by the glass

chenin blanc/pinot gris/albariio (piquette) 12
field recordings, 'tang piquette,’ california, united states

mavzac (sparkling) 16
la ferme du vert, ‘I'angelou blanc bulle,” gaillac, france

malbec/pinot noir (sparkling rosé) 16
tinal wine co., 'this is not another lovely rosé,” mendoza, argentina

riesling/gewiirztraminer/muscat (skin contact/orange) 15
les vins pirouettes, ‘eros by david,” alsace, france

grenache/mourvedre/syrah (rosé) 14
stoplman vineyards, ‘love you bunches rosé,’ california, united states

melon de bourgogne (white) 15
domaine de la tourlaudiere, ‘ile de mat," loire valley, france

riesling (white) 14
seehof, ‘rheinhessen feinherb,’ rheinhessen, germany

hondurrabi zuri (white) 15
aizpurua, ‘txacoli de geraria bianco,” txakolina, basque country, spain

portugieser (red) 14

nibiru, ‘blauer portugieser grundstein, kamptal, austria

pais (red) 15

luis antoine luyt, ‘pipefio,’ central valley, chile

tempranillo (red) 15
norzagarai, ‘garua tinto, rigja, spain

canned & boltlled

heer

SARANAC LEGACY IPA 6

WAYWARD BREWING MOMO ITALIAN PILSNER 8

CAPTAIN LAWRENCE LAGER 8

WAYWARD BREWING MERLIN IN BERLIN CHERRY LIME BERLINERWEISSE 8
GRIMM WEISSE DUNKEL 8

MIKKELLER HOP OPERA DOUBLE IPA 8

B. NEKTAR ZOMBIE KILLER CIDER 8

ATHLETIC BREWING RUN WILD N/AIPA 6

ATHLETIC BREWING UPSIDE DAWN N/A GOLDEN 6

wine/spritzes

CURRENT CASSIS SPRITZ 10
LAS JARAS WAVES RED 12
WILD ARC PIQUETTE ROSE 12

cocktails

WANDERING BARMAN ‘SWIPE RIGHT bourbon, date, orange 10
WANDERING BARMAN ‘FOMO' vadka, pineapple, hatch chile 10
WANDERING BARMAN ‘MISS CASANOVA rum, hibiscus, chipotle 10
WANDERING BARMAN ‘IRON LADY' gin, citrus, rose 10

on tap

WAYWARD LANE SHADOWTRICKS SMOKED LAGER 8
CONEY ISLAND MERMAN NY IPA 8
SWITCHBACK ALE 8

We love great wine, and we want you to love and enjoy great wine, too! All of our
offerings by the bottle (and by the glass, too) are farmed ethically, sustainably,
and many are certified organic and/or biodynamic. Don't be afraid of the bottle
list! Talk to us about what you're interested in, and we'll make sure you get a bottle
that's great for whatever vibe you're feeling. One last fun fact, we think you should
get champagne — we've priced our hottle offerings at retail prices to make it more
approachable, so that you can really get your bubble on. Cheers!



cheese. meat, and tinned fish snacks, ete.
all served with house bread & accoutrements

ALMONDS fried in sweet olive oil and salted 8

CASTELVETRANO OLIVES sweet, buttery, and uncured green olives from Sicily 8
QUICQS lightly salted & fried corn nuts from Spain 7

MARINATED GIGANTE BEANS dill, lemon zest, baguette 10

ONE SELECTION T
THREE SELECTIONS 25
FIVE SELECTIONS 46

CHEESE

KUNIK nettle meadow, cow + goat’s milk, warrensburg, ny

MANCHEGO el trigal, sheep’s milk, castilla la mancha, spain small plates
VINTAGE CHEDDAR hudson valley cheese ca., cows milk, menands, ny

LA GILDA pickled piparra, antxoa, castelvetrano olives 9

SCOUT albacore, gigante beans, cara cara, capers, herbs 13

BURRATA ‘nduja vinaigrette, fennel, basil 17

WHIPPED RICOTTA fig, tarragon, pistachio 15

PLOUGHGATE CREAMERY cultured butter and OUR DAILY BREAD sourdough 7.5

CHARCUTERIE

HOT SOPPRESSATA daniele, ny

SMOKED DUCK bella bella, west haven, ct
SPECK recla, alto-adige, italy

TINNED FISH
SARDINES in spanish olive 0il 10

MUSSELS in vinegar brine 15 dessert
WILD OCTOPUS in spanish olive oil 20
CANNOLI 10
CHEESECAKE 13

TIRAMISU 12



