


Bubbles. They’re what’s on the menu. 
We drink them for occasions 

casual and intimate, 
celebratory and significant. 

As good with an omelette as Osetra, 
sparkling is a versatile, surprising partner 
for a great night out (or an afternoon in). 

With a focus on grower and 
vintage champagnes, 

under-represented winemakers, 
and woman-owned houses, 

we’re here to help you discover
 your new favorite sparkling wine. 

Our mantra? Champagne for the people. 
Cheers!



BAR SNACKS

M A R I N A T E D  O L I V E S  9

D E V I L E D  E G G S  1 5
add caviar 20

P O P C O R N  T R I O  1 5
spicy, parmesan herb, confit garlic

C H A M P A G N E  D I L L  R A N C H  D I P  1 8
served with chips or artisinal crudite

T I N N E D  S A R D I N E S  3 1
with bread, butter, and a fresh herb salad

C H E E S E S  &  C H A R C U T E R I E  
PETITE: two cheeses, two cured meats with bread, crackers & honey  35

TO SHARE: three cheeses, three cured meats & country pâté 55

K E L U G A  1 0 0
bold & complex, plump golden buttery pearls,

great on it’s own, aged 8 mos

O S S E T R A  1 2 5
medium-firm, buttery flavor with hint of umami, 

excellent for new caviar eaters, aged 3 mos

O S S E T R A  S U P R E M E  2 4 0
special harvest, olive-hued, bright salinity,

 clean velvet finish, a superlative caviar

all 30g  with crème fraîche and potato chips

C AV I A R  F L I G H T  2 0 0
trio of our three favorites 

from Pearl St Caviar

CAVIAR





SPARKLING
V I C T O R I N E  D E  C H A S T E N AY,  C R E M A N T  B R U T  1 7

P E R A R D ,  C H A M P A G N E  B R U T  E X T R AVA G A N C E  2 0

R AV E N T Ó S ,  B R U T  R O S É  2 1

L A  S E N T I N E L L E ,  C R E M A N T  E X T R A  B R U T  2 4

P A U L  L A U R E N T,  C H A M P A G N E  B R U T  2 6

G A S T O N  C H I Q U E T,  C H A M P A G N E  B R U T  3 6

M I C H E L  G O N E T,  C H A M PA G N E  G R A N D  C R U  ‘ 1 5  4 5

R U I N A R T ,  B L A N C  D E  B L A N C S  6 2 

S P A R K L I N G  F L I G H T  3 3
a trio of our favorites

C H A M P A G N E  F L I G H T  4 5
the reason you’re here, right?

BY THE GLASS

WHITES
V I N H O  V E R D E ,  S A N T I A G O  ( E F F E R V E S C E N T )   1 7

C H A R D O N N AY,  P R E S Q U ’ I L E   2 3
S A N C E R R E ,  D O M A I N E  B A I L LY - R E V E R D Y  2 5 

REDS
G R E N A C H E ,  G O U R G O N N I E R   2 3 

P I N O T  N O I R ,  L A  T O U R  S A I N T - M A R T I N   2 5 

ON TAP
S E A S O N A L ,  A S K  F O R  T H E  W E E K LY  S E L E C T I O N   1 7

O R A N G E  W I N E ,  S W I C K ,  T H E  F L O O D  2 1 
P É T - N A T  R O S É ,  E R C O L E   2 1

ROSÉS
C A B E R N E T  F R A N C ,  D O M A I N E  L E  P E T I T  S A I N T  V I N C E N T   2 3 

R O S É ,  B A R AV E O U  B A N D O L  R O S E   2 7

ORANGES & PÉT-NATS 



ALL THE OTHER FUN STUFF

C H A M P A G N E  O F  B E E R S
B T L  8  |  B U C K E T  O F  S I X  4 0

 Miller High Life

 M A I N E  B E E R  L U N C H  I P A  1 6 O Z  1 6
T A L E A  A L  D E N T E  P I L S N E R  1 6  O Z  1 6

T A L E A  L I T E  L A G E R  1 2  O Z  1 2
 

R A M O N A  1 7

blood orange, grapefuit, lemon

LY R E S  C L A S S I C O  ( N O N - A L C O H O L I C )  1 8
G H I A  A P E R T I F  S P R I T Z  ( N O N - A L C O H O L I C )  1 6

