
F R I E D  P A S T I E 
Spinach, English cheddar

1 2

M U S H R O O M  E S C A B È C H E
Smoked paprika

8

J A L A P E Ñ O  F R I T T E R S
Aged gouda

8

TA R T I F L E T T E
Sunchoke, foraged mushrooms

1 2

P I C K L E S
Assorted vegetables, quail egg

8

S O U R D O U G H
Baked today, cultured butter

5

« S C O T C H  E G G »
Polenta, parmesan

1 0

FAVA
Feta, tahini

1 0

R O O T  V E G E TA B L E S  1 2
Hazelnut, radicchio, apple saba

D U C K  E G G  1 4
Barley, hedgehog mushroom, brussels sprouts, sorrel

B R O C C O L I  S O U P  9
Quinoa, vadouvan, crème fraîche

R O A S T E D  B E E T S  1 2
Goat cheese, pistachio, lemon ash

B U R R ATA  1 5
Winesap apple water, cucumber, lemon oil

P E A S  1 2
Smoked ricotta, argan oil, paratha

A R T I C H O K E  1 4
Nettles, pearl onion, brown butter

C A U L I F L O W E R  2 0
Black garlic, cashews, mâche

M A I TA K E  2 3
Salsify, watercress, mushroom dashi

A S P A R A G U S  2 1
Morel, parmesan custard, vin jaune

L AY E R E D  P O TAT O E S  2 1
Turnips, mustard greens, gribiche

R O A S T E D  C A R R O T S  1 9
Bulgur, yogurt, za’atar

L E E K S  1 9
Spaetzle, green garlic, truffle butter

B A R  B I T E S

*Chef Joseph Buenconsejo



E D E N  ( 8 O Z )  1 1
Sparkling Dry (VT)

FA R N U M  H I L L  ( 6 O Z )  1 0
Experiments Batch 1614 (NH)

FA R N U M  H I L L  ( 6 O Z )  9
Dooryard Batch 1501 (NH)

H U D S O N  VA L L E Y  FA R M H O U S E  (1 2 O Z )  8
Scrumpy (Hudson Valley, NY)

M I L L S T O N E  ( 6 O Z )  9
Ciderberry (MD)

S H A C K S B U R Y  ( 8 O Z )  9
Classic (VT)

C R A I G I E S  ( 8 O Z )  1 0
Ballyhook Flyer (IE)

S A N D F O R D  O R C H A R D S  ( 8 O Z )  8
Browns & Chisel Jersey (UK)

C A S TA Ñ O N  ( 5 O Z )  6
Natural (Asturias, SP)

T R A B A N C O  ( 5 O Z )  6
Cosecha Propria (Austrias, SP)

C I D R E R I E  N I C O L  ( 8 O Z )  9
Cidre de Rhuys (Brittany, FR)

C H R I S T I A N  D R O U I N  ( 8 O Z )  8
Pays d’Auge AOP

E Z  O R C H A R D S ,  C I D R E  1 4 / 5 0
2012 (OR)

O Y S T E R  R I V E R ,  H O B O K E N  S TAT I O N  1 1 / 3 8
2012 (ME)

M A N O I R  D U  K I N K I Z ,  F O U E S N A N T  1 0 / 3 5
2013 (Brittany, FR)

P A C O R Y,  P O I R É  D O M F R O N T  A O P  9 / 3 3
2013 (Normandy, FR)

F O G G Y  R I D G E ,  F I R S T  F R U I T  1 3 / 4 5
2013 (VA)

C O C K TA I LD R A U G H T  C I D E R

BY-T H E - G L A S S  C I D E R

J E R S E Y  C O C K TA I L  ( D R A U G H T )  1 2
Apple brandy, cider, Angostura 

R I O J A  L I B R E  ( B O T T L E )  1 2
Red wine, Cynar, bitter orange soda

S T O N E  F E N C E  B O I L E R M A K E R  1 2
No.1 American cider and rye whiskey
No.2 French cider and rum
No.3 Scrumpy and apple brandy

FA L L I N G  U P  1 3 
Bourbon, apple brandy, Cynar, lemon, ginger, port

N O  M E  C H I S Q U E S  1 3 
Oloroso sherry, horchata, Ramazotti, Jamaican rum

B U N K E R ’ S  L O V E  A F FA I R  1 3
Suze, pommeau, cidre

P R E S C R I P T I O N  J U L E P  1 3
Calvados, rye, Jamaican rum, mint

S L A C K  M A  G I R D L E  1 4
Gin, dandelion, lime, IPA

B L A C K  O X F O R D  1 4
Mezcal, Basque vermouth, Eden Orleans bitter, mole bitters

C H R Y S A N T H E M U M  1 4 
Dry vermouth, Benedictine, absinthe

S U M M E R  O F  R A M B O  1 4
Scotch, Pimm’s, lemon, cucumber, cider

W A S S A I L  P U N C H  (1 / 4 )  1 2 / 3 6
Bourbon, strawberry, birch beer, fresh apple juice, lemon (10 )  1 0 0

P E E K S K I L L  E A S T E R N  S TA N D A R D  I P A  8
(Peekskill, NY)

T R A N S M I T T E R  T R I P L E  8
(Long Island City, NY)

White

J U R A N Ç O N  S E C ,  C L O S  L A P E Y R E  1 1 / 3 9
2012 (Basque, FR)

A N J O U  B L A N C ,  M O Z A I K ,  P I T H O N - P A I L L E  1 6 / 5 6
2011 (Loire, FR)

Red

M I N E R V O I S ,  M A S S I A C  S E N T I N E L L E  1 2 / 4 0
2012 (Languedoc, FR)

C A B A R N E T  F R A N C / M E R L O T,  W H I T E  H O R S E ,   
B L O O M E R  C R E E K  1 6 / 5 6
2010 (Finger Lakes, NY)

D R A U G H T  B E E R

BY-T H E - G L A S S  W I N E


