
Old Friends	

VIno | 16

on tap
Allagash White          			     | 10
Lone Pine Portland Pale Ale                        | 9
Guinness					       | 10                                                                                           
Fiddlehead IPA                        		    | 9 
CBC The Great Pumpkin Ale                        | 10
Singlecut Kim Hibiscus Sour         	             | 9
Shacksbury Classic Dry Cider                      | 9

packaged  
Rothaus Pils 				     	   | 10
Fiddlehead Second Fiddle  		  	   | 11
Cornado Nado 				     	   | 11
Switchback Ale 				                 | 8
Topo Chico Hard Seltzer 		   	   | 7
Modelo 				     	   | 7
Miller High Life 				           	   | 6
Hamms 				           	   | 5

rosè
Cinsault
Sixpence, 2023, Western Cape, South Africa

white 
Macabeo+Sauv Blanc
Realce, 2022, Castilla La Mancha, Spain

Muscat Ottonel
Union Sacré, 2022, Monterey, California

red 
Gamay
Cave Springs, 2021, Niagra, Canada

Tempranillo
Artuke, 2023, Rioja, Spain

orange 
Cayetana+Pardina
Vegas Altas, 2022, Extremadura, Spain

sparkling 
Chard+Chenin Blanc+Colombard pet-nat
Field Recordings "Salad Days", NV, California

Rosè
Oyster River "Morphos", 2022, Maine

Grower Champagne
Blanc de Noir 1/2 bottle                          | 40 
Bertrand-Delespierre-Premiere Cru        

Blanc de Blanc full bottle                                       | 70
Hure Freres, "Invitation" Brut NV              

BIer
Black Gold 					          16
Old Forester Bourbon, Lemon, Honey, 
Squid Ink-Montelobos Mezcal Float

Habana Affair                             18
Pueblo Viejo Reposado, Habanero, 
Agave, Grapefruit, Paprika Rim

Cold Tea 					           17
Cognac, Sesame, Dry Vermouth, 
Clarified Lemon, Tamari Soy

Big Bird's Demise		        18
Speyburn, Jura 10, Malort, Maraschino, 
Clementine, Lime, Tiki Bitters, Beet Oil

Double Goat 7		                  17
Goat Cheese Chive Gin, Vodka, Dry 
Vermouth

Seasonal Spritz 		        16
Vodka, Apple, Butternut Squash, Ginger, 
Cinnamon, Cardamom, Clove, Prosecco

Group Hangs
House Milk punch					                          for Two  32
Speyburn, Red Wine, Sweetened Condensed Milk, Lime, Pineapple,Egg Whites

Dragon's Milk 						                          for two  32
Slane Irish Whiskey, Dragonfruit Liqueur, Guava, Pistachio, Lemon

CURRY-OSITY						                       			    for two  34
Dark Rum, Velvet Falernum, Allspice Dram, Coconut Milk Curry, Lime

Dude ranch 					          16
Green Bean Rye, Cocchi Americano,
Manzanilla Sherry, Cranberry Bitters

harvest moon 			        17
Speyburn, Drambuie, Guinness, 
Apple, Cinnamon, Clove

A name by noon		        17
Black Tea Gin, Punt e Mes, Laird's Apple
Brandy, Whiskey Barrel Bitters

King rama 					           17
High West Double Rye, Thai Tea, 
Condensed & Oat Milk, Guinness

pressed 					           17
Mezcal, Amargo de Chile, Espresso,
Demerara, Mole Bitters

Dive Bar G&T  Lawley's Small Batch Gin, Tonic Water, Lime                                   	         | 12 
Sloe And Low  Plymouth Sloe Gin, Badger Grapefruit Soda, Orange		         | 13          
triana  Tanqueray Sevillla, Badger Tonic Water, Orange-Rosemary		        | 15     

Free-Spirited      | 13

Classy Aquaintances
23 Flight on a rock		  						             24
Zacapa 23 Rum, Velvet Falernum, House Orgeat, Lemon, Mint
		   
