wine by the glass R & Z]HE

sparkling

NV DOMAINE EDEM, sparkling non-alcoholic rosé, LA MANCHA SP 15/56
NV POGGIA COSTA, prosecco, VENETO IT 14/50
NV GAMET, rive gauche, VALLEE DE LA MARNE FR 22/98
whites

24 CHATEAU LAUBARIT, sauvignon blanc blend, BORDEAUX FR 14/50
‘24 BRIANNE DAY, vin de days blanc, WILLAMETTE VALLEY OR 16/62
‘24 ARIANNA OCCHIPINTI, sp68 bianco, SICILY IT 18/72
reds

‘24 GIOVANNA MADONIA, tenentino sangiovese, EMILIA-ROMAGNA IT  14/50
24 BROOKS WINERY, jimi‘s pinot noir, WILLAMETTE VALLEY OR 16/62
'23 ELODIE BALME, c6tes du rhone, SOUTHERN RHONE FR 17/66
sake

23 KAMOSHIBITO KUHELJI, sauvage junmai daiginjo, AICHI JP 18/62
beer + cider P8/E ZER A

lifting fog nonalcoholic golden ale 6
perennial pils german pilsner 10
dark apparition imperial stout 8
original three-apple cider 10
alma farmhouse saison 15
return flight bourbon barrel imperial stout 15
perceived distance wet-hopped harvest saison 25

cocktails Z =2 if
abundance old fashioned 15

sichuan peppercorn-infused bourbon, chinese allspice, angostura bitters

chef's negroni 15

sharen-infused gin, campari, sweet vermouth

white negroni 15

sharen-infused gin, poppy amaro, lillet blanc, jasmine, lemon

five spice pearsling 17

sharen-infused gin, pear, spiced pear liquer, cardamom, pear eau di vie

spring blossom 17

sichuan peppercorn-infused tequila, traminette, elderflower, orange blossom

mango star 17

oolong-infused vodka, mango, sake, chinese allspice

soft drinks ER8k 5
house iced tea

house lemonade

mandarin orange soda

apple soda

wine K EEE

sparkling

‘24 CA’ DEL BAIO, 101 moscato d’asti, ASTI IT 40
NV PARES BALTA, brut cava, CATALONIA SP 48
NV LARMANDIER-BERNIER, longitude 1er cru, CHAMPAGNE FR 169

lean crispy whites

‘24 CLARA SALA, sicilia bianco, SICILY IT 45
‘21 MOMENTO, chenin blanc-verdelho, WESTERN CAPE SA 56
23 TESSIER, cour-cheverny romorantin, LOIRE VALLEY FR 62
'23 ISABELLE ET PIERRE CLEMENT, sancerre, LOIRE VALLEY FR 70
‘24 EVA FRICKE, verde riesling, RHEINGAU DE 72
‘24 SPOTTSWOODE, sauvignon blanc, NAPA VALLEY CA 93

‘23 DOMAINE PINSON, montmains chablis 1er cru, BURGUNDY FR 101

round whites

23 ANNE PICHON, sauvage blanc, RHONE VALLEY FR 50
‘22 GARY FARRELL chardonnay russian river valley, SONOMA CA 60

‘23 HANZELL, sebella unoaked chardonnay, SONOMA CA 64

’23 DOMAINE HUET, le haut lieu sec, LOIRE VALLEY FR 72

‘22 MINER FAMILY WINERY, chardonnay, NAPA VALLEY CA 80
‘23 EVA FRICKE, melange riesling, RHEINGAU DE 135
bright reds

23 AVIGNONESI, da di sangiovese blend, TUSCANY IT 56

23 GIANFRANCO ALESSANDRIA, langhe nebbiolo, PIEDMONT IT 60
"24 FORADORI, lezér teroldego, TRENTINO-ALTO ADIGE IT 62

'24 DOMAINE LA BOHEME, mél, AUVERGNE FR 62

23 ANNE SOPHIE DUBOIS, fleurie l'alchimiste, BEAUJOLAIS FR 68

‘22 DOMAINE COLLOTTE, les grasses tétes, BURGUNDY FR 93

‘22 E PIRA CHIARA BOSCHIS, langhe nebbiolo, PIEDMONT IT 110
bold reds

‘22 HEDGES, cms red cabernet blend, COLUMBIA VALLEY, WA 56

‘23 GAMINE, syrah, WILLAMETTE VALLEY OR 62

23 TURLEY, juvenile, NAPA VALLEY CA 72

20 CHATEAU MONTLANDRIE, castillon, BORDEAUX FR 75

23 THYMIOPOULOS VINEYARDS, earth & sky, NAOUSSA GR 80
‘22 GEORGES JOILLQOT, bourgogne rouge, BURGUNDY FR 93

‘18 MOUNT VEEDER ESTATE, cabernet sauvignon, NAPA VALLEY CA 1

p—y
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skin contact

25 APOLLO’S PRAISE, rose nutt road vineyard, SENECA LAKE NY 50
‘22 PODERE PRADAROLDO, vej 240, EMILIA-ROMAGNA IT 66
‘22 GUT OGGAU, winifred, BURGENLAND AT 73

our wines highlight incredible women farmers, owners, and leaders in the vineyard and the cellar.
each and every wine on our list is driven by organic, sustainable, or biodynamic farming.

sake &
"23 TAKARA SAKE, shirakabegura mio crisp sparkling, HYOGO JP 23

NV MOMOKAWA, snow tiger yuki tora nigori, AOMORI JP 50
NV BROOKLYN KURA, tidal junmai ginjo, BROOKLYN NY 54
‘23 KAMOSHIBITO KUHELJI, kyou-den junmai daiginjo, AICHI JP 135



executive chef: liufang

beverage director : roohi rustum



