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COMMUNITY BOARD NO. 2, MANHATTAN
3 WASHINGTON SQUARE VILLAGE
NEW YORK, NY 10012-1899

www,cb2manhattan.org

P: 212-979-2272 F: 212-254-5102 E: info@cb2manhattan.org

Greenwich Village ¢ Litdelmly 4 SoHo s NoHo ¢ HudsonSquare ¢ Chinatown < OGansevoort Market

COMMUNITY BOARD 2 APPLICATION FOR A LIQUOR LICENSE

Please fill out this questionnaire and return to the Community Board 2 office by fax or mail to arrive at least §
business days before the Committee meeting. In addition, bring 10 copies plus supporting material
requested to the SLA committee meeting.

Failure to complete and return the questionnaire and supporting materials on time will result in your
item being removed from the agenda.

Failure to provide a completed questionnaire or failure to present before CB2 will result in notifying
the State Liquor Authority (SLA) of your noncompliance with the community review process.

If you need to reschedule, please notify the Community Board 2 office no later than the Friday prior to the
following months meeting. Speak to Florence Arenas at the Board Office. A maximum of 1 layover
request will be granted per application. Failure to reappear without notification will result in a
recommendation to deny this application.

The following supporting materials are required for this application:

a,/1 A list of all other licensed premises within 500 ft. of this location including Beer and
Wine.
¢~”2. Floor plans of the premise, including all tables and chairs and kitchen lay out to be
licensed. Please also include any schematics for sidewalk café, backyard garden
space and/or rooftop areas if applicable.
3. Provide any plans filed or to be filed with the Bulldings Department. 31 A
4. Proposed menu, if applicable.
v75.  Certificate of Occupancy or Letter of No Objection for the premises.
6. Letter of Understanding or Letter of Intent from the Landlord. AJ ‘ , N
7. Provide proof of community outreach with signatures or letters fro&nARe%i\égrYt‘lea‘l\Hb\ licen Sed
Tenants at location and from surrounding buildings. (i.e. a I%tgr from the
heighborhood block assoclation or petition in support.) rtheom
\/ 8. A copy of your NYS Liguor Authority application as it will be submitted’(gt%LA.
(excluding financial information)



Meeting Date: __ TBD
APPLICANT INFORMATION:

Name of applicant(s): )
Puttery Manhattan LP

Trade name (DBA): Puttery

Premises address:
446 West 14th Street, New York, NY 10014

Cross Streets and other addresses used for building/premise:

Washington Street and High Line

CONTACT INFORMATION:
Puttery Manhattan LP does not have any officers. Officers for the immediate parent company, DSU Southwest
Holdings, LLC are as follows:

Elyse Cook, Asst. Secretary and Nicholas Foley- LLC Manager/Secretary

oftcs or Home Adaress: NN
iy, stat, zi: I

Landlord Name / Contact:
446 W. 14th Street Associates, LLC

Landlord’s Telephone and Fax: _ ||| GGG

Principal(s) Name(s):

NAMES OF ALL PRINCIPAL(s): NAMES / LOCATIONS OF PAST / CURRENT LICENSES HELD
Elsye Cook See attached rider

Nicholas Foley See attached rider

Briefly describe the proposed operation (i.e. "We are a family restaurant that will focus on..."):

Indoor mini golf venue with food, alcoholic beverages and music.




JIDER OF DICERNSES TOR TIYSE COOK AND BICHOTAS TOLEY

Entity Name
American Golf Corporation

American Golf Carporation

American Golf Corporation

American Golf Corporation

Address ;

7 Avenue B 86™ Stieed,
Brooklyn, NY 11278

#70 Shore Road, Brons, NY
10464

1202 12 Willets P()i;iwi‘wl‘ll)tnleva)rd,

Bayside, NY 11360 7
100 London Road, 100
Richmond Hill Road, Staten
sland, NY 10306

License Numher
1205504

1205513

11879849




WHAT TYPE(S) OF LICENSE(S) ARE YOU APPLYING FOR ( MARK ALL THAT APPLY):
a new liquor license (__ Restaurant __ Tavern/ On premise liquor ____ Other)

an UPGRADE of an existing Liquor License

an ALTERATION of an existing Liguor License

a TRANSFER of an existing Liquor License

a HOTEL Liquor License

a DCA CABARET License

a CATERING / CABARET Liquor License

a BEER and WINE License

a RENEWAL of an existing Liquor License

an OFF-PREMISE License (retail)

X OTHER: Change of Method of Operation

If upgrade, alteration, or transfer, please describe specific nature of changes:
(Please include physical or operational changes including hours, services, occupancy, ownership, etc.)

