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Coffee

Drip 4 Macchiato 5

Cold Brew 6 Cortado 5

Espresso 4 Cappuccino 5

Double Espresso 6 Flat White 5

Decaf Espresso 5 Latte 5

Americano 5 Mocha 6

Decaf Americano 5 Dirty Chai 7

Hot & Iced same price
Extra Shot +2 | Add Flavor +1

Tea

Sherpa Chai 7

Nepali Breakfast 5

Himalayan Earl Grey 5
Organic Kanchanjangha Noir 5
Chamomile Ginger (decaf) 5
Hibiscus (decaf) 5

Other

Housemade Hot Cocoa 6
Classic Soft Drinks 4

Coke, Diet Coke, Sprite, Squirt
Fancy Soft Drinks 5

San Pellegrino Sparking Orange
San Pellegrino Sparking Blood Orange

Bottled Saratoga Water 6
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Charcuterie board

Assortment of three local cheeses (gouda, stilton, brie) two
meats (proscuitto & spicy salami) and all the classic pickings
Two People 14 Four People 27

no meat upon request (-2, -5)

all charcuterie boards served 3pm onwards

Feed Your Inner Child

Gushers 1
Fruit Roll Up 1
Fruit by The Foot 1

Little Bites 3
Chocolate Chip or Blueberry

Uncrustables 4
Strawberry, Grape, Chocolate Hazelnut

Lunchables 6
Ham & Cheddar or Turkey & American

Snack Cups

Cups of your favorite “sophisticated” snacks. Mix & Match!
1 cup for $5 | 3 cup flight for $12

Pistachios, Dried Apricots, Dried Cherries, Chocolate Raisins

Pub Mix, Pretzels, Pita Chips, Hummus, Tzatziki, Olives

We source pastries from some of
our favorite places. Check the display case
for more of today's selections.




WHITE

Sauvignon Blanc 12
The Federalist, New Zealand
Grapefruit, passionfruit, super bright, mineral finish.

Chardonnay 15
Maison Joseph Drouhin, Burgundy
Yellow apple, citrus-forward, with a clean finish.

Chenin Blanc 15

Beaumont, Western Cape, South Africa
Crisp dry stone fruit, zesty lime, salt, and minerality.

Arneis 11

Tenuta Fratelli Povero, Piedmont, Italy

White peach and apricot on the nose, nutty middle. (We
have one of those too.) Close to a pinot grigio.

ROSE (ON TAP)

Grenache/Syrah Blend 12
Chateau de Campuget, Southern Rhone, France

The perfect rosé: strawberry, peach, minerality, acidic finish.

RED

Pinot Noir 12
Cline, North Coast, California
Wild strawberry, cherry, pine, dirt, and cinnamon. Silky.

Malbec 12
Catena Vista Flores, Uco Valley, Mendoza, Argentina

Ripe blackberry, sweet spice, mocha, and a little bit of leather

(to keep things interesting). Bright acidity and a long finish.

Cabernet Sauvingon 14
Ancient Peaks Winery, Paso Robles, Central Coast, California
Plum, cassis, graphite. Check out the winery — they’re cool.

Barbera 15
Vietti Barbera d'Asti Tre Vigne, Piedmont, Italy

We’ve watched this wine make non-red-drinkers reconsider.

Cherry, blackberry, and a hint of vanilla on the nose.

Grenache Syrah Mourvedre 12 (chilled)

Souleil Vin de Bonté, Laguedoc, France

GSM is a blend of grapes usually used in rosé. Here they left
the skins on, so it’s more interesting.

SPARKLING

Prosecco 10
Villa Sandi, Vineto, Italy Make it a mimosa! +2
Clean and dry, green apple and wisteria. Can’t go wrong.

Pet Nat Riesling 14

Max Dexheimer, Rheinhassen, Germany

For those who like the funkier things in life. Small bubbles, a
little weird, but in a yummy way.

Beer & Cider

Michelob Ultra 7 — American classic, light, easy.
Modelo 7 - You know her, you love her.

Guiness (draft) 9 - Coffee, chocolate: the breakfast of champions.

Radeberger 9 — German pilsner, clean, dry, medium bitterness.
Kona Big Wave 8 — Tropical, smooth, honey malt.

Goose Island IPA 8 — Bready, citrusy, pine hop finish.
Rockaway Brewing IPA (160z) 11 - Local, classic IPA, juicy.

Radiant Pig — Juicy Fruit Sour (160z) 12 - The sour drinker’s sour.

Allagash White Wheat Beer 10 — Orange, coriander, wheat, hazy.
JK Scrumpy’s Cider 10 - For the Honeycrisp lovers.
Bold Rock Hard Cider 8 — For the Granny Smith lovers.
NA Corona 7 — Indistinguishable from the original.
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Cocktails

THE RABBIT 15
Tastes like carrot cake, drinks like a martini.

CHAPTER FOUR 12
A twisted shandy with housemade honey basil limeade.

THE ENSEMBLE 14 glass / 40 pitcher
A white garden sangria spritz.

THE RELIABLE NARRATOR 15
A cider spagliato with applewood smoked ice.

THE PLOT TWIST 15
A perfect espresso martini. Chocolatey and not-too-sweet.

THE FORWARD 15
Like an Aperol spritz, but better.

A MINOR CHARACTER 14
The best frosé you’ve ever had. Hibiscus, lime, happiness.

THE PROLOGUE 14
A frozen vanilla matcha martini with strawberry coconut
cold foam.
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Mocktails

THE LAST CHAPTER 9
A hibiscus lime faux-gimlet. 0.0% ABV

THE EPILOGUE 10
A rooibos old fashioned for when you want a serious drink.
0.0% ABV

Vermouth

Dolin Blanc 9 Poli Rosso 9

Punt e Mes (bitter) 11 Cocchi Storico Vermouth di Torino 11

Inspired by Spanish tradition, we encourage you to begin (or end) your night with a glass of vermouth.

Timbal 11

Think it’s just a mixer? Trust us. Interested, but not sure where to start? Pick four and explore a flight! 18




