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BRAMBLE
titos, mixed berries,  
lemon, demerara 

PINA COLADA
don q anejo, coconut milk, 
pineapple

MEZCAL BUCK
del maguey vida, ginger, 
grenadine, lime

WATER LILY
bombay sapphire, creme de 
violette, combier, lemon

PENICILLIN
dewars, laphroaig,  
ginger, lemon, agave

PURITAN
plymouth, yellow chartreuse, 
dolin dry, orange bitters

SINGAPORE SLING
bluecoat, cherry herring, 
combier, benedictine, 
grenadine, pineapple,  
lime, angostura

BATTLE  
NEW ORLEANS
bulleit, demerara, peychauds, 
orange bitters, absinthe

Classics.

Signature.

SPARKLING
Bele Casel Prosecco, NV. Prosecco Montello Italy........................................................
Marquis de la Tour Rose NV France.................................................................................
Moet Imperial Brut (187ml) NV France...........................................................................

WHITE
Verdejo Fuente Milano Castilla y Lyon, Spain ’13.........................................................
Torrontes Fabre Montmayou Mendoza, Argentina ’13................................................
Riesling Freiherr von Heddesdorf Mosel, Germany ’11................................................
Chardonnay Clos Julien Napa Valley, California ’12.....................................................

RED
Barbera d’Asti Roberto Ferraris Piedmont, Italy ’12.....................................................
Cotes du Rhone Xavier Vignon Cotes du Ventoux, France ’10....................................
Malbec Pulenta Estate “Flor” Lujan de Cuyo, Argentina ‘13.......................................
Old Vines Field Blend Three Wine Co. Contra Costa, California ’11..........................	

Wines.

DRAFT BEER

Purple Haze Raspberry Wheat...4
Unibroue Ephemere Apple...4
Great Lakes Dortmunder Gold...4.50
Kostritzer Schwarzbier...4.50

BOTTLED BEER

Coors Banquet Stubby...4
Oskar Blues Mamas Pilsner...4.50
Dogfish 60 Minute IPA...5.50
Back in Black  IPA...5
Magners Pear Cider...7

Beer.

12/53

G/B

10/40
9/37

8/33
8/33

12/51
12/50

11/46
11/50
11/47

14/60

SPICY PINEAPPLE 
pineapple, jalapeno agave, lime

RASPBERRY GINGER SODA 
raspberries, ginger, lime, sparkling water

MANGO LASSI
mango, coconut milk, yogurt, cardamom

BASIL FENNEL LEMON SODA
basil, fennel, lemon, sparkling water

Mocktails. $6

PURITY OF ESSENCE
bombay sapphire, 
cucumber, mint, aloe vera

LES FLEURS DU MAL
white port, citrus 
kombucha, pineapple, 
raspberry

HASTY TASTY
marquis de la tour, moscato 
grappa, monbazillac,  
frozen grapes

BODHISATTVA
sailor jerry, mango, coconut 
milk, yogurt, cardamom

ASK AGAIN YES
milagro blanco,  
rhubarb, lime, agave

THE PABLO PICASSO
leblon cachaca,  
enhanced blueberry wine, 
orange spiced tea

BULLSEYE
farro infused woodford 
reserve, demerara, orange, 
cherry, angostura

THE 5 YEAR PLAN
eagle rare bourbon,  
peaches, lemon, mint

EAST OF EDEN
bulleit, tea infused dolin 
blanc, brown muscat

DONE AND DUSTED
patron xo, housemade 
creme liquor, hair bender 
espresso

ESCAPE VELOCITY
tobacco infused johnnie 
walker, combier rouge, 
carpano antica, clementine

WHEATGRASS SHOT
green chartreuse, wheatgrass
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CHARRED CAESAR SALAD
a throwback to the classic

POTATO & KALE SOUP
smoky potato, caraway crème

BEETROOT DUMPLINGS 
braised lentils, chive, sour cream

DETOX
young lettuces, carrots, sprouts,  
apple-lime vinaigrette

OUR RICOTTA
agave, black peppercorn , olive oil

WILD MUSHROOMS & BARLEY
garlic, thyme, ale sauce

LITTLE HOT DOGS
puff,  british mustard

MARYLAND STYLE CRAB CAKES
semolina roll, tangy remoulade, bibb lettuce

CHICKPEA FRIES
spring garlic aioli

POTATO 
CROQUETTES
smoked paprika aioli

KOREAN STYLE 
FRIED TOFU
spicy glaze, black sesame, 
garden pickles

Soup & salad.

On toast.

Salty.

