BOTTOMLESS BRUNCH

Mimosa | Bellini | Bloody Mary
$30 per person for 90 Minutes Service

NON-ALCOHOLIC

Cabana Kid 14 COCOLADA 14

Ritual Rum, Blood Orange, Coconut Water, Coffee Foam,
Vanilla, Lime Roasted Coconut Flakes

Something & Nothing Soda 10
Hibiscus & Rose or Pineapple & Pink Grapefruit

DRI
BRUNCH COCKTAILS

Side Car 19

Remy Martin Cognac,
Cointreau, Lemon, Violet

La Piscine 19
Avissi Prosecco,
Strawberries, Mint

Bellini 18

Avissi Prosecco,
Peach Nectar

Mimosa 18
Avissi Prosecco,
Freshly Squeezed Orange Juice

-+« BRUNCH - -

TRES LECHES FRENCH TOAST 22

AVOCADO TOAST 21 LOBSTER BENEDICT 32

Sourdough, Tomato, Shallots,
Lemon, Arugula, Basil,
Shaved Parmesan, Poached Egg

CUBAN CROQUE MADAME 26
Grille Sourdough, Islas Canarias Ham,
White Cheddar, Huancaina,

Sunny Side Up Egg

~

Brioche, Vanilla, Berries
Homemade Whipped Cream,

Vanilla Gelato, Melted Swiss Chocolate

STEAK ‘n’ EGGS 35
Skirt Steak,

Fresh Lobster,
Spring Onion Churri,
Harissa Hollandaise

FLUFFY HERB OMELETTE 20
Garden Herbs, Seasonal Greens,

Over-Easy Eggs, Heirloom Tomato, Goat Cheese, etc

Tomato, Pommes Lyonnaise

o

FIELD TO FORK

BETWEEN THE BREAD

add Chicken 9 -« add Shrimp 12

CHOPPED SALAD 21 ¢
Candied Pecans, Meredith Farms Feta,
Champagne Maple Vinaigrette

DRIFT CAESAR 21
Boguerones, Sourdough,
Red Cow Parmesan

LOCAL BURATTA

& PROSCIUTTO 26 7+
Barrel-Aged Maple Syrup,
Sicilian Olive Oil, Focaccia

ROASTED SQUASH SOUP 16 -

Squash, Roasted Apples, Miso
CROQUETTES 18

Gruyeére, Black Truffle, Cauliflower

BEET SALAD 22
Neval Orange, Ruby Red Grapefruit,
Lisbon Lemon, Compressed
Greek Yogurt, Puffed Wild Rice

CLASSIC REUBEN 25
Rye, House Smoked Pastrami,

Sauerkraut, Swiss,
House Russian

PESTO CHICKEN 24
Mustard, Lettuce,
Roasted Piquillo Peppers,
Provolone, Ciabatta

DRIFT BURGER 26
Sharp Cheddar, Applewood Smoked Bacon, Shredded Lettuce,

Tomato, Pickles, House Sauce, Toasted Brioche Bun
choice of Fries or Side Salad

SPICY RIGATONI VODKA 29

Pecorino Romano, Thai Basil, Banana Peppers

AGNOLOTTI 39 -

CRISPY SHRIMP BAOS 22

Pickled Carrots, Aromatic Greens, Spicy Aioli

WHIPPED HOMEMADE RICOTTA 21

Focaccia, New Hampshire Maple Syrup, Garlic & Herbs

ARANCINI BOMBS 21 7 ¢

Lamb & Guanciale, Cacio e Pepe, Herb Pancito

GRILLED BRANZINO 46

Fennel Ferns Salad, Walnut-Cilantro,
Dashi Beurre Blanc

Nduja Aioli, Thai Basil
RICE CAKES 24

MALL
LATES

TUNA TARTARE 24

o
SUSHI

DRIFT ROLL 27 ~

Akami, Avocado, Mango, Flame-Torched
Toro on Top with Creamy Spicy Sauce,
House Unagi Sauce, Togarashi, Scallions

MIYAZAKI ROLL 29
Spicy Lump Crab, Avocado, Topped with
Seared Miyazaki A5 Wagyu

HAPPY ENDING 26

Shrimp Tempura, Avocado, Flame-Torched
Salmon on Top with Creamy Sauce,

House Unagi Sauce, Sesame Seed

BANZAI ROLL 26 ~

Hamachi, Tuna, Asparagus, Spicy Bluefin Tuna,
Chives, Garlic Chips, Ponzu Glaze

FIRE ISLAND ROLL 27 ~
Spicy Salmon, Torched Scallop, Cucumber,
Akami, Avocado, Tobiko, Spicy Mayo

