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DINNER TAKEOUT, DELIVERY, OUTDOOR & INDOOR SEATING

S5PM - 11 PM NIGHTLY

Spartling

BLANC DE BLANCS BRUT, PAUL DE COSTE, PROVENCE, FR  15/60
CHAMPAGNE BRUT, BARONS DE ROTHSCHILD, FR 30/140
SPARKLING ROSE, CREMANT BRUT, DOPFF & IRION, FR 18/72
*LAMBRUSCO, LINI 910, EMILIA-ROMAGNA, ITALY 16/64
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HTORANGE SEMILLON BLEND, DAULHIAC, LOIRE, FR 20 19/76
*ROSE, DOMAINE GUEISSARD, PROVENCE, FRANCE ‘22  16/64

*TXAKOLI, AKARREGI TXIKI, BASQUE, SPAIN 22 17/68
SAUVIGNON BLANC, GIESEN, NEW ZEALAND ‘22 16/64
POUILLY-FUME, RAIMBAULT-PINEAU, FRANCE 22 22/88
*GRUNER VELTLINER, STADT KREMS, AUSTRIA ‘21 18/72
TCHARDONNAY, POCO A POCO, MEDOCINO, CA '21 19/76
Red Wine

TCORSICAN BLEND, PERO LONGO, FRANCE ‘19 18/72
PINOT NOIR, J CHRISTOPHER, OREGON ‘18 20/80
*NERELLO MASCALESE, CAMARDA, SICILY, ITALY ‘21 18/72
MALBEC, FOSTER, VALLE DE UCO, ARGENTINA 17 17/68
BORDEAUX, CH. LA CHANDELLIERE, MEDOC, FRANCE 16  20/80
CABERNET, VINA ROBLES, CALIFORNIA ‘21 19/76

WELSCHRIESLING/CHARD, KRACHER, AUSTRIA ‘20 375ML:.  18/85
*PASSITO DI PANTELLERIA, PELLEGRINO, I'TALY ‘21 500ML:  23/161
PEDRO XIMENEZ, EMILIO HIDALGO “CZ”, SHERRY, SPAIN  16/- -
MADEIRA, LEACOCK’S RAINWATER, PORTUGAL 13/- -
PORT, TAYLOR FLADGATE 20-YEAR TAWNY, PORTUGAL 18/--

Deer

FOUNDERS SOLID GOLD PREMIUM LAGER, MI 4.4% 8
PEAK ORGANIC FRESH CUT PILSNER, MAINE 4.6% 9
ALLAGASH WHITE, MAINE 5.1% 12
ITHACA FLOWER POWER IPA, NEW YORK 7.2% 10
LA CHOUFFE BELGIAN PALE ALE, BELGIUM 8.0% 13
GUINNESS EXTRA STOUT, IRELAND 5.6% 9
SHACKSBURY ARLO CIDER, VERMONT 6.0% 13
NON-ALCOHOLIC ATHLETIC RUN WILD IPA, CT 0.3% 8

* = ORGANIC WINE {=BIODYNAMIC WINE T1T=NATURAL WINE

COCKTAILS
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GIN, LILLET, ABSINTHE,
ORANGE LIQUEUR, LEMON,
DICKEL CHERRY 17
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GIN, AVERELL DAMSON PLUM,
EARL GREY TEA, BLACKBERRIES,
LEMON, AGAVE, LEMON TWIST 17
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BISON-GRASS VODKA, GINGER BEER,
LIME, CANDIED GINGER 17
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RYE, BYRRH, CYNAR, CHARTREUSE,
CARDAMOM, ORANGE BITTERS 19
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JALAPENO TEQUILA, BEET, LIME,
AGAVE, CHILI-LIME SALT 17

Oilrer

MEZCATL, ANEJO TEQUILA, GREEN
CHARTREUSE, LIME, GINGER, AGAVE,
BASIL, GRAPEFRUIT BITTERS 19
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AGED RUM, VELVET FALERNUM,
CHAMPAGNE, LIME, MIN'T,
OLD-FASHIONED BITTERS 18
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APPLEJACK, RYE, APPLE CIDER,

GINGER, LIME,
POMEGRANATE GRENADINE 17

NON-ALCOHOLIC

LYRE’'S ITALIAN ORANGE,
APERITIF ROSSO, TONIC WATER,
ORANGE SLICE 13
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BLACKBERRY, LEMON, GINGER,
APPLE, LEMON TWIST 13

