NICK &TONI'S

BUBBLES
PROSECCO BISSON ‘Glera’ Vino Frizzante Trevigiana 2022 [PRACT ORG]
CREMANT ROSE EUGENE CARREL Crémant de Savoie Brut NV

CHAMPAGNE
JEAN-YVES PERARD ‘Extravagance’ Cernay-les-Reims Brut NV [PRACT ORG]

WHITE

FALANGHINA CASA SETARO ‘Campanelle’ Campania IGT 2022 [PRACT BIO]

SAUVIGNON BLANC
MARC DESCHAMPS ‘Les Champs de Cri’ Pouilly-Fume 2022  [PRACT ORG]

BIANCU GENTILE CLOS VENTURI ‘Brama’ Vin de Corse 2022 [DEMETER]
GODELLO RAUL PEREZ ‘Ultreia’ Bierzo 2021 [PRACT ORG]
CHARDONNAY KUMEU RIVER ‘Estate’ Kumeu 2022

ROSE
ROSATO DI MERLOT
CHANNING DAUGHTERS WINERY North Fork of Long Island 2022

NIELLUCCIU/ GRENACHE YVES LECCIA ‘E Croce’ Patrimonio 2018 [CERT ORG]

RED

PINOT NOIR HENRI PRUDHON & FILS Bourgogne 2019
TEMPRANILLO / GARNACHA PANORAMICO ‘Tinto' Rioja 2019 [PRACT ORG]

SANGIOVESE
DE MONACO & HOLLAND Collazzone Rosso di Todi DOC 2019 [PRACT BIO]

BARBERA FIGLI LUIGI ODDERO Barbara d'Alba 2021 [CERT ORG]
CABERNET SAUVIGNON GRAMERCY CELLARS ‘Lower East’ Columbia Valley 2017

BEER + CIDER

PILSNER Springs Brewery ‘Radio Radio’ East Hampton, NY  4.6% ABV
AMERICAN PALE ALE Twin Fork ‘Chromatic’ Riverhead, NY 6.6% ABV
NEIPA Montauk Brew Co. ‘Wave Chaser’ Montauk, NY 6.4% ABV
N/A CLARA

Athletic Brewing Co. ‘Cerveceria Aflefica’ MX Lager Stratford, CT <0.5% ABV
N/A KOLSCH Best Day Brewing Sausalito, CA <0.5% ABV
EVE'S CIDERY

‘Northern Spy' Heirloom Sparkling Dry Cider Finger Lakes, NY 2022 [PRACT ORG]
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FROM THE CANON - 22

SPANISH SPRITZ

Created for our GETAWAY Tursday: Espana event - a perfect precursor to salty, sunny days,
and sultry, summer nights. jSalud!

Raventds i Blanc Conca Del Riu Anoia Blanc de Blancs 2021, Emilio Lustau Dry Vermut, clari-
fied grenadine syrup, pomegranate ice

LA MEDICINA LATINA

A tip of our sombrero to this white-hot Los Angeles creation; a riff on the modern
classic Penicillin.

Noble Coyote Espadin, El Tesoro de Don Felipe Blanco, fresh squeezed lemon,
house-made pineapple syrup, fresh grated ginger root

110° HOT BLOODED

Nacho soccer momma'’s spicy marg, promise. Picante, over-proofed as tequila was
intended, habit-forming.

Tapatio 110° Blanco Tequila, N&T's own Arancello Rosso Liqueur, Giffard Piment d'Espelette,
house-made strawberry shrub no. 2, Bittermens ‘Hellfire’ Habanero shrub

GRAMERCY WORSHIP

The milk punch is an ode, a paean to another time; a recipe both ancient and
wickedly au courant. This one’s personal - our homage to Gramercy Tavern in a glass.
Suntory Roku Gin, Manoir du Montreuil Calvados, Eve's Cidery Heirloom Apple Cider,
fresh lime, aromatized Chartreuse Végétal

SUNSET IN TUSCANY

The Negroni. Possibly the classic of all equal parts cocktail classics. How dare we attempt to
better its perfection? All organic all Italian ingredients, that’s how!

Winestillery London Dry Gin, Winestillery Tuscan Bitter, Archivio’s ‘Volume Primo’ Vermouth,
Fee Brothers Rhubarb Bitters

MEYER LEMON COSMOPOLITAN
Our take on the enduring classic.
House infused Meyer lemon vodka, Stirrings Triple Sec, Clear Creek Distillery Cranberry Liqueur

WITHOUT A TRACE

Our tribute to The Violet Hour's perfect cocktail; equal parts delicious: shaken hard and
served in a coupe.

Buffalo Trace Bourbon, Aperol Aperitivo, Nonino Amaro, fresh squeezed lemon juice

CAPOVOLTO DELLA MORTE (DEATH FLIP)**

From where else than Down Under- the Death Flip began there as a barroom dare.
Our wry/rye twist on the original recipe will help you take the Dry out of January.
Michter’s No. 1 Single Barrel Straight Rye, Yellow Chartreuse, Amario Alta Gradazione,
N&T's farm egg, rich sugar syrup, grated nutmeg

** Flip cocktail contains raw whole egg fresh from our own chickens. The egg is integral to the drink and cannot be left out.

SPIRIT FREE-15

PHONY NEGRONI St. Agrestis, Brooklyn, NY 6.80z
AMARO FALSO St. Agrestis, Brooklyn, NY 6.80z
PALOMA PIRATA

Pink Peppercorn and Juniper Berry-infused Stirrings Notas de Agave, fresh grapefruit,
Betty Buzz Grapefruit Soda



