
H A P P Y  H O U R
5 : 0 0 - 6 : 3 0   M O N D A Y  -  T H U R S D A Y

$6 MARGARITAS   $6 OLD FASHIONED 
$7 HOUSE WINE  $4 MILLER HIGH LIFE

$6 VERMOUTH SPRITZ

DARK & STORMIES $2 OFF WHEN IT’S RAINING



C O C K T A I L S

G I N - G I N  F I Z Z  -  $ 1 6

BRIGHT ZESTY NOTES OF GRAPEFRUIT, GINGER AND CITRUS
HAMLET’S SIGNATURE COCKTAIL SINCE THE BEGINNING
gin, grapefruit, lemon, ginger, foam

M A N G O  C R U S T A  -  $ 1 6

THE 1922 SIDECAR GETS REWORKED WITH JUICY MANGO AND 
A TOUCH OF AGED SHERRY
cognac, mango, cointreau, lemon, sherry

P R A C T I C E  W H A T  Y O U  P E A C H  -  $ 1 6

CITRUSY AND EASY WITH A NICE POP OF HERBACEOUSNESS 
gin, yellow chartreuse, peach, lemon

H E A L T H  &  W E A L T H  -  $ 1 6

OLIVE OIL LENDS A EARTHY SAVORY BACKBONE TO 
TROPICAL LEMON MERINGUE PIE VIBES
olive oil washed vodka, blackberry, lemon aperitif, pineapple

P L U M  L U C K  -  $ 1 6

SILKY MOUTHFEEL WITH GREEN TEA AND BASIL NOTES
gin, green tea, plum, cane sugar, lemon, egg white, basil

E A S T  T O  W E S T  -  $ 1 6

BOOZY SIPPER WITH APPLE, SPICE AND STONE FRUIT NOTES

japanese whiskey, apple, dry vermouth, benedictine

N E O N  M O O N  -  $ 1 6

SPEND YOUR NIGHT BENEATH THE LIGHT OF THE NEON MOON

prickly pear gin, passion pepper, clarified milk, chai

E M E R A L D  N E C K L A C E   -  $ 2 2

WHISTLEPIG LENDS BIG SPICE NOTES TO THIS RIFF ON 
THE BROOKLYN COCKTAIL
natty vermouth, whistlepig, maraschino, peruvian bitters



C O C K T A I L S

C U R E - A L L  -  $ 1 6

WHISKEY SOUR WITH A BIT OF CANDIED PINEAPPLE 
scotch, pineapple rum, lemon, egg white, mint

M O N K E Y  B U S I N E S S  -  $ 1 6

A DESSERT COCKTAIL WITH BANANA, CHOCOLATE AND 
SESAME NOTES. 
vodka, tahini, cold brew, banana, cream, sesame oil

O A X A C A  S O U R  -  $ 1 6

MULLED SPICES MINGLE OVER A REFRESHING ELIXIR BELOW
mezcal, montenegro, lemon, orange bitters, spiced wine float

M R .  M A R T I N E Z  -  $ 1 6

A FRUIT FORWARD PLAY ON THE MORE BOOZY MARTINEZ
rangpur gin, pama, genepy, vermouth, new orleans bitters

1 0 0  Y E A R  S I P  -  $ 1 7

A SIMPLE SOUR WITH A COMPLEX TEA
barr hill tomcat gin, lapsang, cane sugar, lime

N U I - N U I  M I L K  P U N C H  -  $ 1 8

CLARIFIED MILK PUNCH BASED ON DON THE 
BEACHCOMBERS’S CLASSIC TIKI COCKTAIL
breakfast tea, rum, cachaca, lime, cinnamon, orange, bitters

C A L P I C O  C O L L I N S  -  $ 1 6

TALL AND EASY DRINKING
tequila, apricot, lemon, sugar, japanese milk soda

L O G A N B E R R Y  P I M M ’ S  C U P  -  $ 1 6

LOGANBERRY’S UNIQUE FLAVOR ADDS LIFT AND INTEREST 
TO ONE OF OUR FAVORITE COCKTAILS
clear creek loganberry liqueur, house pimms, soda



  

M A R T I N I
FREEZER VESPER

CRISP, CLEAN, COLD 
belvedere, tanqueray, kina l’aero d’or, lemon bitters

D R Y  M A R T I N I

CLASSIC DRY MARTINI, OLIVES & A TWIST
beefeater gin, martini riserva speciale ambrato

F E N N E L  M A R T I N I

HUDSON VALLEY VODKA IS SLOWLY INFUSED WITH FENNEL 
AND STIRRED INTO A SMOOTH AND CRISP MARTINI 
supergay vodka, cocchi americano, pickled fennel

D I R T Y  V O D K A  M A R T I N I

BIG AND DIRTY
ketel one, house brine, dolin dry vermouth, three olives

ALL MARTINIS $17



  

S P I R I T  F R E E
LUNAR DISCO BALL

REFRESHING WITH A TOUCH OF SPICE AND CITRUS
passion pepper, clarified chai milk, seedlip grove

