SMALL PLATES

Salami and Cheese Olives
Selection of artisanal salumi, and Marinated olives, feta cheese,
cheese pickled vegetables preserved lemons
13 7

Lamb Meatballs
Spicy tomato sauce, garlic
bread crumbs

11
English Pea Crostini Fried Shrimp
English pea puree, mint, watercress, Tempura fried rock shrimp,
red onion calabrian chili aioli, lemon jam
11 14

Tuna Tartare
Ahi tuna, celery root, cerignola
olive relish

13

Artichoke Bruschetta
Braised artichokes, arugula,
frantoia olive oil

11



CLASSICS

The Phoenix Fizz
The Fizz, widely popular in America between
1900 and the 1940s, known as a hometown
speciality of New Orleans

$14

Caipirinha
Caipirinha is Brazil’s national cocktail, made
with cachaca
sugar and lime

$13

Manhattan
A popular history suggests that the drink
originated at the Manhattan Club in New York
City in the early 1870s

$14

Aviation
The Aviation was created by Hugo Ensslin,
head bartender at the Hotel Wallick in New
York, in the early twentieth century

$14

Sazerac
The Sazerac cocktail was named by John
Schiller in 1859 upon the opening of his Saz-
erac Coffee House in New Orleans

$14

Pisco Sour
The roots of Pisco itself reach back to the
1500s and stem from Colonial rule

$14

The 201 State
(Classic East India Cocktail)
A popular history suggests that the drink
originated at the Manhattan Club in New York
City in the early 1870s

BYTHE GLASS

Lush Red, Mazzi, Valpolicella Superiore, San Peretto 2007 14 / 56

Dry Red, Villa Calcinaia, Chianti Classico 2006
Soft Red, WillakEnzie, Pinot Noir, Pierre Leon 2007

15/60

15/ 60

Full Red, BV Tapestry Reserve, Cabernet Sauvignon, Sonoma 2007 12 /48

Tropical White, Malvira, Roero Arneis, Piedmont 2008 11

Crisp White, Petrucco, Pinot Grigio, Friuli 2008

12

Buttery White, Sonoma-Cutrer, Chardonney, Russian River 2007 14 / 56

Dry White, Alois Lageder, Pinot Bianco 2007

Bubble, Marcato iPrandi, Durello Brut, Verona 2007

Bubble, La Marca, Procescco, NV

Bubble, Henriot, Champagne, Brut Souverain, NV

10 /40

11/44

12 /45

18 /75