447 HUDSON STREET NEW YORK, NY 10014
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VEGAN CARROT & GINGER SOUP, FENNEL, DILL, PUMPKIN SEEDS, MAPLE-WHIPPED COCONUT YOGURT 14
VEGAN ENDIVE SALAD, CLEMENTINE, ROASTED PEAR, CANDIED WALNUTS, DILL & WHITE WINE VINAIGRETTE 17
LITTLE GEM CAESAR, RADICCHIO TREVISANO, RADISH, SUNDRIED TOMATO, MANCHEGO, ROSEMARY GREMOLATA 18
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EAST COAST OYSTERS*, MIGNONETTE, LEMON, FRESH HORSERADISH, COCKTAIL SAUCE 21/ 40

ASSORTED CHEESES, SEASONAL FRUIT, CANDIED ALMONDS, LOCAL HONEY, HOUSE-MADE CRACKERS 25
ANTIPASTI: PROSCIUTTO, MANCHEGO, ROASTED RED PEPPERS, ARTICHOKE HEARTS, MARINATED OLIVES 24

SSAVORY TART, WHIPPED GOAT CHEESE, PLLUM, SQUASH, PARSNIP, CARAMELIZED ONIONS, SABA, WALNUTS 18
DUCK-CONFIT RILLETTES, PICKLED PEAR, DIJON, PEAR BUTTER, BAGUETTE CROSTINI 19
BURRATA, BLACK FIG, CIPOLINI & CHAMPAGNE JAM, SMOKED HAZELNUTS, TOASTED BREAD 19
PAN-SEARED SCALLOPS, BLOOD ORANGE SOUBISE, FENNEL, CELERY LEAF, POMEGRANATE, ORANGE 26/ 40

VEGAN CRISPY POLENTA, ROASTED BROCCOLINI, TARDIVO, TOASTED PINE NUTS, BALSAMIC 20

HOUSE-MADE RICOTTA GNOCCHI, RED PEPPER & TOMATO WALNUT PESTO, BROCCOLI RABE, PECORINO 21 / 29
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PAN-SEARED ATLANTIC BASS
ROASTED DELICATA SQUASH, GRILLED CARAFLEX CABBAGE, CHANTERELLES, MEYER LEMON BEURRE BLANC 37

SEARED LLONG ISLAND DUCK BREAST

HARICOT VERT, GOOSEBERRIES, PLUM, BURNT HONEY 39

GRILLED GRASS-FED LOCAL HANGER STEAK
ROYAL TRUMPET MUSHROOM, CHARRED CIPOLLINI ONIONS, MARBLE POTATOES, CHIMICHURRI 36

CIDER-BRAISED BONE-IN SHORT RIB
SWISS CHARD, COFFEE-ROASTED BABY CARROTS, BLACK GARLIC JUS, HORSERADISH, PARSNIP CELERY ROOTPUREE 38

HOUSE-MADE TAGLIATELLE
GRASS-FED HANGER STEAK BOLOGNESE, PARMIGIANO ROMANO, CHEVRIL 35

VEGAN BAKED LASAGNA
ROASTED EGGPLANT, SPINACH, ARTICHOKE, ZUCCHINI, CASHEW-NUT CHEESE, BASIL, POMODORO 29
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VEGAN BLISTERED SHISHITO PEPPERS, AGRODOLCE, TOASTED SESAME SEEDS 12
VEGAN FRIED ARTICHOKE HEARTS, LEMON & CRACKED PEPPER SOY AIOLI, ZA’ATAR 11
VEGAN CRISPY SWEET POTATOES, SPICY HARISSA AGAVE, MINT, POMEGRANATE, COCONUT YOGURT 12

ROASTED BABY CARROTS, TOASTED PISTACHIOS, YUZU PICKLED SHALLOTS, SESAME-GINGER VIN 14
e,
YSesserts
VEGAN GLUTEN-FREE PLUM TART, CINNAMON, VANILLA, COCONUT WHIPPED-CREAM 11
13

DARK CHOCOLATE-CHUNK BREAD PUDDING, BLOOD ORANGE, CHOCOLATE DRIZZILE, CHANTILLY
VANILLA BEAN CHEESECAKE, HUCKLEBERRIES, POPPY SEEDS 14
WARM CHOCOLATE POT, VANILLA GELATO, SALTED TOFFEE BRITTLE 12
SINGLE SCOOP OF GELATO OR SORBET 9

