
Sparkling
Bohigas, Brut, Reserva Cava, Xarel-lo Blend, Catalunya, Spain NV           15
Champagne of the Day: Domaine Gamet, Pinot Noir Blend, France, NV *            22

White
Forge Cellars, Classique, Riesling, Seneca Lake, NYS 2022           13
Diletta Tonello, Io Cloe, Durella, Veneto, Italy 2022            14
Terres de Chatenay, Chardonnay, Viré Clessé, Burgundy, France 2023               16
Ungrafted, Muscat, Valle del Itata, Chile 2023             12

Orange
Borgo Savaian, Aransat, Pinot Grigio Blend, Friuli-Venezia Giulia, Italy 2022     13

Red
Domaine Dupré, Pinot Noir, Burgundy, France 2023            12
Gianni Doglia, Barbera, Asti, Piemonte, Italy 2023            14
Château Combel la Serre, Malbec, Cahors, France 2020            12
Casaloste, Sangiovese Blend, Chianti Classico, Tuscany, Italy 2020          16
Grand Moulin Macquin, Merlot-Cabernet Sauvignon Blend, Bordeaux, FR 2020  15

*limited quantities

acid house
daisy // gin, shochu, salted lime, ginger
bramble // beet spirit, bitters mix, berry, bergamot
gimlet // agave blend, softened lime, cucumber, rose
lemon drop part deux // citrus vodka, herbed vermouth, intensified citrus, coriander air
smash // cognac, aged rum, curaçao, lime, pineapple, holiday spice
daiquiri // sercial madeira, amaro, banana, grapefruit
pisco sour via NY // pisco, citrus, cranberry, mango, lambrusco

beer
Narragansett / American Lager          4
Wayland / German Pilsner         7
Rothaus / Pilsner          8
Prison City / NEIPA          8
Foam Brewers / 2x IPA          9
Rodenbach / Flanders Red        12
Grimm / Hefeweizen          9
Isastegi / Dry Basque Cider        10
Drie Fonteinen/Oude Gueuze, 750ml  40
Athletic Brewing Co / n/a         7

Shot & A Beer           7

wines by the glass

cocktails // 14

waxlight
bar a vin

vermouth // 10
bianco // spritz
white // flight
red // spanish

n/a cocktail  9
Limeade
Pineapple Daiquiri
Basil & Fennel
Berry & Ginger
Passionfruit & Black Tea
Bittersweet Carrot

house of base
og // whiskey blend, oleo, bitters
carajillo // espresso, licor 43, pechuga, amontillado, smoked chile
vesper-ish // gin, vodka, strawberry apertif, orange bitters
wheeler // aged rum, bourbon, amontillado, blanc vermouth, amaro
winter negroni // negroni plus mezcal, coffee beans, cacao
house amaro // aged brandy-based amaro, hazelnut
bamboo // dry vermouth, blend of sherries, bitters   18


