


SNACKS

RADISHES
BUTTER-DIPPED WITH FLEUR DE SEL
8

CRUDITE

SPRING VEGETABLES WITH CHIVE CREAM
10

SALMON
RILLETTE WITH SORREL & CREME FRAICHE
14

HAM & CHEESE

PRETZEL SANDWICH WITH POMMERY MAYONNAISE
15

BEEF
TARTAR WITH CORNICHONS & HORSERADISH
16

SWEETBREADS

CROUSTILLANT WITH PARSLEY
9

CHICKEN

FRIED WITH CHILI, LIME & YOGURT
15



BROWN ALE
BROOKLYN BREWERY ‘NOMAD LE POULET’
WILLIAMSBURG, NY. 16 OZ DRAUGHT
8.

WHEAT ALE
SCHNEIDER ‘ORIGINAL WEISSE’, BAVARIA, GERMANY 16.9 OZ
13.

PALE ALE
VICTORY ‘HEADWATERS PALE ALFE’
DOWNINGTOWN, PA. 16 OZ DRAUGHT
8.

BELGIAN PALE ALE
LAGUNITAS ‘LITTLE SUMPIN’ SUMPIN”, PETALUMA, CA. 16 OZ

8.
AMBER ALE
ITHACA ‘CASCAZILLA’, ITHACA, NY. 16 OZ DRAUGHT
8.

LIGHT LAGER
CISCO ‘SANKATY’, NANTUCKET, MA. 12 0Z
8.

PILSNER
EINBECKER, LOWER SAXONY, GERMANY 11.2 OZ
8.

STOUDTS, PILS, ADAMSTOWN, PA. 160Z DRAUGHT
8.

BITTER
HARVIESTOUN & B. UNITED ‘BITTER & TWISTED ZYMATORE’,
SCOTLAND & CONNECTICUT 12 OZ DRAUGHT
10.

SAISON
GREENPORT HARBOR, SPRING SAISON,
GREENPOINT, NY. 16 OZ DRAUGHT
10.

CLASSICS

15.

DOUBLE-BARREL
RYE WHISKEY, CARPANO ANTICA,
CHAMBERY DRY VERMOUTH, ANGOSTURA,
ORANGE BITTERS

STAR COCKTAIL
APPLE BRANDY, CARPANO ANTICA,
ANGOSTURA BITTERS, GOMME ARABIC

TURF COCKTAIL
LONDON DRY GIN, MARSEILLE DRY VERMOUTH,
MARASCHINO LIQUEUR, ABSINTHE, ORANGE BITTERS

BRANDY CRUSTA
COGNAC, MARASCHINO LIQUEUR, LEMON

BADMINTON CUP
RED WINE, MOSCATEL SHERRY, MARASCHINO,
LEMON, CUCUMBER, MINT

MORNING GLORY FlIzZZ
SCOTCH, ABSINTHE, LEMON, EGG WHITE

MINT JULEP (SOUTHERN-STYLE)
JAMAICAN RUM, COGNAC, MINT

WIDOW'’S KISS
APPLE BRANDY, BENEDICTINE, YELLOW CHARTREUSE



SOFT COCKTAILS
8.

THE HAYMARKET
SUZE, CUCUMBER, LIME, PALE ALE

VELVET COBBLER
AMONTILLADO SHERRY, RIESLING, LEMON VERBENA

STAR AND GARTER
CARDAMOM-INFUSED CHAMBERY BLANC VERMOUTH,
CHAMBRAY DRY VERMOUTH, CHAMPAGNE

CLIP JOINT CUP
PUNT E MES, AVERNA, GINGER, LIME, TONIC, CUCUMBER

APERITIFS

13.

THE HAYMARKET
SUZE, CUCUMBER, LIME, PALE ALE

VELVET COBBLER
AMONTILLADO SHERRY, RIESLING, LEMON VERBENA

STAR AND GARTER
CARDAMOM-INFUSED CHAMBERY BLANC VERMOUTH,
CHAMBRAY DRY VERMOUTH, CHAMPAGNE

CLIP JOINT CUP
PUNT E MES, AVERNA, GINGER, LIME, TONIC, CUCUMBER

BARTENDER’S CHOICE

15.

ALLOW US TO TAILOR A COCKTAIL
TO YOUR TASTES

GLASSES OF RED WINE

PINOT NOIR
DOMAINE DAVID DUBAND ‘LES LONGEROIES’, MARSANNAY
BURGUNDY, FRANCE 2009
23.

COPAIN ‘TOUS ENSEMBLFE’
ANDERSON VALLEY, CALIFORNIA 2009
18.

GAMAY
GILLES GELIN, FLEURIE
BURGUNDY, FRANCE 2009
13.

MENCIA
GUIMARO, RIBEIRA SACRA, SPAIN 2010
10.

CABERNET FRANC
PHILIPPE ALLIET, CHINON, FRANCE 2009
15.

NEBBIOLO
G.D. VAJRA, BAROLO ‘ALBE’
PIEDMONT, ITALY 2007
21.

GRENACHE
DOMAINE LE ROC DES ANGES ‘SEGNA DE COR’
COTES DU ROUSSILLON, FRANCE 2010
13.

