
WHITE WINE 
Peltier Station ‘Hy·Brid’ Chardonnay, CA  8 /30 
Fire Road, Sauvignon Blanc, Australia   8 /30 
Cornaro, Pinot Grigio, Italy   6/22 
Rudolf Muller ‘Shine’ Riesling, Germany   7/24 
 

RED WINE 
Gigonan, Cotes du Rhone, France   9/33 

Friend’s Red, Zin Blend, California   8 /30 

Casa de Campo Malbec, Mendoza, Argentina   6/22   

Protocolo, Tempranillo, Spain    6/22 

Angeline, Pinot Noir, California    8/30 

 
SPARKLING WINE 
Segura Viudas Brut Riserva Cava, Spain    7/24   

 

BEER ON TAP 
Brooklyn Brown Ale   5 

Great Lakes Dortmunder Gold Lager  5 

Allagash White Belgian Style Ale   6 

Palm Belgian Amber Ale   6 

Bell’s Two-Hearted IPA   5   

Guinness Irish Stout   6 

Dufrain (Guinness + Espresso)   6.5 

 

BEER BOTTLES ‘N’ CANS 
Rogue Brutal Bitter   6 

Great Divide Yeti Imperial Stout  7.5 

Brooklyn Lager 12/16 oz Can   5/6  

Pabst Blue Ribbon Can  3 

Pacifico   5 

Miller Lite   5  

Heineken   5  

Original Sin Hard Cider   6 

St. Pauli Girl (non-alcoholic)   5 



DAY DRINKIN’ FAVORITES 
Available after 10am ‐ close 
 
Lucille Ball (up)  Ruby Red vodka, fresh pink grapefruit 
juice, bitters & cava  8 
 
Cider House Royale (up)  Bourbon, cider & cava with a 
cinnamon-sugar rim  8 
  
Michelada  Mexican beer and sangrita (a vegetable-citrus 
drink) over ice  7 
 
John Daly  (rocks)  Tea off! With citrus vodka, peach 
schnapps, peach iced tea and lemonade  8 
 
Irish Latte (hot)  Irish Cream steamed with hot milk, 
espresso & Irish Whiskey to top it off  8 
 

COFFEEHOUSE COCKTAILS 
Tryst Toddy (hot, snifter) Old Weller Antique bourbon, 
Punt e Mes, honey and a Sambuca flamed star anise in 
spiced black tea   9 
 
Espresso Cocktail (up)  Espresso, vanilla vodka, coffee 
liqueur and Irish cream  9 
 
Rude Boy (shot)  A staff favorite. A shot of Tryst 
Espresso in a shot of Baileys  6 
 
Voodoo Lady (hot) Bacardi Dark rum and coffee liqueur 
in our hot vanilla chai  8 

CRAFT COCKTAILS 
Weak at the Bee’s Knees (up) An aromatic twist on a 
sweet and citrusy, classic gin cocktail – we use 209 Gin & 
St. Germain Elderflower Liqueur  8 
 
Ascot Race  (up) Hendricks gin, Pimms, cucumber, 
lemon, ginger syrup and bitters  8 
 
Ward 1 (up) Fresh strawberries, lemon juice and basil, 
embellished with balsamic reduction  9 
 
Joy Juice (rocks)  A fruitilicious cmbo of fresh citrus 
juices, vodka & raspberry liqueur, topped with 7-up  9 
 
Demolition Derby (up)  A riff on the classic Derby—
gold rum, fresh lime & honey-spiced syrup  8 
 
Winona Ryeder (up) Rye Whiskey is sweetened with 
Averna Amero & spiked with house sassafras bitters  9 
 
Rusty Nail in the Coffin (rocks) Peaty Laphroig scotch 
cut with Irish Whiskey and spiked with Drambuie and 
Absinthe  10 
 
Adam’s Morgan Sunset (rocks)  Anejo tequila, fresh 
lime & orange juice, tinted with house made grenadine  8 
 
Smoke & Mirrors (up) Mezcal & Anejo tequila with 
fresh grapefruit juice, honey & Aztec chocolate bitters  9 
 