most of our cocktails can be made zero-proof, please ask your server

A R T I S A N A L  J E L L - O  S H O T  F L I G H T  2 5

trio from our partners at Solid Wiggles

S E A S O N A L  S P I K E D  S L U S H I E  2 3

because you deserve better than 7-eleven

TEAM FAVORITES



SPRITZES

I T A L I A N  S P R I T Z  2 3

E L D E R F L O W E R  &  M I N T  S P R I T Z  2 3

B L A C K B E R R Y  &  T H Y M E  S P R I T Z   2 3

P O M E G R A N A T E  &  L I M E  S P R I T Z  2 3

M E Y E R  L E M O N  S P R I T Z  2 3

C H A M P A G N E  S H I R L E Y  2 3

MIMOSAS
F A N C Y  S H M A N C Y  P O U R - O V E R  M I M O S A  2 3 

for those of us who prefer our mimosa with just a hint of OJ

C L A S S I C  1 9

P E A C H  &  B E R R Y  M E L B A  2 1

G R A P E F R U I T  &  R O S E M A R Y  2 1

L AV E N D E R  L E M O N D A D E  2 1

T A B L E S I D E  M I M O S A S  1 3 5

bottle service mimosa tower with garnishes, 

built to share for four

COCKTAILS





TO DRINK ALL DAY

TO DINE

P E R A R D ,  C H A M P A G N E  B R U T  E X T R AVA G A N C E  8 5

P A U L  L A U R E N T,  C H A M P A G N E  B R U T  1 0 5

M A R I E  W E I S S  1 1 0

G A M E T,  C H A M P A G N E  B R U T  1 4 0

G A S T O N  C H I Q U E T ,  ‘ T R A D I T I O N  B R U T ’  1 4 5

V E U V E  C L I C Q U O T ,  Y E L L O W  L A B E L  C H A M P A G N E  B R U T  N V  2 2 5

R U I N A R T ,  B L A N C  D E  B L A N C S  2 9 5

M I C H E L  G O N E T,  C H A M PA G N E  G R A N D  C R U   1 8 0

P I E R R E  P É T E R S ,  ‘ C U V É E  D E  R É S E R V E ’  B R U T  1 8 5

C H A M P A G N E  T A R L A N T ,  B R U T  N A T U R E  Z E R O  1 8 5

V I L M A R T  &  C I E ,  ‘ G R A N D  C E L L I E R  D ’  O R ’  B R U T   1 9 0

S AVA R T , P R E M I E R  C R U  ‘ L ` O U V E R T U R E ’   2 0 0

A D R I E N  R E N O I R ,  ‘ L E S  E P I N E T T E S ’   2 7 5

M I C H E L  G O N E T ,  ‘ L E S  H A U T E S  M O T T E S ’  2 9 0

K R U G ,  G R A N D  C U V É E ,  1 6 9 T H  E D T  C H A M P A G N E  B R U T  5 5 0

P I E R R E  G I M O N N E T  &  F I L S ,  ‘ C U V É E  G A S T R O N O M E ’  B R U T  1 7 5

M O U S S É  F I L S ,  ‘ T E R R E  D ’ I L L I T E ’  B R U T  2 2 5

R O B E R T  M O N C U I T ,  ‘ L E S  C H E T I L L O N S ’  4 6 0

S AVA R T ,  ’ H A U T E  C O U T U R E ’   5 7 0

Easy drinking, perfect to share, these bottles are what we open when we’re looking for some-
thing light enough to go down smoothly, but layered enough to make drinking a pleasure. 

Perfect when paired with food, these more complex champagnes are a pleasure to savor with a 
meal.  We like them with something salty like caviar or briny like oysters,  but they also shine 

with a rich, roasted mushroom. Enjoy!

Truly spectacular champagnes to be sipped and savored.
 These bottles, great for special occasions (or, let’s be honest, just a beautiful Tuesday afternoon),  

shine when you have a moment to appreciate them and their complexity. 

