
print test ii
back cocktails 

highball 14
plum sake, grapefruit, scotch, soda

punch (milk clarified) 14
gin, shiso, cherry, absinthe

margarita 14
tequila, cointreau, rhubarb, lime 

mezcal margarita 14
mezcal, dom benedictine, pomegranate, lime 

white negroni 14
vodka, umeshu. suze, grapefruit

old fashioned 14
dark rum, coffee, vanilla, kuromistu, orange bitters

penicillin 14
whiskey, yuzu, ginger, mezcal

iced tea 8
jasmine tea, ginger, lemon, soda

classics

negroni 13
paloma 13
dark and stormy 13
gimlet 13
martini 14
mezcal negroni 14

spirits

tequila

cazcabel blanco  6/9
cazcabel coffee tequila  6/9

mezcal 

amaras mezcal verde 8/11
amaras espadin 10/14

gin

58&co london dry  7/10
58&co apple & hibiscus  7/10

rum

chairman’s reserve  6/9
clement blanc  6/9
las olas spiced rum  8/11
discarded banana peel  9/13
diplomatico, exclusiva  10/14

whiskey

evan williams kentucky bourbon  6/9
johnnie walker black  6/9
suntory toki  7/10
elijah craig small batch  8.5/11.5
rittenhouse rye  9/13
nikka coffee grain  10/14
suntory hakushu reserve  15/21
hibiki harmony  15.5/22

excluding 12.5% optional service charge. excluding 12.5% optional service charge. 



sake

gonin musume 11/80
bright, precise, fruity

mukai shuzo, ine mankai  12/85
red rice, rosé sake, red berries

mii no kotobuki, mii no umeshu  14/100
plum-infused, unctuous, full bodied 

beer

rothaus pilsner  5.5
partizan pale ale  6
thornbridge gf session IPA  6.5
cidre breton  6

low / zero alcohol

fentimans victorian lemonade 3.5
fentimans sparkling elderflower 3.5
rothaus pilsner 0.5% 5.5
botivo and soda 6

excluding 12.5% optional service charge. 

red

estezargues, cuvée des galets ‘22, rhône, grenache blend  7/39
juicy, smooth, herbal

valfaccenda, vindabeive ‘23, piedmont, nebbiolo  9/52
red berries, fresh, bright 

plaza medina, rioja - prana ‘22, spain, tempranillo  40
catherine & pierre breton, trinch! ‘23, loire, cabernet franc  48
tutti frutti, magrana ‘22, roussillon, grenache & syrah (chilled) 55
vincent wallard, p’tit nouveau ‘22, loire,  grolleau  54
romauld valot, électron libre ‘23, beaujolais, gamay  56
cristiano guttarolo, amphora rossa ‘22, puglia, primitivo  70
domaine de l’ocatavin, hip hip j... ‘23, jura, pinot noir  75
ratapoil, ratapoil rouge ‘22, jura, pinot noir blend  80
françois dhumes, vénus ‘22, auvergne, gamay d’auvergne  85
dard & ribo, crozes hermitage rouge ‘21, rhône, syrah  100
catherine & pierre breton 1500ml, trinch!  ‘21 loire, cabernet franc  95

excluding 12.5% optional service charge. 



rosé

domaine des buis, chauffe marcel ‘20, averyon, fer servadou  9.5/55
summer fruits, mineral, full-bodied

judith beck, pink ‘22, austria, zweigelt blend  35
terres promises, apostrophe ‘23, provence, grenache blend  50
benoit rosenberger, 6 roses ‘22, auvergne, gamay d’auvergne  75
manon, farm rosato ‘22, adelaide hills, cabernet blend  77
le coste, rosato ‘22, lazio, aleatico  80

excluding 12.5% optional service charge. 

sparkling 

bobinet, summertime ‘23, loire, chenin blanc  9.5/55  
light, fresh, crisp

alex della vecchia, grinton ‘22, veneto, chardonnay  55
quarticello, ferrando ‘22, emilia-romagna, lambrusco salamino  55
quarticello, despina ‘22, emilia-romagna, malvasia candia  55
le coste, pizzicante bianco ‘21, lazio, moscato giallo  60
glow glow, fizzy pink ‘22, germany, red and white blend  65
domaine de l’octavin, betty bulles ‘23, jura, chenin blanc blend  70
benoit rosenberger, désalterofilles ‘22, auvergne, gamay d’auvergne  75

champagne

cazé-thibault, naturellment NV, pinot meunier  95
chartogne taillet, cuvée sainte anne NV, blend  100
adrien renoir, le terroir NV, chardonnay blend  145
laherte frères, les 7 NV, blend  160

excluding 12.5% optional service charge. 



skin contact

jacopo stigliano, buriana ‘21, emilia-romagna, field blend  10/120
stone fruits, citrus, mineral (poured from magnum)

maremosso, catarratto ‘23, sicily, catarratto  45
orsi, posca bianca NV, emilia-romagna, white blend  55
cantina giardino, adam ‘21, campania, greco  65
jean-marc dreyer, pinot gris origin ‘22, alsace, pinot gris  70
le coste, bianchetto ‘22 lazio, white blend  75
lambert spielmann, adul’terre ‘23, alsace, gewürtraminer  75
ca de noci, notte di luna ‘22, emilia-romagna, malvasia blend  80
ratapoil, rempart ‘20, jura, savagnin  85
cantina giardino 1500ml, bianco anfora ‘22, campania, fiano blend  95

white

ciello bianco ‘23, sicily, catarratto  6.5/35
light, dry, citrus fruit

daniele piccinin, larion ‘23, veneto, chardonnay  11/65
rounded, ripe fruit, lemon

luneau papin, garance ‘22, loire, melon de bourgogne  42
la vie, le laurien ‘22, loire, melon de bourgogne  49
nino barraco, fior di bianco ‘23, sicily, grillo blend  50
domaine binner, elassisich is bombisch ‘20, alsace, riesling  55
gazetta, bianco trilli ‘23, lazio, vermentino blend  59
vino di anna, jeudi 15 ‘23, sicily, field blend  65
jérôme lambert, coule de source ‘22, loire, chenin blanc  75
andreas tscheppe, blue dragonfly ‘19, styria, sauvignon blanc  105
de moor, l’humeur du temps ‘21, burgundy, chardonnay  110
domaine labet, en billat ‘18, jura, chardonnay  130
luneau papin 1500ml, garance ‘22, loire, melon de bourgogne  80

excluding 12.5% optional service charge. excluding 12.5% optional service charge. 