GRILLED EEL ROLL 28

Salmon, Avocado, Crawfish, Chives, Togarashi
Citrus Crunchy Potato

SASHIMI 32

Tuna, Yellowtail, Salmon, Seasonal Fish, 8 Pieces

Spicy Bluefin Tuna, Spicy Mayo, Avocado Crema,
Eel Sauce, Wasabi Tobiko, Micro Cilantro

Bluefin Tuna, Avocado, Inure, Crispy Onion,
Asian Pear, Citrus Ponzu, Farro Chips

ROASTED HERITAGE CHICKEN 36 -
White Cheddar Polenta, Madeira, Wild Mushrooms

PRIME OUTSIDE SKIRT STEAK 49 -
Snake River Farms - Coffee & Palm Rub
Chimichurri Sauce - Polenta Fries

LARGE
PLATES

RAW BAR

EAST COAST OYSTERS
Champagne Mignonette, Cocktail Sauce
2Dozen 24

1Dozen 46

JUMBO PRAWN COCKTAIL
Dijonnaise, Cocktail Sauce

3 pcs 24

6 pcs 46

LOCAL LITTLE NECK CLAMS
Champagne Mignonette, Cocktail Sauce
2Dozen 15

1Dozen 28

JUMBO LUMP CRAB

Dijonnaise, Cocktail Sauce mp

SEAFOOD TOWER

1 Dozen Oysters, 2 dozen Clams,

3 Jumbo Prawn Cocktail,

Jumbo Lump Crab, Tuna Tartare 120

SIDES

SAUTEED SPINACH 13

CHICKEN APPLE SAUSAGE 10

CHARRED BRUSSELS 13

NUESKE BACON 9

HONEY ROASTED CARROTS 13

POMMES FRITES 9

v GF Y)

VEGE TAF’/AN GLUTEN FREE VEGAN



COCKTAILS

NAKED & FAMOUS
Creyente Mezcal
Strega Botanical Liquore
infused with saffron
coconut - pineapple - lime

DOCTOR’S ORDERS
Gray Whale Gin
Cointreau - Yuzu
Fuji Apple Reduction
fresh lemon

N w— VICE & VIRTUE
Gran Coramino Reposado
Cristalino Tequila
Cointrau - Falernum

lime - Ube reduction

—
=

A

QUEEN OF THE NIGHT
1800 Cristalino Tequila
Aperol - Cointreau
blood orange - lime
black lava salt

THE MARTINI CART

Premium Liquor

_— ESPRESSO MARTINI
Hanson Organic Vodka
Cantera Negra Cafe
espresso - raspberry

vanilla - amaro

Signature 24

Prestige 28

Ultra Premium Liquor

B

TRy
& FINAL ACT
JAJA Blanco Tequila
! Ume Plum - pineapple
lime - Q grapefruit soda

habanero tincture

> |

o

1

FREQUENT FLYER
Haiken Lychee 2
Ketel One Cucumber & Mint
fresh lemon coconut
sour hibiscus

