) O,

OLIVE ALL ASCUMNA S 12
CASTELVETRANO OLIVES, ITALIAN SAUSAGE, PARMESAN

LOBSTER CROQUETTES §12
CURRY AlOL

EMPANADAS $12
CHICKEN, COTIIO CHEESE, PEPPERS

SKEWERS §12
30Y PIGKLE SHIITAKE, CUGUMBER,
PEARL ONION, FRESNO PEPPER

ol [lies

FRISEE LARDON SALAD  §14
CRERRY TOMATO, PICKLED RED ONIONS,
BACON VINAIGRETTE, CURED EGG YOLK

ROASTED BEET SALAD §14
MIXED GREENS, FINGER LAKES GOLD GOAT GHEESE,
CITRUS, PISTACHIO VINAIGRETTE

STRACCIATELLA CHEESE $18
SEASONAL PREPARATION, TOASTED BAGUETTE

CRISPY GOAT CHEESE §17
HONEY, RED CIPOLLINI JAM, MACHE

FOIE GRAS PATE $22
CHERRY COMPOTE, BAGUETTE

BEEF CARPACCI0 $20
PARMESAN TUILLE, HORSERADISH CREME FRAICHE,
ARUGULA, PICKLED RED ONION

MANILLA CLAMS 520
CLAM VELOUTE, LEEKS, BACON,
WHITE WINE, FINE RERBS

SEA SCALLOPS §22
PANANG CURRY, BOK GHOY, CILANTRO PARSLEY OIL

GRILLED 0CTOPUS $20
TWICE COOKED EGGPLANT, CRICKPEA PUREE, MINT OIL

BRAISED PORK COPA $18
RED WINE, ROOT VEGETABLES
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TAGLIATELLE BOLOGNESE 526
PORK, VEAL, CHICKEN, PANCETTA, PARMESAN

SPAGHETTI CACIO PEPE  $26
PECORINO, PARMESAN, BLACK PEPPER

BEEF CHEEK RAVIOLI 526
RED CABBAGE AGRODOLCE, RED WINE BUTTER SAUGE,
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CHIVES

LARGE PLATLS

STEAK FRITES $40

12 0Z. NY STRIP, FRIES, BONE MARROW BUTTER

AMISH CHICKEN $28

CRISPY GRITS, RED FIELD PEAS, GREENS, CHICKEN VELOUTE

MARKET FISH M/P

BRAISED WHITE BEANS, CHARRED GABBAGE, WATERCRESS ;

KING TRUMPET MUSHROOM 525

BELUGA LENTILS, HONEYNUT SQUASH PUREE,
PICKLED FENNEL, BLACK GARLIC VINAIGRETTE

FRENCH FRIES §12

MALT VINEGAR AIOLI, CURRY AIOLI,
KETCRUP

£ Desoiifs 3

WARM CHOCOLATE CAKE §12
RASPBERRY PUREE, VANILLA IGE CREAM

CREME BRULEE $12
MEYER LEMON CHIFFON CHEESECAKE §12
FRANGIPANE SEASONAL TART $12

EXECUTIVE CHEF GREG JOHNSON
CHEF DE CUISINE CHRIS NIGHTINGALE

NEW YORK LAW ADVISES PATHI]NS THAT G[INSUMINB RAW OR UNDERCOOKED MEATS POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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BOURBON
: IRON SMOKE WHISKEY
ELIJAH CRAIG SMALL BATCH
BASIL HAYDEN

THE PENNY STOCK MAKER'S MARK
WODKA VODKA, CINNAMON SYRUP, LEMON JUICE, APPLE, ANGOSTURA BITTERS BULLIET
CUCUMBER CURRENCY OLD GRANDAD BONDED
, RUSSELL'S SINGLE BARREL
BONNIE'S GIGGLE WATER GIN, AVOCADO, CUCUMBER JALAPENO SYRUP, LIME T oa o
LAVENDER LIQUIDITY FOUR ROSES SINGLE BARREL
CASCO VIEJO BLANCO, LIME, LAVENDER CARDAMOM HONEY, CREME DE VIOLETTE, FEE FOAM WILLET
THE TEI.LEH WOODFORD RESERVE
EVAN WILLIAMS BONDED BOURBON, HONEY, GIFFARD APRICOT LIQUEUR, gﬁm}]‘,’“ ,TS“““E
LEMON JUICE, FEE BROTHERS MOLASSES BITTERS BLANTONS v
MONKEY BUSINESS EVAN WILLIAMS BONDED