$8

$8

$7

BROCCOLI RABE
chili, garlic, breadcrumbs

YOUNG LEEKS
romesco, santa maria olive oil

SAFFRON ARTICHOKES
baby bibb, dill, lemon emulsion

MARINATED ASPARAGUS
frisee,  truffled red wine vinaigrette

LITTLE 
STUFFED PEPPERS
marzano tomato, chickpea, oregano

PAPPILLOTTE 
OF SUNCHOKES
grilled tofu, watercress,  
pickled mustard seeds
 
BUCATINI & 
MEATBALLS
spicy meatball, south philly gravy

FAVA BEANS &
GNOCCHI
lemon, pine nut, sorrel

TOFU & BEAN 
SAUSAGE
smoked tofu, parsnip mash,  
spring garlic pesto

CONFIT POTATO CUP & 
MUSHROOM
roasted wild mushrooms, madeira jus

Chargrilled.

Pan roasted.

$8

$12
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APPLE  
FRITTERS 
five spice, chocolate sauce

CHARLIE’S 
CHOCOLATE CAKE
raspberry sorbet, cocoa nib, 
salted caramel

ROASTED  
APRICOT TART
vanilla ice cream, 
bourbon caramel

FRESH 
JUICE...4
pressed daily

BOYLAN 
SODAS...4
birch beer, black cherry, 
ginger ale, cane cola

FENTIMENS 
SODAS...5 
dandelion & burdock, 
mandarin & seville 
orange jigger

STUMPTOWN
Holler Mountain Drip...3

Hair Bender Espresso...2.75

House Blend Decaf Drip...3

House Blend Decaf Espresso...2.75

Americano...2.75

Cappuccino...3.75

Latte...4.50

HOUSE OF TEA
Charlie was a sinner. Blend...3.50

Puer...3.50

Gun Powder...3.50

Sun Dew...3.50

Jasmine Green...3.50

Chamomile...3.50

Sweet.

Juice & soda.

After dinner suggestions.

Coffee & tea.

$8

B&B...10

Benedictine...10

Chartreuse Green...14

Chartreuse Yellow...14

Courvoisier VS...12

Campari...8

Amaretto Lazzaroni...10

Grand Marnier...9

Cynar...9

Kahlua...8

Fernet Branca...9.50

Patron Café XO...11



Titos...7
Chopin...9
Kettle One...9.50
Zubrowka (Bison Grass)...11

Vodka.

Bluecoat...9.50
Bombay Saphire...9
Ransom Old Tom...13
Plymouth...11
Martin Millers (Westbourne)...11
Hendricks...11

Gin.

Milagro Blanco...10
Patron Silver...13.50
Siembra Azul Blanco...13
Siembra Azul Anejo...15
Cazadores Reposado...9
Espolon Blanco...9
Casa Noble Reposado...14
Herradura Anejo...13.50
Chinaco Anejo...12.50
Corralejo Reposado...10
Corralejo Anejo...16
Don Julio 1942 Anejo...31

Tequila.

Cruzan White...7
Plantation...9
Don Q Anejo...9
Goslings...7
Appletons...9
Sailor Jerry...8

Rum.
Leblon...9

Cachaca.

Control...8.50

Pisco.

Illegal Joven...14.50
Illegal Reposado...15.50
Illegal Anejo...25
Del Maguey Vida...11.50

Mezcal.

Lairds Applejack
 (Bonded 100 pf.)...10.50
Courvoisier (VS)...12
Boulard Calvados
(Grand Solage)...13
Pierre Ferrand
(1840 Original)...14.50
Remy Martin (XO)...20
Christian Brothers...8
Grand Marnier...9

Cognac/Brandy.
Bulliet...9
Angels Envy...14
Bookers...14.50
Basil Hayden...12
Blantons...14.50
Eagle Rare...9.00
Hudson Baby...12
Woodford Reserve...11
Michters...12.50
Willett Family 
Pot Still Reserve...13.50

Bourbon.

Bulliet...9
Michters...13.50
Willet 2 year...12
Templeton...12
Rittenhouse...9

Rye.
Dolin Dry...7
Dolin Sweet...7
Dolin Blanc...7
Lillet Blanc...10
Punt e Mes...9.50
Carpano Antica...13

Vermouth.

Vieux Carre...15
Pernod...10

Absinthe.
Dewars White Label...7.50
Oban...17
Lagavulin...18
Laphroaig...14
Pigs Nose...12.50
Macallan 12...14.50
Macallan 18...28
Balvenie 12 Doublewood...15.50

Balvenie 21 Portwood...25
Yamizaki 12...15
Yamizaki 18...35
Johnny Walker Black...9.50
Johnny Walker Blue...40
Glenlivet 12...12
Glenlivet 18...26

Scotch.

Jameson...9
Jameson 12...14
Bushmills (Black Bush)...11.50
Crown Royal...9
Tullamore Dew...9

Whiskey.

Averna...9
Nardini...13.50
Ramazzotti...8
Lazzaroni...8.50

Amaro.


