
DR INKS

bar fare

warm olives & salami	 - 12 -
truffled deviled eggs	 - 15 -
crab & sesame beignets	 - 16 -
ham & gruyère croquettes	  - 10 -         
tarts of beef tartare	  - 14 -
pork belly & duck rillettes	 - 12 -
escargot feuilletes	 - 14 -

curated cheese board	 - 38 -
cherry rye bread, peach agre-doux
honeycomb & spiced marcona almonds

crispy fried gulf oysters	 - 24 -
spicy melted leeks, apple cider emulsion, chervil

jeffrey's lobster bisque� - 28 -
vol-au-vent of maine lobster,
sherried cream

bibb lettuce salad� - 19 -
french vinaigrette, shaved green beans & kohlrabi
Brillat-Savarin, pink peppercorn

little gem caesar salad	 - 24 -
white anchovy, parmigiano reggiano 
sourdough bread crumbs

prawn cocktail� - 28 -
poached prawns, tomato gazpacho, sourdough 
toasted bay leaf aioli & fresh horseradish

sunchoke tortellini� - 30 -
chestnut mushrooms, fontina fondue
veal sweetbreads & périgord black truffles

bucatini bolognese  � - 36 -
with fresh ricotta, parmigiano reggiano
torn parsley & basil

pan seared bar steak	 - 42 -
prime tenderloin paillard, pommes purée
watercress & tomato salad

dry-aged prime wagyu burger�  - 34 -
raclette cheese, french onion aioli  
peppered bacon, romaine lettuce, steak fries

caviar service
served with sourdough blini & classic accompaniments

royal white �  - 115 -
california, the caviar company  1 oz

kaluga �  - 150 -
china, the Caviar company  1 oz

ossetra �  - 300 -
belgium, the Caviar company  2 oz

imperial golden ossetra �  - 700 -
china, the Caviar company  4.4 oz



wines by the glass

champagne & sparkling
BiancaVigna prosecco superiore	 15/60 
valdobbiadene, italy 2022	
Raventós "de Nit" brut rosé 	 16/64
conca del riu anoia, spain 2022	
Pierre Gerbais "Grains de Celles" extra brut	 33/130
champagne, france nv	
Gusbourne blanc de blancs brut	 33/130
kent, england 2019
San Mon prosecco non-alcoholic	 14/54
vittorio veneto. italy nv	

white
Stadlmann "Badener Berg" grüner veltliner	 18/70
niederösterreich, austria 2022	
Château Soucherie "Rangs de Long" chenin blanc	 19/74
anjou, france 2023	
Rebholz "WeisserBurgunder Trocken" pinot blanc	 22/86
pfalz, germany 2020
J. de Villebois sauvignon blanc	 26/102
sancerre, france 2023	
Billaud-Simon chardonnay	 32/126
chablis, france 2023
Chappellet "Sangiacomo Vineyard" chardonnay	 33/130
carneros, california 2023	

rosé
Donnachadh "Rosé of Syrah"	 18/70
sta. rita hills, california 2024	
La Bastide Blanche	 24/94
bandol, france 2024	

sherry
Equipo Navazos "La Bota de Fino #85"	 20/160
montilla-moriles, spain 
Valdespino "Viejo C.P." palo cortado v.o.s.	 21/120
jerez, spain nv (500 ml)

red
Jean-Louis Chave "Mon Coeur"  grenache blend	 17/68
côtes du rhône, france 2023 	
Domaine Chignard "Les Moriers" gamay	 22/86
fleurie, france 2022	
Presqu'ile "Estate Vineyard" pinot noir 	 28/110 
sta. maria valley, california 2023	      
Paolo Scavino nebbiolo	 30/118 
barolo, italy 2020	
Château Potensac cabernet blend	 32/126
médoc, france 2016
Gaja Ca'Marcanda "Promis" cabernet blend	 38/150
bolgheri, italy 2022

beer & cider

modelo 'especial'	 - 7 -
bell's 'two hearted' ipa	 - 8 -
guinness extra stout	 - 7 -
shacksbury x mml 'bad boy' cider	 - 9 -
best day brewing kölsch non-alcoholic	 - 6 -

cocktails	

golden hour	 - 17 -
poblano-infused blanco tequila, nixta elote liqueur
orange, mole bitters

jeffrey's sour	 - 18 -
lalo tequila, texas wildflower honey
citrus, egg white

mexican martini	 - 18 -
blanco tequila, lime juice, orange liquer
olive brine, salted rim

english milk punch	 - 19 -
caribbean rum blend, pamplemousse, pineapple

Tijuana Pharmacy	 - 18 -
blanco tequila, ginger, honey, lemon

new slang	 - 19 -
rittenhouse rye, bigallet china-china, cocchi rosa
braulio, orange bitters

vodka espresso	 - 20 -
tito's vodka, nola coffee liqueur, espresso 

zero proof cocktails	

N/A hugo spritz	 - 15 - 
apple spiced white tea, elderflower, san mon prosecco

pathfinder highball	 - 15 -
pathfinder hemp & root amaro, juniper verjus
citron soda

no-spresso martini	 - 15 -
cold brew, orange, cacao, coconut foam

Happy accident	 - 15 -
st. agrestis, giffard pamplemousse, amaro lucano
san mon prosecco

1975 Martini 

a blend of london dry & botanic gins
with aromatic vermouth de chambéry

stirred with orange bitters

- 24 - 


