
Roasted Nuts with Bourbon + Rosemary  6

Zuni Cafe’s Anchovy with Celery + Parmesan  21

Egg Mayonnaise + Celery Salt  7 

Gentleman’s Relish + Toast  17

Green Salad with Oregano Vinaigrette + Pumpkin Seeds  15

Caesar Salad with Parmesan + Croutons  19

Roasted Pumpkin Salad with Pomegranates + Pumpkin Seeds  19

Avocado Toast with Fermented Hot Sauce  16 | 19 with egg

Spring Onion + Goat Gouda Quiche  23

Grilled Cheese + Tomato Sandwich  20

Soft Omelette with Comté + Fines Herbs   21

Sailor Burger with Melted Onions, Cheddar + Fries  33

Bass with Swiss Chard, Lentils + Horseradish Cream  32

Coulotte Steak with Celeriac Purée + Red Wine Sauce  43

Half Roasted Chicken with Herb Butter + Marsala  35

Pumpkin Purée  14 

Sautéed Swiss Chard  13

Fries  10

Ginger Cake with Vanilla Cream  14

Almond Tart with Roasted Rhubarb + Crème Fraîche  15

228 DeKalb Ave.
Fort Greene, Brooklyn

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

LUNCH

April, 2025



BY THE GLASS

SPARKLING

Bisson, Glera	 16 | 64
Veneto, Italy 2023

Gamet, Rive Droite, Blanc de Noir, Extra Brut, Meunier Blend	 25 | 100
Damery, Vallée de la Marne, Champagne, France

WHITE

House White (500ml)	 9 | 30

Marco Sara, Ribolla Gialla	 14 | 56
Friuli, Italy 2023

Colvert, Rolle	 16 | 64
Provence, France 2023

Les Justices, ‘Juste’, Chenin Blanc	 18 | 72
Saumur, Loire Valley, France 2022

Rijckaert, Bourgogne Blanc, Chardonnay	 19 | 76
Burgundy, France 2023

SKIN CONTACT

Orsi, ‘Posca Bianca’, Pignoletto Blend	 17 | 68		
Emilia Romagna, Italy

ROSÉ

Mas Mellet, ‘La Soif des Salines’, Aramon | Bourbolenc	 16 | 64
Costière de Nîmes, France 2023

RED 

House Red (500ml)	 9 | 30

Jean Foillard, Beaujolais Village, Gamay	 18 | 72
Beaujolais, France 2022     

Domaine Guion, ‘Candide’, Cabernet Franc	 14 | 56
Bourgueil, Loire Valley, France 2021            

Guido Porro, ‘Camilu’, Nebbiolo	 20 | 80
Langhe, Piedmont, Italy 2023  

Domaine Belle, ‘Les Pierrelles’, Syrah	 21 | 84
Crozes Hermitage, Rhône Valley, France 2021     

COCKTAILS

EASY DRINKERS

Sfumato Spritz - Sfumato, Select, Sparkling Wine	 16

Sloe Gin Fizz - Sloe Gin, Lemon, Egg Whites	 17

Moonwalk - Peach, Elderflower, Grapefruit	 14

CLASSICS

Sailor Dirty Martini - Vodka, Blanc Vermouth, Caperberry	19

Negroni - Gin, Campari, Sweet Vermouth	 17

Brooklyn - Rye, Amer, Maraschino	 18

Hanky Panky - Gin, Vermouth, Fernet	 19

OUT AT SEA

Farmacia - Chervil Mezcal, Ginger, Lemon, Honey	 18

Rum Cannonball - Rum, Cachaça, Select, Orgeat	 18

North Sea Oil - Aquavit, Cocchi Americano, Islay Scotch	 19

BEER

Miller High Life Lager	 8
Milwaukee, Wisconsin (12 oz)

SingleCut ‘Frequency’ Lager	 11
Astoria, New York (12 oz., draft)

Grimm ‘Wavetable’ IPA	 10
Brooklyn, New York (12 oz., draft)

Guinness	 9
Dublin, Ireland (12 oz., draft)

CIDER

South Hill Cider, ‘Phonograph Harvest’	 8
Ithaca, New York (12 oz.)

ZERO PROOF

Fever Tree Ginger Beer	 6

Kimino Yuzu Sparkling Juice	 9

Ghia Spritz	 14

Visitor Non-Alcoholic Lager	 7
Potosi, Wisconsin (12 oz.)

Placebo Effect	 12

St. Agrestis ‘Phony Negroni’	 13

Eric Bordelet, Poiré Perlant	 18