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISIH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
WE SERVE ONLY HORMONE & ANTIBIOTIC-FREE BEEF, FISH, POULTRY, DAIRY & EGGS; GLUTEN-FREE & VEGAN OPTIONS AVAILABLE UPON REQUEST

EXECUTIVE CHEF BEN WHITTINGTON-COUSE
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WINE LIST
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BLANC DE BLANCS, BRUT, PAUL DE COSTE, PROVENCE, FRANCE 60
CHAMPAGNE, BRUT NATURE, BARONS DE ROTHSCHILD, CHAMPAGNE, FRANCE 140
SPARKLING ROSE, CREMANT BRUT, CHATEAU DE RIQUEWIHR, DOPFF & IRION, ALSACE, FRANCE 72
*LAMBRUSCO, LINI 910, “LABRUSCA ROSSO”, EMILIA-ROMAGNA, ITALY 64
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CHAMPAGNE, BRUT, VEUVE CLICQUOT, LA GRANDE DAME, CHAMPAGNE, FRANCE 2015 400

CHAMPAGNE, BRUT, BILLECART-SALMON, “CUVEE NICOLAS-FRANCOIS”, CHAMPAGNE, FRANCE 2008 450
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TTORANGE MALVASIA BLEND, DENAVOLO, “DINAVOLINO”, PIACENZA, EMILIA-RLOMAGNA, ITALY 2020 87

TAVEL ROSE, OLIVIER & LAFONT, RHONE, FRANCE 2021 79
TMELON DE BOURGOGNE, DOMAINE BATARD LANGELIER, MUSCADET, LOIRE, FRANCE 2021 69
RIESLING, PRAGER, FEDERSPIEL, WACHAU, AUSTRIA 2022 105
*CARRICANTE, MONTELEONE, ETNA BIANCO, SICILY, ITALY 2020 103
PICPOUL DE PINET, DOMAINE DE CABROIL, LANGUEDOC-ROUSSILLON, FRANCE 2020 66
*CHENIN BLANC, SEBASTIEN BRUNET, VOUVRAY SEC, “ARPENT”, TOURAINE, LOIRE, FRANCE 2019 83
*SAUVIGNON BLANC, CULTIVAR, NAPA VALLEY, CALIFORNIA 2021 71
*SANCERRE, FOURNIER PERE & FILS, “LES BELLES VIGNES”, LOIRE, FRANCE 2022 105
* ALBARINO, FAMILIA TORRES, “PAZO DAS BRUXAS”, RIAS BAIXAS, GALICIA, SPAIN 2022 80
1PINOT BLANC, MEYER-FONNE, ALSACE, FRANCE 2018 83
BORDEAUX BLANC, CH. GUIRAUD, “LE G DE CHATEAU GUIRAUD”, SAUTERNES, FRANCE 2020 82
*PINOT GRIS, ELK COVE, WILLAMETTE VALLEY, OREGON 2022 83
*CHABLIS, VINCENT DAMPT, 1ER CRU, VAILLONS, BURGUNDY, FRANCE 2022 119
*BURGUNDY, MAISON ALBERT BICHOT, POUILLY-FUISSE, MACONNAIS, FRANCE 2020 109
CHARDONNAY, ERNEST VINEYARDS, “TTHE FARMER”, SONOMA COAST, CALIFORNIA 2017 120
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SAUVIGNON BLANC, GAJA, “LANGHE ALTENI DI BRASSICA”, PIEDMONT, ITALY 2019 320
CHARDONNAY, AUBERT WINES, "CIX’, SONOMA COAST, NORTH COAST, CALIFORNIA 2011 250

*=ORGANIC WINE 1=BIODYNAMIC WINE 1=NATURAL WINE
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WINE LIST

TTPOULSARD, DOMAINE PIERRE RICHARD, COTES DU JURA, FRANCE 2020

*GAMAY, DROUIIN, DOMAINE DES HOSPICES DE BELLEVILLE, MORGON, BEAUJOLAIS, FRANCE 2018
*PINOT NOIR, MERRY VALE, CARNEROS, NAPA VALLEY, CALIFORNIA 2019

*BURGUNDY, DOM JEAN-BAPTISTE BOUDIER, SAVIGNY-LES-BEAUNE, COTE DE BEAUNE, FRANCE 2021
*BURGUNDY, DOMAINE JESSIAUME, VOLNAY, COTE DE BEAUNE, FRANCE 2021