+o WINE -
S |
CHAMPAGNE & SPARKLING
« PROSECCO BRUT, AVISSI, VENETO, ITALY, NV 14 52
« SPARKLING BRUT, ROEDERER ESTATE, SPECIAL CUVEE, 18 68
ANDERSON VALLEY, CALIFORNIA, NV
« BRUT ROSE, MAISON ALBERT BICHOUT, CHAMPAGNE, 16 60
FRANCE, NV
« CHAMPAGNE, MOET & CHANDON, BRUT IMPERIAL, 19
FRANCE, NV
« CAVA, GRAN SARAO, BRUT, NV 14 52
ROSE
« CHARLES & CHARLES, COLUMBIA VALLEY, WASHINGTON 14 52
« BIELER PERE ET FILS, COTES DE PROVENCE, 15 56
FRANCE
WHITE
« SAUVIGNON BLANC, RUSTENBERG WINES, 15 56
WESTERN CAPE, SOUTH AFRICA
« PINOT GRIGIO, BOLLINI, 14 52
TRENTINO-ALTO ADIGE, ITALY
« SAUVIGNON BLANC DOMAINE DES BUISSONNES 19 72
SANCERRE, FRANCE
« CHARDONNAY, BRAVIUM, RUSSIAN RIVER, 14 52
CALIFORNIA
« CHARDONNAY, MER SOLEIL RESERVE, CALIFORNIA 18 68
« MOSCATO, MICHELE CHIARLO, PIEDMONT, ITALY 14 52
RED
« MERLOT, CHASING RAIN, RED MOUNTAIN, 14 52
WASHINGTON
« TEMPRANILLO, MARQUES MURRIETA RESERVA, 16 60
RIOJA, SPAIN
« PINOT NOIR, WILLAMETTE VALLEY VINEYARD, 17 64
WILLAMETTE VALLEY, OREGON
« PINOT NOIR, OUTLIER, LAKE COUNTY, CALIFORNIA 15 56
+ SANGIOVESE, SAN POLO TOSCANO RUBIO, 15 56
TUSCANY, ITALY
« MALBEC, DOMAINE BOUSQUET RESERVE, ORGANIC, 14 52
MENDOZA, ARGENTINA
« CABERNET SAUVIGNON, IRON & SAND, 16 60
PASO ROBLES, CALIFORNIA
« CABERNET SAUVIGNON, OBERON, 18 68
NAPA VALLEY, CALIFORNIA
SAKE
« BAN RYU HONJOZO, “10,000 WAYS”, TOHOKU, JAPAN 14 52
« JOTO, JUNMAI NIGORI, “THE BLUE ONE”, CHUGOKU, JAPAN 16 60
SOMMELIER’S EXCLUSIVE WINES .s..,s.
RED BLEND, QUINTESSA, RUTHERFORD, 55 100
CALIFORNIA, 2021
CABERNET SAUVIGNON, FAUST, NAPA VALLEY, 25 45
CALIFORNIA, 2022
PINOT NOIR, FLOWERS VINEYARD & WINERY, 25 45
SONOMA COAST, CALIFORNIA, 2023
CHARDONNAY, FLOWERS VINEYARD & WINERY, 25 45

SONOMA COAST, CALIFORNIA, 2023

LOCK & KEY
Brown butter washed
Great Jones Bourbon
b | demerara - orange oil
““es =~ angostura and mole bitters

SLIPPERY SLOPE
Redemption Bourbon
Toki Japanese Whiskey
Joto Yuzu - green apple
matcha - lemon

BEER -

DRAFT
(Available inside only, Outside in bottle form)

« EQUILIBRIUM BREWERY MC? DOUBLE IPA
Middletown, New York

* DEPARTED SOLES PHILOSO-RAPPER TRIPLE
Jersey City, New Jersey

* ASAHI JAPANESE LAGER
Osaka, Japan

* BLUEPOINT TOASTED LAGER
Patchogue, New York

* BROOKLYN BREWERY GERMAN PILSNER
Brooklyn, New York

*« OMMEGANG 'RARE VOS' AMBER ALE
Cooperstown, New York

* 3 FLOYDS BREWING ZOMBIE DUST AMERICAN PALE ALE
Munster, Indiana

* THREE 3’s BREWING ‘BACK TO REALITY’ IPA
Hammonton, New Jersey

BOTTLED

* BRASSERIE D’ACHOUFFE ‘LA CHOUFFE’ BELGIUM
STRONG ALE

* MILLER HIGH LIFE

* BIRRA MORETTI

* BOHEMIA

* GUINNESS STOUT

» HEINEKEN 0.0

* MICHELOB ULTRA ZERO

CANNED

* ALLAGASH BREWING CO. ‘ALLAGASH WHITE’
BELGIAN WHEAT BEER
Portland, Maine

* THREES BREWING HAZY IPA
Brooklyn, New York

* EQUILIBRIUM MOBIUS PORTER
Middletown, New York

* HUDSON NORTH BREWERY CIDER
Newburgh, New York

* ATHLETIC BREWING NON ALCOHOLIC IPA
Stratford, Connecticut

NON-ALCOHOLIC
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SOMETHING & NOTHING SODA
Hibiscus & Rose 10
Pineapple & Pink Grapefruit 10

CABANA KID 14
Ritual Rum - Blood Orange Vanilla - Lime

COCOLADA 14
Coconut Water - Coffee Foam
Roasted Coconut Flakes




