
 
Not Available Holiday Weekends 

TAVERN HOUR 
Thursday – Monday from 5-6pm 

RED … 10 WHITE … 10 

Cabernet, Hanging Vine -  Napa Valley Chardonnay, Sand Point – California 

Merlot, Grayson Cellars – Napa Valley Sauvignon Blanc, Krug - California 

Pinot Noir, Viejo Feo - Chile Sparkling Wine, Antech – Languedoc FR 

Rosé, Casal del Ventozela - Portugal 

 

DRAUGHT BEER …  $5/10oz,   $8/16oz 

Braven Pilsner WHB Sunnybock 

Montauk WaveChaser IPA Greenport Harbor Brewery Light Ale 

Springs Brewery Tautog Black Lager Brooklyn Lager 

 

COCKTAILS … 14 

“CLASSIC” MARTINI … vodka or gin, vermouth or not, olives or lemon twist 

JAPANESE MONOPOLY … suntory whisky, peach liqueur, lemon, egg white 

SIMPLE CHERRY SODA … luxardo sanque morlacco, vodka, lemon, soda 

THE ORCHARD THIEF … apple brandy, apricot, macari ice wine, laphroaig 

VINE STREET MACHETE … tequila, pamplemousse, ancho chili, maraschino 

BUILD YOUR OWN MANHATTAN 

1. Spirit 
Bourbon, Rye, 

Scotch, or Japanese 
 

2. Sweetener 
Carpano Antica, 
Dolin Rouge, or 

Amaro 
 

3. Bitters 
Angostura, 

Peychaud’s, Orange, 
Molé, Lavender, 
Fig & Cinnamon 

4. Garnish 
Bourbon Cherries, 

Orange/Lemon/ 
Grapefruit Twist 

 

FOOD … 15 

FIRECRACKER SHRIMP  jalapeno & spicy sauce 

PORK CRACKLINS  fresh lime & bbq seasoning 

HOUSE SALAD  raw vegetables, croutons, dijon-ette 

BUFFALO WINGS  gorgonzola ranch, crudite, chives 

--- 

CRINKLE-CUT HOUSE FRIES ($10)  bbq seasoning & aioli- add mushroom queso +$5 

WARM BROWNIE ($10)  hot fudge, vanilla ice cream 


