
BEER
Available Daily from 11am-11pm

ALL AGASH WHITE ALE ∙  10
SAPPORO ∙ 10
WOLFHOUND IRISH RED ALE ∙  10
GUINNESS ∙  8
GRIMM WAVETABLE ∙  12
PERONI ∙  8
SLOOP WEST COAST JUICE BOMB ∙ 10
ZERO GRAVIT Y GREEN STATE L AGER ∙  10

D R A F T

CORONA EXTRA ∙7
HEINEKEN ∙ 7
HIGH NOON BL ACK CHERRY ∙  8
HIGH NOON PINEAPPLE ∙  8
JACK’S ABBY SHIPPING OUT OF BOSTON ∙ 10
YUENGLING FLIGHT ∙  7
MILLER LITE ∙  7
NINE PIN CIDER ∙  9
SLOOP GOLDEN CRUISER ∙  8
VON TRAPP ∙  7
SURFSIDE VODKA LEMONADE ∙  8
SURFSIDE VODKA ICED TEA ∙  8
WOLFS HOLLOW P.O.G. SOUR ∙ 10
ATHLETIC BREWING N/A HAZY IPA ∙  7
ATHLETIC BREWING N/A LITE L AGER ∙  7

B OT T L E S  &  C A N S

20% surcharge on food & beverage + $15 delivery will automatically be applied to your final bill.



WINE BY THE GLASS
Available Daily from 11am-11pm

PROSECCO  ∙  13
La Gioiosa, Veneto, Italy

CAVA  ∙  17
Raventós i Blanc, Rosé de Nit, 2014, Catalonia, Spain

ADELPHI SPECIAL CUVÉE  ∙  29
Etienne Oudart, Champagne Brut, Champagne, France

N/A SPARKLING TEA  ∙  17
“BLA”, Jasmin, White Tea, Darjeeling, Copenhagen, Denmark 

S PA R K L I N G

PINOT GRIGIO  ∙  14
Fiegl, 2023, Friuli, Italy

SAUVIGNON BL ANC  ∙  22
Domaine Reverdy Ducroux, “Les Vignes Silen,” Loire, France

SAUVIGNON BL ANC  ∙  14
Vignoble Dubreuil, “La Fosse Poudrée,” 2021, Loire Valley, France

CHARDONNAY  ∙  14
Macon Villages, 2022, Joseph Drouhin, Burgundy, France

CHARDONNAY  ∙  22
Thomas Fogarty, 2021, Santa Cruz, California

FAL ANGHINA  ∙  14
Mastroberardino, 2023, Campania, Italy

RIESLING  ∙  15
Weingut Max Ferd, Richter, “Classic,” 2023, Mosel, Germany

W H I T E

CINSAULT, GRENACHE, SYR AH  ∙  14
Anne Pichon, 2022, Rhone, France

RO S É

GAMAY  ∙  14
Jean-Marc Lafont, “Granit & Manganese,” 2017, Moulin-à-Vent, Beaujolais, France

PINOT NOIR  ∙  15
Michel Goubard & Fils, “Mont-Avril,” Burgundy, France 

BORDEAUX BLEND  ∙  14
Château Laffitte Carcasset, Saint. Estephe, France

CABERNET SAUVIGNON  ∙  18
Original, 2021, Alexander Valley, California

CABERNET SAUVIGNON  ∙  25
Neomo, 2023, Napa Valley, California

CABERNET SAUVIGNON  ∙  14
Maison Noir, “In Sheeps Clothing,” 2022, Columbia Valley, Oregon 

SUPERTUSCAN BLEND ◊ 19
Pepita, Ferrero, 2022, Tuscany, Italy

R E D

“NIGHT SWIM” BY TOZAI, FUTSU (180ML)  ∙  15

“SNOW MAIDEN” BY TOZAI, NIGORI (180ML)  ∙  16

“L IVING JEWEL” BY TOZAI, JUNMAI (300ML)  ∙  33

KONTEKI  “ TEARS OF DAWN”, DAIGINJO (300ML)  ∙  53

HEIWA SHUZOU “KID”, JUNMAI (720ML)  ∙  69

DIVINE DROPLETS, JUNMAI DAIGINJO (720ML)  ∙  188

S A K E

20% surcharge on food & beverage + $15 delivery will automatically be applied to your final bill.



COCKTAILS & MOCKTAILS
Available Sunday-Thursday from 11am-9pm | Friday & Saturday 11am-10pm

CRIMSON CLUB  ∙  22
SPIRIT: GIN
london dry gin, sorel, pomegranate vanilla bean grenadine, fresh lime, egg white  
bright, tart & elegantly smooth

IVERNO SOCIALITE  ∙  22
SPIRIT: VODKA
vodka, dark cherry liqueur, french ginger liqueur, acid adjusted apricot puree, prosecco 
bittersweet with effervescent dry fruits 

WINTER IN TULUM  ∙  22
SPIRIT: TEQUIL A
blanco tequila, brandy-aged dry curaçao, sage, mulled cranberry, lime, allspice dram  
herbal and citrusy with deep festive spices

FERNET AFFAIR  ∙  23
SPIRIT: RUM
white rum, passion fruit, fernet, coconut syrup, pineapple, lime 
rich, tropical & warm with a refreshing herbal finish

KYOTO ALIBI   ∙  23 
SPIRIT: WHISKY
brown butter fat washed japanese whisky, charred orange blossom syrup, angostura bitters, cedar smoked glass 
bold & silky yet luxuriously smooth
  
THE WALL STREET  ∙  24
SPIRIT: RYE 
rye whiskey, averna, walnut liqueur, black walnut bitters, saline  
winter baking spices with a mildly sweet nutty finish

MR. BOURBON  ∙  22 
SPIRIT: BOURBON
bourbon, coffee liqueur, madagascar vanilla syrup, cold brew,orange bitters, stout foam  
dark roasted bitterness with soft sweetness & subtle depth

THE BITTER TRUTH  ∙  23
SPIRIT: MEZCAL
mezcal, cynar, cappelletti, molé bitters 
smokey, bittersweet with earthy complexity

S E A S O N A L C O C K TA I L S

N/A IVERNO SOCIALITE  ∙  16 
non-alcoholic vodka, non-alcoholic aperitivo, dark cherry syrup, acid adjusted apricot puree, ginger beer 

N/A WINTER IN TULUM  ∙  17 
non-alcoholic agave spirit, sage, mulled cranberry, lime, non-alcoholic bitters 

N/A FERNET AFFAIR  ∙  16 
non-alcoholic rum, passion fruit, mint, coconut syrup, pineapple, lime 

N/A MR. BOURBON  ∙  16 
non-alcoholic malt spirit, cold brew, vanilla syrup, stout foam

S P I R I T- F R E E

20% surcharge on food & beverage + $15 delivery will automatically be applied to your final bill.


