lilac




SIGNATURE COCKTAILS

ITALIAN MARTINI

prosciutto washed bombay dry, lillet, tomato water

ARTICHOKE NEGRONI

artichoke infused hendricK’s gin, campari, cocchi di torino

STONEFRUIT MATADOR

milagro blanco, giffard apricot, lime, orange bitters

SMOKED PALOMA
contraluz mezcal, giffard pamplemousse, velvet falernum
lime, grapefruit soda

TURKISH TEA MANHATTAN
maker’s mark bourbon, averna, black tea infused cocchi di torino
orange bitters

BITTER CHOCOLATE BOULEVARDIER
michter’s rye, campari, giffard créeme de cacao
sweet vermouth, chocolate bitters

MEDITERRENEAN MILK PUNCH
grey goose, yeni raki, tamarind, lime, demerara syrup
cinnamon, cardamom, saline, whole milk, condensed milk

RUM BABA ESPRESSO MARTINI
santa teresa 1796, vanilla cinnamon cordial
montenegro, grind, coffee, mole bitters

NON-ALCOHOLIC

JASMINE SPRITZ

jasmine tea, verjus, soda

PEACH SMASH

peach puree, moscatel vinegar, lemon, basil, ginger beer

SPARKLING TEA

Bla 0%, white sparkling tea, Copenhagen
Vinter 5%, chai black sparkling tea, Copenhagen

BEER

Cigar City, Jai Alai, IPA

Luminescence, Double Dry -Hopped Tropical, Hazy IPA
EDITION Helles by Magnanimous Brewing, Lager
Stella Artois, Pilsner

Heineken 0.0, Non-alcoholic Lager

An automatic gratuity of 20% will be added to all parties of 6 or more but can be adjusted at your discretion.

Please note, we are a cashless venue.
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WINES BY THE GLASS

SPARKLING
Bisol Jeio Brut, Prosecco, Veneto, Italy, NV

Telmont, Brut Reserve, Champagne, France NV
Champagne Devaux, Brut Rose, Champagne, France NV
Krug, Brut, Champagne, France, Half Bottle

Fritz Miiller, Miiller-Thurgau, Rheinhessen, Germany
(non alcoholic)

WHITE

Dénhoff, Riesling, Estate
Nahe, Germany 2023

Roger Neveu, Sauvignon Blanc
Sancerre, France 2023

Domaine Vocoret et Fils, Chardonnay
Chablis, France 2023

Remoissenet Pére et Fils, Chardonnay
Burgundy, France 2021
Jermann, Pinot Grigio, Veneto, Italy 2023

Borgogno, Derthona, Timorasso
Piedmont, Italy 2023

ROSE

AlJ. Adam, Spitburgunder
Mosel, Germany 2022

Clos Cibonne, Tibouren, Cotes du Provence
Cru Classe, France 2022

RED

Casa E. Di Mirafiore, Barolo
Piedmont, Italy 2020

Francois Labet, Pinot Noir
Burgundy, France 2022

Domaine Lucien Boillot et Fils, Pinot Noir, Gevrey-Chambertin

Burgundy, France 2020

Seméli, Agiorgitiko, Reserve
Nemea, Peloponnese, Greece 2018

Madame de Beaucaillou, Haut-Medoc, Bordeaux, France 2020

Vineyard 29 “Cru” Cabernet Sauvignon
Napa Valley, California 2022

BY CORAVIN

Trimbach, Riesling, Cuvée Frédéric Emile
Alsace, France 2014

Domaine Bitouzet-Prieur, Chardonnay, Les Perriéres
Meursault, France 2019

Biondi-Santi, Sangiovese, Brunello Di Montalcino
Tuscany, Italy 2017

Bernard Levet, Syrah
Cote-Rotie, France 2021

An automatic gratuity of 20% will be added to all parties of 6 or more. but can be adjusted at your discretion.

Please note, we are a cashless venue.
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