TEN TO ONE WHITE RUM, CARAMELIZED BANANA, COCONUT, PINEAPPLE, LEMON JUICE
IRISH WHISKEY

GHERRY, CHERRY RED BREAST 12VR
IRON SMOKE WHISKEY, DEMERARA SYRUP, CHERRY HEERING, FEE BROTHERS TURKISH TOBACCO BITTERS GREEN SPOT
THE CUSH ROE & CO
EVAN WILLIAMS BONDED, MONTENEGRO, HONEY, LEMON SCOTCH
BONNIE & CLYDE CLASSIC COCKTAILS JORUNE WALKER BLACK
CLARIFIED COSMO BALVENIE DOUBLE WO0OD 12 YR
LEMON INFUSED VODKA, LIME JUICE, BAUCHANT, CRANBERRY JUICE MACALLAN 12 YR
NEGRONI BIANCO ARDBEG CORRYVRECKAN
BONNIE'S GIGGLE WATER GIN, AMARO NONINO, COCCHI AMERICANO g"gﬂfs%f“"‘ﬂghm ”
OLD FASHION
EVAN WILLIAMS BONDED, DEMERARA SYRUP, ANGOSTURA BITTERS RYE
VIEUX CARRE THE Silb ROOM RYE
CUB ROOM RYE, BACHE TRE KORS, BENEDICTINE, SWEET VERMOUTH, ANGOSTURA BITTERS, PECHYUAD'S BITTERS 5y 1167
CLYDE'S MARTINI KNOB CREEK
BONNIE'S GIGGLE WATER GIN, BLANC VERMOUTH, DRY VERMOUTH, ORANGE BITTERS MICHTER’S SINGLE BARREL
BONNIE'S ESPRESSO MARTINI s MIREAERVE
VODKA, GRAND BRULOT COFFEE LIQUOR, ESPRESSO SIMPLE SYRUP, CREME DE CACAO, BENEDICTINE PEERLESS
RUM
cIYDE's CHAMPION LAGER TEN TO ONE CARIBBEAN WHITE
S CUSTOM BREWED BY MEIER'S CREEK S7.5 (/5> e
FIDDLEHEAD IPA $8 SAILOR JERRY SPICED
ALLAGASH WHITE $8 GOSLINGS BLACK SEAL
LM%%NBE ESI{P(:[(]]F SUNSHINEs$88.55 GIN
. [ROTATING) $8. ,
SEASONAL ROTATING M/P ggﬁ’ggﬁ;ﬁ,g’”ﬁlf WATER
FAIRPORT NATIONAL HARD SELTZER SIP SMITH LONDON DRY
RASPBERRY oR PINEAPPLE §7.5 MONKEY 47
PLYMOUTH NAVY STRENGTH
BAR HILL
BY T H E G GREY WHALE
“ES L ROKU
‘{3“\\ WHITE 4'9&9[:} TEQUILA
CA VESCOVADO PINOT GRIGIO, ITALY 2020 $12 / $48 SIETES LEGUAS BLANCO
STOLPMAN VINEYARDS SAUVIGNON BLANC, CALIFORNIA 2023 $14 / $56 [SI'UEJ ﬁﬁltgﬁ#é\éugf\g?f‘\““
TREFETHEN ESHOL ESTATE CHARDONNAY, NAPA CALIFORNIA 2022 $15 / $60 DON JULID ANEJO
FORGE CELLARS RIESLING, FINGER LAKES 2021 $13 / $52 DON JULIO 1942
TABOEXA ALBARINO, SPAIN 2022 $13 / $52 FORTALEZA CASK
DOMAINE LOUIS MOREAU CHABLIS, BURGUNDY FRANCE 2023 $21/ $84 §‘Rh"#{‘lxg%m
CASON BRUSA PROSECCO, ITALY $10 RESERVE EXTRA ANEJO
RED CAZCANES #7 REPOSADO
CLOUDLINE CELLARS, PINOT NOIR, WILLAMETTE OREGON 2022 $14 / $56 %Em ITElJ}{i]UNA BLANCO
CANTINE GRASSO NERO D’AVOLA, ITALY $12 / $48 MEZCAL
CLOS BELLANE COTE DU RHONE, ITALY $14 / $56 DEL MAGUEY CHICHICAPA
CATENA VISTA FLORES MALBEC, ARGENTINA $12 / $48 DEL MEGUEY MADREQUIEX
BELA RIBERA DEL DUERO TEMPRANILLO, SPAIN 2022 $13 / $52 DEL MEGUEY VIDA
BROADBENT CABERNET SAUVIGNON, NORTH COAST CALIFORNIA 2022 $13 / $52 VODKA
SILVER GHOST CABERNET SAUVIGNON, NAPA, 2022 $24 / 596 TITIOS
KETTLE ONE
ROSE GREY GOOSE
CAN SUMOI LA ROSA, SPAIN 2023 $14 / $56 WODKA
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SOMEDAY THEY'LL GO DOWN TOGETHER. THEY'LL BURY THEM SIDE BY SIDE. TO FEW IT WILL BE A GRIEF, TO THE LAW A RELIEF BUT IS DEATH FOR BONNIE AND CLYDE.
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