
4/25/2026 *consuming raw or  undercooked meats,  poultr y,  seafood,  shel l f i sh  or  eggs may increase your  r isk  of  foodborne i l lness.

NON-ALCOHOLIC & ENERGY
Good Time IPA 12oz NY <0.5%

Athletic Brewing Upside Dawn Golden Ale 12oz CT <0.5%

Heineken 0.0 11.2oz GER 0.0%

Liquid Death Dead Billionaire Black Tea/Lemon 19.2oz 0%

Liquid Death Sparkling Water 19.2oz 0%

Red Bull 8.4oz AUT 0%
     Sugar Free, Winter Fuji Apple, Peach, Tropical, Watermelon
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CIDER, TEA, KOMBUCHA
Graft Lost Tropics Hopped Mimosa Cider 12oz NY 6.9%

Aval French Cider 12oz FRA 6%

Orchard Hill Bone Dry Cider 16oz NY 6.9%

Nine Pin Signature Cider 12oz NY 6.7% 

Jiant Half n Half Hard Tea 12oz CA 7.0%

June Shine Mango Daydream Hard Kombucha 12oz CA 6.0%

9

9

9

9

9

10

IPA, SOUR
Cigar City Jai Alai IPA 12oz FL 7.5%

Grimm Ales Wavetable NE IPA 16oz ON 6.7%

Thin Man Minkey Boodle Raspberry Sour Ale 16oz NY 7.0%
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DOMESTIC
Bud Light 12oz MO 4.2%

Budweiser Lager 12oz MO 5.0%

Five Boroughs City Light 12oz NY 4.2%

Oxbow Farmhouse Pale Ale 12oz ME 6.0%

GERMANY
Hofbrau Original 11.2oz 5.1%

Edelstoff Augustiner-Brau Light 11.2oz 5.7%

Bitburger Premium Pils 16oz 4.8%

ITALY
Birra Baladin Nora Egyptian Spiced Lager 11.2oz 6.8%

Birrificio Ducato Torrente Pale Ale  11.2oz 7%

MEXICO
Monopolio Clara Lager 12oz 5.0%
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LAGERS & ALES

BOTTLES & CANS

DRAFT 10oz 14oz

Forst Italian Lager  ITA 4.8%

Stella Belgian Pilsner BEL 5.2%

Radeberger Pilsner GER 4.8%

Weihenstephaner Hefeweissbier GER 5.4%

Fiddlehead IPA VT 6.2%

Threes Logical Conclusion IPA NY 7.0%

Hofbrau Seasonal (ask your server :) ) GER 5.5%

Return Brewing Comeback NYC Kolsch NY 4.2%

Finback Rolling In The Clouds IPA NY  7.1%

Sam Smith Organic Chocolate Stout ENG 5.0%

Talea Seasonal Sour Ale (ask your server :) ) NY 6.0%

Aval Blanc Cider FRA 6.0%

Shacksbury Dry Cider  VT 5.5%  
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Sparkling Rose, Hollow Leg, Galicia, Spain
White Rhone Blend, Tomorrow Cellars, California
Zeno Red Blend, Castilla-La Mancha, Spain
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DE-ALCOHOLIZED
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Gamay, Domaine Chanrion, Cote-de-Brouilly, Burgundy 2023
Montepulciano d’Abruzzo, De Angelis, Abruzzo 2023 organic
Cabernet Sauvignon, Pura Fe, Chile 2023 biodynamic
Cabernet Franc, Sebastien David, **chilled**, Loire 2024, biodynamic
Tempranillo, Friend & Farmer, Spain 2023 organic, biodynamic
Barbera d’Asti, Vietti ‘Tre Vigne’, Piemonte 2022 organic
Langhe Nebbiolo, G.D. Vajra, Piemonte 2023 organic
Malbec de Cahors, ‘Les Polissons’, Cahors 2023 organic
Grenache, Domaine de la Graveirette, Bons Ju, Rhone Valley, 2023
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RED

Gris de Gris, Domaine Fontsainte, Languedoc 2024 sustainable
Txakoli Rose, Bodegas Rezabal, Basque Country 2024 sustainable
Albarino Naranjo, Lagar de Costa, Rias Baixas 2024 sustainable
Moscato Giallo, Maeili, Veneto Dili, NV (sparkling)

PINK & ORANGE
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Assyrtiko, Papagiannakos, Attika 2025 organic, vegan
Verdicchio dei Castelli di Jessi, Colleleva, Marche 2024 organic
Soave Classico, Suavia, Veneto 2024 organic
Pinot Grigio, Valdinevola, Veneto 2024 sustainable
Riesling, Dr. Loosen,  Mosel 2024 biodynamic
Chardonnay, Eric Chevalier, Val de Loire 2024 organic
Vouvray ‘tuffo’, Domaine Damien Pinon, Loire 2024 organic
Picpoul, Guillaume Cabrol, Picpoul de Pinet 2024 sustainable 
Sauvignon Blanc, Domaine de Reuilly, Loire 2024 organic
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WHITE

Prosecco, Zardetto, Veneto, Italy NV organic
Francois Montand Brut Methode Traditionelle Rose, Jura NV sustainable

Lambrusco Reggiano Rosso, Podere Giardino, Emilia-Romagna 2022
Moscato Giallo, Maeili, Veneto Dili, NV organic, biodynamic, sustainable

SPARKLING
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Wines

ROAD HOUSE BLOODY
Vodka, House Chili Oil, Serrano, Lemon, Tomato, All The Spices

$16

BRUNCH BANGERSBRUNCH BANGERS

ME- LAST NIGHT
Vodka, Cardamaro, Breakfast Tea, Lemon

$16

Cocktails

ST. GERMAIN SPRITZ
St. Germain, Club Soda, Prosecco

$16

HOUSE FAVORITEHOUSE FAVORITE
NITRO ESPRESSO MARTINI

Ketel One, Bacardi Cuatro, Mr. Black, La Colombe, Demerara 
$19

LOW ABVLOW ABV
A TEMPO

Pimm’s, Rhubarb, Lemon, Ginger Ale
$16

BOOZE FREEBOOZE FREE

GREEN STREET
Cucumber, Chamomile Tea, Lemon, 

Honey
$15

WILFRED’S SPRITZ
Wilfred’s Aperitif, Roots Divino,
Hollow Leg Sparkling Rose

$16

IN FOR A MILE
Ritual Zero Proof Agave Spirit, Roots 

Divino, Green Apple, Lemon,
Red Bull Peach Edition

$16

PHONY NEGRONI
Classic, Mezcal, or Espresso

$15

SUMMER LOVE
Ginger, Strawberry, Lemon, Coconut Water, Hollow Leg Sparkling Rose

$16


