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PILSNER Waywanrd Lane ‘Kia Ora ’ 4.7% [16oz]
PALE ALE Hudson Brewing Co. ‘Cascade Moon’ 5.1% [16oz]
SAISON Catskill Brewery ‘Freak Tractor’ 6.4% [16oz] 
HAZY IPA West Kill Brewing ‘Kaaterskill’ 6.0% [16oz]
WEST COAST IPA Threes Brewing ‘All or Nothing’ 6.8% [16oz]  
STOUT Catskill Brewery ‘The Dickson Home’ 9.2% [12oz] 
CIDER Hudson North 'Standard' 5.0% [16oz]

N/A CANS  7
IPA Athletic Brewing Co. ‘Run Wild’  <0.4% [12oz]
STOUT Athletic Brewing Co. ‘All Out’. <0.4% [12oz]

B Y  T H E  B O T T L E

SPARKLING 
CHAMPAGNE Tarlant ‘Zero Brut Nature’ FR [NV] 140
CHAMPAGNE Franck Pascal 'Fluence' Brut Nature FR[NV] 150
CHAMPAGNE Billecart-Salmon Brut Blanc De Blancs FR [NV] *1.5L* 350
BLEND Ridgeview 'Fitzrovia Rose' Sussex, EN [NV] 110  
CATAWBA Chepika 'PetNat' Finger Lakes, NY [21] 77
CHARDONNAY/PINOT NOIR RGNY Wine, North Fork, NY [NV] 66 
NEBBIOLO Parusso Brut ‘Metodo Classico’, Piedmont, IT [’14] 120

WHITE  
CORTESE Castello Banfi ‘Principessa Gavia’ Gavi, Piedmont, IT [’22] 54
GRUNER VELTLINER Barbara Ohlzelt ‘Blauesten’, AU [’22] 63 
PINOT GRIS Lo Triolet ‘Vallee D’Aoste’ IT [’21] 76
GARGANEGA Angiolino Maule ‘Sassaia’, Veneto, IT [‘20] 56
RIESLING Hermann J. Wiemer ‘Flower Day’ Finger Lakes, NY [’21] 77
RIESLING, Philip Lardot, ‘Trocken der Hirt’, Mosel, DE [‘19] 86 
TORRONTES Matias Riccitelli Rio Negro, Mendoza, AR [‘19] 99 
CHARDONNAY BLEND Domaine Pignier ‘GPS’ Jura, FR [’22] 86 
CHARDONNAY Ramey Cellars, Russian River Valley, CA [‘20] 124

SKIN CONTACT
SAUVIGNON BLANC Scielo, North Fork, NY ['19] 54
NOIRET/RIESLING Wild Arc Farm ‘Blackbird’, Pine Bush, NY [’21] 82
TRAMINETTE Wild Arc Farms ‘Luca’ Pine Bush, NY [‘21] 67 
FRIULANO Paraschos 'Kai' Collio, IT ['18] 77
RKATSITELI Dr. Konstantin Frank, Finger Lakes, NY [’21] 80 
GRUNER VELTLINER Gut Oggau ‘Theodora Weiss’, Burgenland, AU [’22] 92

RED
PINOT NOIR Domaine Baron Thenard, Givry 1er Cru, Burgundy, FR [’18] 78 
PINOT NOIR Scribe Winery, Carneros, CA [’22] 90
FIELD BLEND Wild Arc Farm ‘Amorici’ Pine Bush, NY [‘21] 79
MARQUETTE Wild Arc Farm, Pine Bush, NY [‘21] 96 
CHATEAUNEUF DU PAPE Chateau Simian ‘Le Traversier’, Rhone Valley, FR [’20] 80
SYRAH Equis ‘Equinoxe’, Rhone Valley, Crozes-Hermitage, FR [’21] 59
SYRAH Gramercy Cellars, Walla Walla Valley, WA [’17] 70 
NEBBIOLO Michele Chiarlo, ‘Reyna’ Barbaresco, Piedmont, IT [’19] 96 
CABERNET BLEND Ashes & Diamonds ‘No. 4 Rouge’ Santa Cruz, CA [NV] 140 
CABERNET SAUVIGNON Mayacamas Mt. Veeder, CA ['18] 275 

W I N E S  B Y  T H E  G L A S S
SPARKLING
PET NAT Perlwein Rosé ‘Piu Piu’, Pfalz, DE [NV]  19 / 76
ELBLING Hild ‘Sekt #52’, Mosel, DE [NV] 15 / 60
LAMBRUSCO Cinque Campi, Emilia-Romagna, IT [’22] 17 / 68

WHITE
WEISSBURGUNDER Weingut Brand, Pfalz, DE [’21] 14 / 70 *L*
SAUVIGNON BLANC Domaine Girard, Sancerre, Loire Valley, FR [’22] 22 / 88
CHARDONNAY Domaine Oudin, Chablis, Burgundy, FR [‘22] 19 / 76

ROSE
PINOT NOIR Scribe Winery ‘Una Lou’, Carneros, CA [’22]  15 / 60

 
RED 
PINOT NOIR Bellande, Willamette, WA [’22] 16 / 64
SANGIOVESE Castello di Gabbiano, Chianti Classico, Tuscany, IT [’19] 15 / 60
CABERNET SAUVIGNON Gramercy Cellars, ‘Lower East’ Columbia Valley, WA [’18] 21 /84 

H O U S E  S P E C I A L T I E S   1 8

MAPLE OLD FASHIONED
bourbon, amaro, maple syrup

PROSPECT ESPRESSO MARTINI
coffee infused vodka, aquavit, mr. black

CYNAR FLIP
rye, madeira, demerara

RUBY CARROW
Tequila, grapefruit, campari, pompelmousse

CABIN DISCO
rum, falernum, basil, lime

MADRE MEZCAL NEGRONI
coco mezcal, china china, ancho reyes 

MADRE MEZCAL MARARITA
tamarind, ginger, ancho reyes


