
SNACKS

MARINATED OLIVES� 7
lemon, chile de arbol & bay leaf

PAPAS FRITAS*� 9
french fries, garlic, shallot, lemon aioli

BABA GANOUSH� 14
charcoal roasted eggplant dip, crudité, toasted bread 
extra bread or crudité   +3

CHARCUTERIE & CHEESE� 40
artisan cheeses, coppa, jamon serrano, seasonal pickles, 
honeycomb

PLATES

AUTUMN SALAD	 16
seasonal greens, herb vinaigrette, tomatoes,  
fried capers, pickled peppers, lemon breadcrumbs

HONGOS A LA PLANCHA*	 20
mushroom medley, aged manchego, egg yolk 

LA SMASHBURGESA*	 16
two wagyu beef patties, american cheese, 
griddled ham, chipotle mayo, escabeche relish
add avocado   +4

PIQUILLO RISOTTO	 29
arborio rice, roasted squash, parmesan, calabrian oil 
add confit beef   +6

POISSON DU JOUR	 32
pan-seared black cod, white fennel ragu, sweet corn  

CASSOULET DE CANARD	 42
confit duck, pork sausage, cannellini beans

STEAK FRITES*	 40
wagyu bavette, sauce bordelaise, french fries, chili butter

SIDES

FOCACCIA	  9
with whipped butter, honey & thyme
add jamón serrano   +8

MARINATED BEETS	  13
beet agrodolce, dijon crème fraîche, candied walnut

ROASTED CARROTS	  14
garlic-chile marinade, sumac labneh, coriander, pistachio 

WINE BY THE GLASS

SPARKLING� 14 / 56
Albet i  Noya   'Petit Albet' Cava Brut Reserva, 
Penedes, Spain

ROSÉ� 15 / 60  

Domaine Rouge Bleu   'Dentelle,’ grenache, carignan, 
Côtes du Rhône, France

WHITE� 13 / 52

Cantina Santa Barbara   ‘Le Vaglie, verdicchio, 
Marche, Italy

RED� 14 / 56

Domaine Dupueble   gamay, Beaujolais, France 

VERMOUTH � 11

Cueva Nueva   'Vermut' garnacha blanca,  
Tarragona, Spain

BEER

BIRRA MORETTI� 6 
pale lager, Udine, Italy 4.6%

ATHLETIC BREWING 'UPSIDE DAWN'� 6 

non-alcoholic golden ale, Milford, CT, 0.5% 

ZERO PROOF

BIONDO SPRITZ� 14

Italian aperitivo soda, lemon, sparkling water

NON5 ' lemon marmalade + hibiscus'� 13 / 52
sparkling wine alternative,  Melbourne, Australia, 0.0%

ARANCIATA ROSSA� 8
house blood orange soda

ESPRESSO TÓNICO    � 8

SODA    coke, diet coke, sprite    � 5

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness

A 20% gratuity will be added to parties of 6 or more.Produce sourced from Hi-Fi Mycology, Cap City Shrooms, Steelbow,  
Caskey Orchards, Boggy Creek, & Este Garden Farms 

DESSERT

CANELA BASQUE CHEESECAKE	 13
cinnamon custard, honey poached apples, hazelnut 

Domaine de Ronces Macvin du Jura (2oz)	 13

APÉRO HOUR - DAILY 5-6PM

$2 off Snacks
1/2 off Smashburgesas

$5 off Aperitivos & Select Cocktails 
$2 off Wine by the Glass

MONDAYS - BURGERS 1/2 OFF
 

TUESDAYS - WINE BOTTLES 1/2 OFF 



SPARKLING

ALBET I NOYA   'Petit Albet'  Cava Brut Reserva, Penedes, Spain    14 / 56

DONATI CAMILO   malvasia, Emilia-Romagna, Italy    68

ZEROINE   'L 'JuCremant'  chardonnay, Jura, France    159 

PIERRE GERBAIS   'Grains de Celles’  pinot noir,  pinot blanc, chardonnay, Champagne, France    120

ROSÉ & SKIN CONTACT

DOMAINE ROUGE BLEU   rosé  'Dentelle,’  grenache, carignan, Côtes du Rhône, France    15 / 60

CATHERINE & PIERRE BRETON   rosé  'La Ritournelle '  cabernet franc, Loire Valley, France    81

ELS JELIPINS   rosé  sumoll,  macabeu, Catalonia, Spain    130*

GAËL PETIT   rosé  'La Combe des Rieu' grenache, Tavel,  Rhône Valley, France    90