TO CELEBRATE

CHAMPAGNES





HALF BOTTLES

A .  M A R G A I N E ,  ‘ C U V É E  L E  B R U T ’  3 7 5  M L   7 5

R U I N A R T ,  B R U T  R O S É  3 7 5  M L   1 4 0

LARGE BOTTLES

A D R I E N  R E N O I R ,  ‘ L E  T E R R O I R ’  E X T R A  B R U T  1 . 5 L   3 0 0

V E U V E  C L I C Q U O T ,  Y E L L O W  L A B E L  C H A M P A G N E  B R U T  N V  1 . 5 L  4 6 0

TO EXPLORE NEW BUBBLES

D O M A I N E  D E  L A  R E N I È R E ,  U R U -  A N N A  B R U T  N A T U R E  R O S É  9 0

R AV E N T Ó S ,  B R U T  R O S É   1 0 5

C H A M P A G N E  A .  B E R G È R E ,  C H A M P A G N E  B R U T  R O S É  1 6 5

S O T E R  V I N E YA R D S ,  B R U T  R O S É   2 0 0

P I E R R E  P A I L L A R D ,  L E S  T E R R E S  R O S E S ,  C H A M P A G N E  R O S É  2 6 5

V E U V E  C L I C Q U O T,  L A  G R A N D E  D A M E  C H A M P A G N E  R O S É  ‘ 1 2  6 7 5

The joy of sparkling with the added pleasures of bright fruit notes and a blush palette. 

They pair perfectly with our richer dishes. Need we say more? 

Great sparkling from outside of Champagne. Gasp! 

Enjoy some of our favorites from sparkling regions around the world. Wildly varied in 

production method, style, and flavor profile, each of these bottles is hand-picked to 

help you explore the diversity of sparkling wine.  

TO ROSÉ ALL DAY

S O R R O ,  P R O S E C C O  7 5

R AV E N T O S ,  B L A N C  D E  B L A N C S  8 0

V I C T O R I N E  D E  C H A S T E N AY,  C R E M A N T  B R U T   8 5

L A  S E N T I N E L L E  C R E M A N T  D E  B O U R G O G N E ,  E X T R A  B R U T  1 2 0

W E N Z L A U  V I N E YA R D ,  L ’ I N C O N N U  1 2 5



P É T - N A T,  H E I D I  S C H R Ö C K  7 5

G A I L L A C O I S E  P É T I L L A N T,  M A R Y  T AY L O R  8 0

 P É T - N A T  R O S É ,  E R C O L E   8 5 

B R U T  N A T U R E  S P U M A N T E  R O S É ,  I  S U O L I  8 5 

N A T U R E L  P É T - N A T,  P I R I  9 0



WHITES

REDS

ROSÉS

V I N H O  V E R D E ,  S A N T I A G O  ( E F F E R V E S C E N T )   8 5

S A U V I G N O N  B L A N C ,  R A I L S B A C K  F R É R E S  1 1 5

C H A R D O N N AY,  P R E S Q U ’ I L E   1 1 5

S A N C E R R E ,  D O M A I N E  B A I L LY - R E V E R D Y  1 2 5

V I N O  R O S S O ,  T E N U T A  I L  N E S P O L O  1 L  ( C H I L L E D )    1 0 5

C A B E R N E T  F R A N C ,  B A U D R Y  L E S  G R A N G E S   1 0 0

G R E N A C H E ,  G O U R G O N N I E R   1 1 5

P I N O T  N O I R ,  L A  T O U R  S A I N T - M A R T I N   1 2 5

P I N O T  N O I R  R O S É ,  N A C H A   1 0 5

R O S É ,  L E S  R A S C A S S E S    1 0 5

C A B E R N E T  F R A N C ,  D O M A I N E  L E  P E T I T  S A I N T  V I N C E N T  1 2 5

R O S É ,  B A R AV E O U  B A N D O L  R O S E   1 3 5

S W I C K ,  T H E  F L O O D  1 0 5
ORANGES



COFFEE & TEA

T E A S  &  J U I C E S
S A C H E T                                         4 . 5  |  5 . 5    

earl grey, mint, green, berry hibiscus

I C E D  T E A                                      4 . 7 5  |  5 . 7 5

black unsweetened

M A T C H A  T E A 	                6 . 7 5   |  7. 7 5

M A T C H A  L A T T E 	                 7. 7 5  |  8 . 7 5

A R N O L D  P A L M E R 			    7

L E M O N A D E  		                   6

H O T           

E S P R E S S O                                                        5                            

A M E R I C A N O                           5 . 5  |  6 . 5

C A P P U C C I N O                                                6         

L A T T E                                           6 . 5  |  7. 5

P U P P Y C I N O                                                  6

I C E D              
I C E D  C O L D  B R E W                          5  |  6 . 5

I C E D  A M E R I C A N O           5 . 7 5  |  6 . 7 5

I C E D  L A T T E                              6 . 7 5  |  7. 7 5        
oat, almond, coconut milk 1.00 

add vanilla, mocha 1.00

3 9  1 / 2  C R O S B Y  S T R E E T
N E W  Y O R K ,  N Y  1 0 0 1 2


