
SHARED PLATES

steamed edamame  7
maldon sea salt 

house guacamole  15

chips, salsa

artichoke & goat cheese fritters  13

chipotle aÏoli

burrata  15
prosciutto, arugula, roasted figs,                              

balsamic syrup

baked camembert  14

golden raisin chutney, candied walnuts,                      
toasted baguette

catskill smoked salmon  16

potato pancake, tzatziki sauce, red onion, capers

kung pao crispy calamari  16

roasted peanuts, sweet chili sauce 

citrus grilled octopus  19

smoked paprika, baby market potatoes, 

frisée, cumin, butternut squash coulis 

tuna poke  15

cucumber, avocado, sriracha mayo, wonton crisp

lobster tacos  18

vegetable slaw, wasabi aïoli 

grilled moroccan spiced                        
lamb chops  19

baba ghanoush, fig syrup

shrimp cocktail  18

lemon, cocktail sauce

mini crab cakes  16

rémoulade sauce

 ON DRAFT

krombacher pils, germany  6

bronx brewery “banner” belgian style ale, 
bronx, ny  6

duvel, moortgat, belgium  12

brooklyn lager, brooklyn, ny  5

dogfish head 60 min ipa, milton, delaware  7

sixpoint sweet action, brooklyn, ny  7

seasonal draft selection  7

guinness stout, dublin, ireland  6

COCKTAILS 15

BARREL-AGED MANHATTAN
garrison brothers single barrel bourbon,                                                                         

antica formula vermouth rouge,                                         
bitter truths nut bitters, luxardo cherry 

BITTER BOURBON SOUR
bulleit bourbon, fernet-branca amaro,                         

simple syrup, fresh squeezed lemon juice,                                  
bitter truths old fashioned bitters,                                                                        

powdered egg white, bourbon soaked date

GIN & TONIC
brooklyn gin, q tonic, orange wedge, fresh thyme

LAVENDER FIZZ
plantation 3 stars white rum infused with lavender 

and raspberries, zonin prosecco, simple syrup,            
fresh squeezed lime juice

DESERT ROSÉ 
mezcal unión, hecht & bannier rosé,                                                                              

st. george absinthe verte, grapefruit soda,                 
agave nectar, oven-dried orange slices

MEDITERRANEAN MULE
figenza fig vodka, gosling’s ginger beer,                                     

fresh squeezed lime juice, fresh fig

BULLDOG BAR 