OBeron                                                                                                         55
High West Midwinter Night's Dram, Applebrandy,Carpano Antica, Amer Dit Picon  	
	   

Slightly Seasonal 
Seedlip Garden 108, Apple, Butternut Squash, 
Cinnamon, Clove, Cardamom Soda

Kentucky Gentleman
Lyre's Non-Alcoholic American Malt, 
Clementine-Ginger, Lemon

me espresso
Seedlip Spice, Espresso, Apple Cinnamon,
Demerara

Power Couples    | 13
Roulette |               High Life & Mystery Shot
Hamm on Rye |         Hamms & Old Overholt
BARTENDERS CHOICE |     Modelo & Amaro  

Gin Lane

                   **Please drink responsibly and never drive drunk. 

                       Please let a staff member know if you need help getting home safely.

new pals		   



Caviar Corner
ugly onion dip | 15

 Sour Cream & Onion Chips, Smoked Paprika, Sturgeon Caviar

buttermilk Fried CHICKEN tenders | 15
Hot Honey Mustard, Togarashi, Scallions, Sturgeon Caviar

handmade mozzarella sticks | 18
Chile Honey, Parmigiano-Reggiano, Sturgeon Caviar

colossal shrimp cocktail* | 3.50 each
Cocktail Sauce, Creole Remoulade

Oysters on the Half Shell* | 18  or 36
Champagne Mignonette, Cocktail Sauce

brandt beef tartare | 20
Prime Strip Loin, Capers, Shallots, Cornichons, Truffle Dijonnaise,  Kettle Chips

add 5g of sturgeon caviar +10

Castlevetrano Olives  | 7

roasted carrot & zaatar hummus  | 14
Cashew Dukkah, Tahini Yogurt, Smoked Paprika, Grilled Pita

Truffle Fries  | 12
House-Cut, Truffle & Parmesan, Truffle Aioli

24 Month aged prosciutto di parma | 14
Torn Burrata, Smoked Honey, Arugula, Grilled Sourdough

 one perfect cheese | 12
La Tur - Italy - Triple Cream 

Mission Figs, Smoked Honey, Grilled Sourdough

Raw & snacks

E X E C U T I V E  C H E F :  S H A Y N E  N U N E S
Please inform your server if anyone in your party has a food allergy. Some items contain nuts and other allergens.

Recent health inspection available at request.
* These items are served raw or undercooked and may be cooked to your specifications. 

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase risk of foodborne illness.

Brussels Sprout Bravas | 14
Za'atar Spices, Tahini Yogurt

Add Crispy Pork Belly $5

fall harvest salad | 16
Belgian Endive, Arugula, Brussels Sprouts, Gala Apples, Toasted Cashews, 

Cider Vinaigrette

Truffled Mushroom Toast | 16
Exotic Shrooms, Marsala Truffle Cream, Iggy's Sourdough

Duck Meatballs | 18
Ikea Sauce, Tart Cherry Marmalade, Herbs

Bone marrow | 16 each
Ancho Chile, Parmesan Breadcrumbs, Country Toast

**sherry shot luge to accompany +5

roasted portugese octopus | 19
Confit Onions & Baby Potatoes, Lots Of Garlic, Olive Oil, Grilled Bread

Pork belly confit | 16
Gala Apples, Brussels Sprouts, Maple Carrot Purée

korean short ribs | 18
Tamari Glaze, Cashew Dukkah, Scallions        

The Brandt burger | 21
New School American Cheese, Crispy Shallots, Truffle Aioli, Sesame Brioche, Truffle Fries

add north country bacon + 3  

something sweet?
coconut tres leches cake | 12

Toasted Coconut & Strawberries

Vanilla Creme Brulee | 12
Mixed Berries, Chantilly Cream

Small plates

In an effort to support our non-tipped hourly employees, a 3% Kitchen Service Fee is added to all checks and is paid entirely to our hourly 
kitchen staff.    This fee is voluntary and can be removed if you prefer to opt out. 

Please speak to your server for more information.
A 20% service fee will be added to the check for large parties of six or more. This fee is paid entirely to the service staff.