CABERNET SAUVIGNON
WINES OF SUBSTANCE
WALLA WALLA VALLEY, WASHINGTON 2009
14.

MERLOT
CHATEAU BEAUSEJOUR, MONTAGNE-SAINT-EMILION
BORDEAUX, FRANCE 2007
17.

MOURVEDRE
DOMAINE DU GROS NORE, BANDOL, FRANCE 2008
24.



GLASSES OF WHITE WINE

PINOT GRIGIO
SCARPETTA
FRIULI, ITALY 2010
1.

CHENIN BLANC
FRANCOIS CHIDAINE ‘CLOS DU BREUIL’
MONTLOUIS-SUR-LOIRE, FRANCE 2010

8.

VIOGNIER
DOMAINE DE TRIENNES ‘SAINTE FLEUR’
VIN DE PAYS DU VAR, FRANCE 2009
10.

RIESLING
EMRICH-SCHONLEBER ‘LENZ’, HALBTROCKEN
NAHE, GERMANY 2010
13.

CHARDONNAY
BOISSON-VADOT, BOURGOGNE BLANC
BURGUNDY, FRANCE 2009
18.

CHARDONNAY
MOUNT EDEN VINEYARDS ‘WOLFF VINEYARD’
EDNA VALLEY, CALIFORNIA 2009
13.

LIGHT-SPIRITED

15.

THE GILSEY
LONDON DRY GIN, PALE CREAM SHERRY,
KIRSHWASSER, COCCHI AMERICANO,
GREEN CHARTREUSE, ORANGE BITTERS

PARIS IS BURNING
LONDON DRY GIN, MEZCAL, ST. GERMAIN,
PINEAPPLE, LEMON, ANGOSTURA BITTERS

BOHEMIA
GENEVER GIN, CHAMBERY BLANC VERMOUTH,
AQUAVIT, MARASCHINO LIQUEUR

LADY JOHNSTON
NICARAGUAN RUM, CHAMBERY DRY VERMOUTH,
VELVET FALERNUM, LEMON, BASIL

HOT LIPS
JALAPENO-INFUSED BLANCO TEQUILA, MEZCAL,
VANILLA, PINEAPPLE, LEMON, CANE SYRUP

PANAMERICANO
PISCO ACHOLADO, COCCHI AMERICANO,
DOLIN DE CHAMBERY BLANC VERMOUTH

ARGYLE
AQUAVIT, MILETTI AMARO, MARSEILLES DRY VERMOUTH,
MARASCHINO LIQUEUR, ANGOSTURA BITTERS

ELEFANTE
BLANCO TEQUILA, PUNT E MES, LUXARDO AMARO,
ABANO, CHAMBERY BLANC VERMOUTH, COINTREAU



DARK-SPIRITED

15.

START ME UP
BOURBON, RUM, STREGA, HONEY,
GINGER, LEMON, ORANGE BITTERS

BEAU FOUR
BOURBON, AMARO CIOCIARO,
NARDINI AMARO, CUCUMBER

SATAN’S CIRCUS
RYE WHISKEY, THAI BIRD CHILI-INFUSED APEROL,
CHERRY HEERING, LEMON

JIVE TURKEY
RYE WHISKEY, BOURBON, ST. GERMAIN
AMARO CIO CIARO, CHAMBRAY DRY VERMOUTH

CROOKED KILT
BLENDED SCOTCH, VELVET FALERNUM
GREEN CHARTREUSE, PINEAPPLE, LIME

ISLAY SCOTCH-SCENTED MINT

OLD ALHAMBRA
ISLAY SCOTCH, CHAMBERY BLANC VERMOUTH
EAST INDIA SOLERA SHERRY, CREME DE CACAO

1903
COGNAC, COCCHI AMERICANO,
APPLE BRANDY, COCCHI VERMOUTH DE TORINO

REPOSSESSION
REPOSADO TEQUILA, AMOTILLADO SHERRY,
APRICOT BRANDY, MEZCAL,

CANE SUGAR, LEMON

FORTUNE TELLER
VENEZUELAN RUM, BONAL GENTIAN QUINA, CYNAR

TIN PAN ALLEY
VENEZUELAN RUM, FIVE-ISLANDS RUM,
CARDAMARO, ST. GEORGE ABSINTHE,
SUGAR CANE, LIME

GLASSES OF SPARKLING
WINE

CHAMPAGNE
BILLECART-SALMON ‘SELECTION NOMAD’, EXTRA BRUT
MAREUIL-SUR-AY, FRANCE N/V
36.

VOUVRAY PETILLANT
CATHERINE & PIERRE BRETON ‘LA DILETTANTE’, BRUT
LOIRE VALLEY, FRANCE N/V
14.

GLASSES OF WHITE WINE

FINO SHERRY
EL MAESTRO SIERRA
JEREZ, SPAIN
12.

MELON DE BOURGOGNE
DOMAINE DE LA PEPIERE MUSCADET SEVRE & MAINE
SUR LIE, LOIRE VALLEY, FRANCE 2010
8.

SAUVIGNON BLANC
GOISOT ‘EXOGYRA VIRGULA’, SAINT-BRIS
BURGUNDY, FRANCE 2010
1.

VERMENTINO
LAURA ASCHERO
LIGURIA, ITALY 2010
16.