*BURGUNDY, DUBOIS, CHAMBOLLE MUSIGNY, COTE DE NUITS, FRANCE 2018

*DOLCETTO, VIBERTI GIOVANNI, DOLCETTO D’ALBA SUPERIORE DOC, PIEDMONT, ITALY 2019
*RIOJA, SIERRA CANTABRIA, RESERVA, RIOJA ALTA, SPAIN 2015

TBARBERA, G.D. VAJRA, BARBERA D’ALBA DOC, PIEDMONT, ITALY 2022

*CHIANTI, CASTELLO LA LECCIA, CHIANTI CLASSICO DOCG, TUSCANY, ITALY 2021

*BRUNELLO, ABBADIA ARDENGA, BRUNELLO DI MONTALCINO DOCG, TUSCANY, ITALY 2018
*MONTEPULCIANO, AZIENDA AGRICOLA VALLE REALE, MONTEPULCIANO D’ABRUZZO DOC, ITALY 2022
*GRENACHE/SYRAH, DOMAINE DE LA SOLITUDE, CHATEAUNEUF-DU-PAPE, RHONE, FRANCE 2021
CANNONAU, CANTINE ARGIOLAS COSTERA, CANNONAU DI SARDEGNA DOC, SARDINIA, ITALY 2021
*MALBEC, BOUSQUET, “GAIA”, VALLE DE UCO, MENDOZA, ARGENTINA 2019

MERLOT, DUCKHORN VINEYARDS ESTATE, NAPA VALLEY. CALIFORNIA 2017

BORDEAUX, CHATEAU SIMARD, SAINT-EMILION, FRANCE 2011

BORDEAUX, CI. LACOSTE-BORIE, 2ND VIN GRAND CRU CLASSE, PAUILLAC, FRANCE 2016
*SUPER TUSCAN, TENUTA DEI SETTE CIELI, “NOI4”, BOLGHERI DOC, TUSCANY, ITALY 2020
TCABERNET FRANC, LAMBERT, “LES TERRASSES”, CHINON, FRANCE 2021

TSYRAH, DOMAINE LES BRUYERES, CROZES-HERMITAGE, RHONE, FRANCE 2021

*SYRAH, TENSLEY WINE COMPANY, SANTA BARBARA COUNTY, CALIFORNIA 2020

*HERMITAGE, J BOUTIN, “ARENA MICA”, HERMITAGE, NORTHERN RHONE, FRANCE 2019

*NERO D’AVOLA, FEUDO MONTONI, “LAGNUSA”, SICILIA DOC, ITALY 2020

*BAROLO, ERBALUNA, BAROLO DOCG, PIEDMONT, ITALY 2017

*ZINFANDEL, GRGICH HILLS ESTATE, NAPA VALLEY, CALIFORNIA 2018

*CABERNET SAUVIGNON, DAOU VINEYARDS, PASO ROBLES, CALIFORNIA 2022

*CABERNET SAUVIGNON, INGLENOOK, RUTHERFORD, NAPA VALLEY, CALIFORNIA 2017

BURGUNDY, (. GIROUD, 1ER CRU, “CLOS DES GODELLES* MOREY-ST-DENIS, COTE DE NUITS, FRANCE 2020
*BORDEAUX, CH. LATOUR, “LE PAUILLAC DE LATOUR” GRAND CRU CLASSE, PAUILLAC, MEDOC, FRANCE 2017
*BORDEAUX, CHATEAU BRANE-CANTENAC, GRAND CRU CLASSE, MARGAUX, MEDOC, FRANCE 2010
*BRUNELLO, BIONDI SANTI, “TENUTA GREPPO ANNATA”, BRUNELLO DI MONTALCINO DOCG, ITALY 2012
*BAROLO, ELVIO COGNO, VIGNA ELENA RISERVA DOCG, PIEDMONT, ITALY 2016

*CABERNET SAUVIGNON, SHAFER HILLSIDE SELECT, NAPA VALLEY, CALIFORNIA 2017
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WELSCHRIESLING/CHARDONNAY, KRACHER, CUVEE AUSLESE, BURGENLAND, AUSTRIA 2017 375ML.
*PASSITO DI PANTELLERIA, PELLEGRINO, ITALY 2021 500ML
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