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CINE SOIREE

3PS

THE AUDREY FI1ZZ 17
gin, lemon, sugar, finished with sparkling wine
crisp and effervescent, like a quiet morning stroll past Tiffany’s windows
FRENCH 75

BREAKFAST COSMO CLUB 17
vodka, triple sec, cranberry, lime
polished and playful, capturing the charm of mornings
that begin with a little mischief on Fifth Avenue
COSMOPOLITAN

FIFTH AVENUE BLOSSOM 17
vodka, lychee, citrus
soft, floral, and luminous, reminiscent of elegance
found in the heart of New York’s most iconic street

LYCHEE MARTINI

THE MANHATTAN MANUSCRIPT 18
tequila, espresso, coffee liqueur
rich and spirited, a late-night companion fit for writers,
dreamers, and city lights that never quite fade
TEQUILA ESPRESSO MARTINI

W
SDACKS

OYSTERS 6prc/26 12rc/50 BURRATA & PITA 19
market selection, red wine mignonette,

heirloom beets, pickled radicchio,

lemon, horseradish, tabasco preserved rhubarb, olives
CAVIAR (R0G) 125 BEEF TARTARE
house crisps, blinis, créme fraiche, CROSTINI 22
chives, quail eggs dijon mustard, shallots, capers,

arsley, e olk, harissa
TERRINE 2 parsiel, «99 v
foie, duck, pork, pistachios,

apricots, house pickles, sourdough

— CHARCUTERIE BOARDS —

CHEESES ................... ONE /14 TWO /24
truffle brie served with wildflower honey - comté with apple &

fennel moutarde - roquefort with fig jam

CURED MEATS ............. ONE /14 TWO /24
choice of rosette with guindilla peppers, capocollo with house
pickles or madrange ham with mustard served with grissini

Mix any three to build your custom board! 35
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