R O S E  P I N K  C A D I L L A C

LIGHT AND FLORAL
raspberry, rose, na-aperitif, lemon, egg white

C H A M O M I L E  N O ’ G R O N I

BITTERSWEET AND COMPLEX
chamomile tea, na-aperitif, seedlip grove

S M O K E Y  D O K E Y

 THINK BONFIRE ON THE BEACH
lapsang tea, pineapple, lime, honey, coconut

F O R E S T  F R U I T

LINGONBERRY PLAYS NICELY WITH A BOLD TONIC WATER 
lingonberry syrup, lime, pineapple, tonic

ALL SPIRIT FREE COCKTAILS $10



W I N E
PROSECCO |  PER ORA
PET-NAT | DILETTA TONELLO  ‘marachelle,’ veneto, it 
PET-NAT | CRUSE  ‘ricci vineyard,’ carneros, ca 
champagne | BILLECART-SALMON ‘brut reserve’ champagne, fr
ROSÉ | SULAUZE  ‘pomponette’  provence, fr 
ROSÉ | MARTHA STOUMEN  ‘post flirtation,’ NV, ca 

VERDEJO |  GULP HABLO  castilla-la mancha, sp (1 liter)
PINOT GRIS |  STOLPMAN  ‘love you bunches’, ca
BLEND |  KELLEY FOX  ‘nerthus’, willamette, or

CHARDONNAY |   BOYER DE BAR  vdf, fr
WHITE BLEND | PAJOT  ‘les 4 cépages’ gascogne, fr 
SAUVIGNON BLANC | DOMAINE PELLE  loire, fr
CHENIN BLANC | LIEU DIT  santa ynez, ca 

MUSCAT | UNGRAFTED  ‘old vines,’ sur, 2021, chile
RAISIN BLANC | LA BALADEUSE  ‘crustaces,’ loire, NV, fr
ALBARIÑO |  ZARATE  rias baixas, 2021, sp 
SAUVIGNON BLANC | JONATHAN PABIOT  
   ‘elisa,’ pouilly-fume, 2022, fr

TREBBIANO |  STERLICH  abruzzo, 2021, it 
ARNEIS | IDLEWILD  ‘lost hills ranch,’ 2020, ca
CHARDONNAY | NICOLAS MAILLET  ‘macon-verze,’ 2020, fr
VERNACCIA | MONTENIDOLI  ‘carato,’ 2017, it
CHARDONNAY | THOMAS FOGARTY  ‘santa cruz,’ 2018, ca
CHENIN | HOPE WELL  eola-amity hills, 2021, ca
SAUVIGNON BLANC | FOUCHER-LEBRUN  
   ‘les mont damnes,’ sancerre 2019, fr 

LISTAN BLANCO | VIDONIA  canary islands, 2021, sp
CHARDONNAY | FAILLA  ‘olivet’ russian river, 2020, ca

 
Wines marked in red are hazy, natural and a little funky.  
These wines are expresive, spunky and full of life and we  

warn you only because you might find them unusual  
compared to conventionally made wines.  

Be adventurous and give them a try! 
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“THIS ABOVE ALL, TO THINE OWN SELF BE TRUE.”

R
E

D
W I N E

SYRAH |  AGNÈS BURLE  vacqueyras, fr

RHONE BLEND |  LA CANORGUE  luberon, fr 

PINOT NOIR |  STAFFORD HILL  willamette, or

SANGIOVESE |  RODANO  ‘poggialupi’, tuscany, it

MERLOT |  CH. MILON  bourdeaux, 2020, fr

SYRAH |  GRAILLOT  crozes-hermitage, rhone, 2019, fr

CABERNET |  HARDIN  napa valley, 2021,

GAMAY |  JULIEN SUNIER  fleurie, 2022, fr 

SYRAH |  ANTHILL  ‘peters vineyard’, sonoma, 2021, us

GAMAY |  FAMILLE DUTRAIVE  ‘chenas les perelles’, 2022, fr

TROUSSEAU |  ARNOT ROBERTS  north coast, 2022, us

PINOT NOIR |  ANTHILL  ‘sonoma coast’, 2021, ca

NEBBIOLO |  CASTELLO DI VERDUNO  barbaresco, 2019, it

CABERNET FRANC |  ALLIET  ‘coteau de noire’ chinon, ‘19, fr 

RHONE BLEND |  MAYARD  ‘clos du calvaire’, 2020, fr

CABERNET |  DO. MAGDALENA  yakima valley, 2017, wa 

TEMPRANILLO |  LA RIOJA ALTA  ‘rioja reserva’, 2016 sp 

SYRAH |  ARNOT ROBERTS ‘sonoma coast’, sonoma, 2021, us

ZINFANDEL |  TURLEY  ‘dragon’, 2021, ca

CORVINA |  MASSIMAGO  amarone, 2017, it 

PINOT NOIR |  LITTORAI  ‘hirsch,’ sonoma, 2019, ca

CABERNET |  O’SHAUGHNESSY  napa valley, 2018, ca 

PINOT NOIR |  RAEN  ‘fort ross-seaview,’ sonoma, 2019, ca
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