KABAJ   skin contact  'Ravan' tocai friulano, Goriška Brda, Slovenia    56

DANJOU BANESSY   skin contact  'Supernova' muscat d’alexandría, Côtes Catalanes, France    88

RADIKON   skin contact  'Slatnik'  chardonnay, tocai friulano, Friuli-Venezia Giulia Italy    102

WHITE

CANTINA SANTA BARBARA   ‘Le Vaglie’  verdicchio, Marche, Italy    13 / 52

CLOS DU TUE-BOEUF   'Le Petit Buisson' sauvignon blanc, Loire Valley, France    81 

DUE DEL MONTE   ribolla gialla,  Collio, Italy    98 

YOYO   'Alta’  carignan blanc and gris,  grenache blanc, Languedoc-Roussil lon, France    88

LUIS A. RODRIGUEZ VAZQUEZ   'Os Pasas’ treixadura, lado, albariño, torrontes, Galicia,  Spain    96

CHÂTEAU DE PLAISANCE   'Ronceray'  chenin blanc, Loire Valley, France    99

MARTIN TEXIER   'Brézème' roussanne, Rhône Valley, France    114 

DOMAINE ROUGEOT   'La Monatine'  chardonnay, Cote d'Or, Burgundy, France    145

ALICE ET OLIVIER DE MOOR   'Le Vendangeur Masque' chardonnay, Burgundy, France    117*

RED

DOMAINE DUPUEBLE   gamay, Beaujolais,  France    14 / 56

CLOS DU TUE-BOEUF   'Vin Rouge' gamay, côt,  pineau d'aunis,  Loire Valley, France     67

ALFREDO MAESTRO   'El Rey del Glam' carbonic garnacha, Casti l la y León, Spain    84

MATASSA   ‘Romanissa’ grenache, carignan, Côtes Catalanes, France    117

ALICE ET OLIVIER DE MOOR   'Le Vendangeur Masque' pinot noir,  Burgundy, France    117*

CHAI DE LA DIVE   ‘Les Moulins'  cabernet franc, Saumur, Loire Valley, France    63

LA PERDIDA   ‘A Seara’  red and white f ield blend, Ribeira Sacra, Spain    96

DOMAINE D'HOMS   'Vindici Maux' malbec, Cahors, France    50

PAOLO SCAVINO   nebbiolo, Langhe, Piedmont, Italy    63

MONTE BERNARDI   ‘Sa’etta’  sangiovese, Chianti Classico, Italy    135

GANEVAT   ' J 'en Veux Encore'  gamay, pinot noir,  Beaujolais,  France    168*

FABIO GEA   ‘Onde Gravitazionali’  barbera, nebbiolo, wild native grapes, Piedmont, Italy   136

LA PORTE ST JEAN   'Les Pouches'  cabernet franc, Saumur, Loire Valley, France   180*

APERITIVOS   12

   MOITIÉ-MOITIÉ  
rosso vermouth, dry vermouth, orange bitters

   PETIT AMERICANO  
bianco vermouth, cappelletti vino amaro, sparkling water

   CHAMBÉRY TONIC  
blanc vermouth, bonal gentiane-quina, tonic water

   CARDOONS & COKE  
cardamaro, cynar 70, coca cola, angostura bitters

SIGNATURE COCKTAILS   17

   TOTI TINTO
lambrusco, limoncello, pasubio vino amaro, sparkling water

   SAVOIE SPRITZ  
elderflower, salers gentian, cucumber, mint, sparkling wine

PALOMITA  
tequila, dry vermouth, campari cointreau, lime, sparkling water

CYNAR DAIQUIRI  
cynar, dark rum, pineapple gomme, lime

   MARTINI PROVENÇAL  
gin, vodka, dry vermouth, lillet, lavender, thyme

   NEGRONI RIBALTA  
mezcal, campari, rhubarb amaro, rubino vermouth 

50/50 MANHATTAN  
rye, amaro, rosso vermouth, oloroso sherry, mole bitters

CAFE BISCOTTI  
biscotti liqueur, vodka, espresso, cacao nib
  
  available for apero hour

AFTER DINNER (1.5oz)
A curated selection of digestivos to finish your meal!

COCCHI BAROLO CHINATO chilled   16
barolo-based dessert vermouth from Piedmont, Italy

FORTHAVE MARSEILLE   14 
limited release amaro from Greenpoint, New York

SCARLET RADICE   16
root based amaro from Kanagawa, Japan

 JOIN US  
TUESDAYS 

 
1/2 off  

wine bottles* 

*excludes select bottles


