN GUY  | 18 
 bourbon, scotch, ancho reyes, campari, 
 mushroom broth, black vinegar, MSG 

 DUCK L’ORANGE   |  17 
 duck fat rye, bourbon, cointreau, apple plum wine, 
 orange + angostura bitters 

 THE FIRST RULE OF MILK PUNCH  | 17 
 banana leaf rum, mezcal, pisco, mango, lime, 
 coconut milk, orange bitters 

 NOPE, NOT A BEER  |  17 
 smith+cross rum, white rum, genepy, velvet falernum, 
 spiced syrup, lemon, orange, cointreau foam 

 PIGGYBACK SHOT | 10 
 bourbon, sweet & spicy pickleback 

 SPECIALTY (SOFT)DRINKS  (add booze +7) 

 PURPLE PUCKER | 10 
 butterfly pea flower, lemon, mint 

 GINGER CURRY FIZZ | 10 
 ginger, curry leaf, lime, seltzer 

 THAT SODA FROM PIG & KHAO | 10 
 yuzu, cilantro, lemon, lime, seltzer 

 SADIE’S DAUGHTER | 10 
 blood orange, lemon, thai basil, aquafaba 

 WINE BY THE GLASS 
 BUBBLES 

 BLEND  | Azimut |  Brut Nature  | Cava |  SPN  13/52 
 CAYUGA |  Barry Family Cellars  | Pet Gnat | USA  16/64 
 ROSÉ BLEND  | Grange Tiphaine  | Pet Nat | FRA  17/68 

 WHITE 

 PINOT GRIGIO  | Venica  |  Via Alpina  | ‘22 | ITA  15/60 
 MUSCADET  | Pulpe Fiction |  ‘21 | FRA  14/56 
 CHARDONNAY  | Presqu'ile  | ‘19 | USA  17/68 
 BLEND  | 2Naturkinder |  NV | GER  13/52 

 PINK + ORANGE 

 CAB FRANC  | Dominique Joseph  | ‘20 | FRA  14/56 
 CHARDONNAY  | Christina  | ‘20 | AUT  16/64 

 RED 

 PAIS  | González Bastias  |  País en Tiñaja  | ‘19 | CHL  15/60 
 SYRAH+GRENACHE  | Domaine Ozil |  ‘22 | FRA  15/60 
 PINOT NOIR  | Bacchus |  ‘20 | USA  13/52 
 MERLOT+GAMAY  | Le Raisin et L’Ange |  ‘22 | FRA  16/64 
 CABERNET SAUVIGNON  | Johnson Family |  ‘19 | USA  16/64 

 CANS OF BEER HAPPY HOUR  M-F 4pm-6pm 
 OMMEGANG  Idyll Days  | 12 
 pilsner | 5% | MI |16oz 

 SHACKSBURY  Yuzu Ginger  | 11 
 cider | 6% | DC | 12oz 

 NIGHT SHIFT  Nite Lite  | 7 
 lager | 4.3% | Brooklyn | 12oz 

 BRONX  Now Youse Can’t Leave  | 14 
 2x ipa | 10.1% | Bronx | 16oz 

 TORCH & CROWN  Apres  | 12 
 winter ale | 5.6% | NYC | 16oz 

 FIDDLEHEAD  IPA  | 7 
 ipa | 6.2% | NY | 12oz 

 SPECIALTY COCKTAILS | 10 
 MAKE ME A BICYCLE 
 KENTUCKY PIG 
 PIGGY PALOMA 
 OLD FASHIONED 
 NITE SHIFT 12oz  Lager  | 5 
 FIDDLEHEAD 12oz  Hazy IPA  | 5 
 WHITE WINE  Vinho Verde  | 8 
 RED WINE  Pinot Noir  | 8 

 MIXED DRINKS | 8 