The licensee seeks to make changes to the Community Board stipulations. An application addendum

is attached with full details of the requested changes.

If this is for a new application, please list previous use of location for the last 5 years:

n/a

Is any license under the ABC Law currently active at this location? _X  yes no

If yes, what is the name of current / previous licensee, license # and expiration date: 1350383, expires 08/31/25
Puttery Manhattan, LP

Have any other licenses under the ABC Law been in effect in the last 10 years at this location?
X yes___no

If yes, please list DBA names and dates of operation:

Ethos Lab, LLC d/b/a The Woodstock - License expired 4/30/2020




PREMISES:

By what right does the applicant have possession of the premises?

___Own X lease __ Sub-lease ___Binding Contract to acquire real property ___ other:
Type of Building: ___ Residential ___ Commercial __ Mixed (Res/Com) ___ Other:
Number of floor: _> Year Built : 1936

Describe neighboring buildings:

Mixed residential and commercial

Zoning Designation: MI-5

Zoning Overlay or Special Designation (applicable) 8b

Biock and Lot Number: __ 646 / 14

Does the premise occupy more than one building, zoning lot, tax lot or more than one floor? Xyes __no

Is the premise located in a historic district? X vyes no

(if yes, have all exterior changes or changes governed by the Landmarks Preservation Commission (LPC)
been approved by the LPC? X yes no, please explain : _no proposed changes at this time

Will any outside area or sidewalk café be used for the sale or consumption of alcoholic beverages?
(including sidewalk, roof and yard space) _X_no yes : explain

What is the proposed Occupancy? 6 5 L’

Does the premise currently have a valid Certificate of Occupancy (C of O) and all appropriate permits?

X

__no yes
. \ 1,000
If yes, what is the maximum occupancy for the premises?
If yes, what is the use group for the premises? Al
If yes, Is proposed occupancy permitted? X yes no, explain :
If your occupancy Is 75 or greater, do you plan to apply for Public Assembly permit? X yes no
Do you plan to flle for changes to the Certificate of Occupancy? yes )S no
(if yes, please provide copy of application to the NYC DOB)
Will the fagade or signage be changed from what currently exist at the premise? X o yes

(if yes, please describe:




INTERIOR OF PREMISES:

What s the total licensed square footage of the premises? 24074 square feet
Cellar- 4,663 square feet 2nd Floor- 4,630 square feet

1st Floor- 4,640 square feet  3rd Floor- 4,630 square feet

1

If more than one floor, please specify square footage by floors:

If there Is a sidewalk café, rear yard, rooftop, or outside space, what is the square footage of the area?

Outdoor rooftop area is 773 square feet,

If more than one floor, what is the access between floors? __ Elevators and stairways

How many entrances are there? _3 How many exits? _3 How many bathrooms ? __7
s there access to other parts of the building? _X no yes, explain:
Basement:
10 Tables
OVERALL SEATING INFORMATION: 65 Seats
74 289 Second Floor:
Total number of tables? Total table seats? 14 Tables
60 Seats
Total number of bars? 3 Total bar seats? 33 Third Flogr:
N/A 13 Tables
Total number of “other” seats? please explain : 60 Seats
Rooftop:
Total OVERALL number of seats in Premises : 89 16 T:\fes
104 Seats
BARS:
How many *stand~up bars / bar seats are being applied for on the premises? Bars _3 _ Seats 32

How many service bars are being applied for on the premises? 2

Any food counters? _f_ no __ yes, describe:

For Alterations and Upgrades:

Please describe all current and existing bars / bar seats and specific changes: N/A

* A stand-up bar is any bar or counter (whether seating or not) over which a member of the public can order,
pay for and recelve food and alcoholic beverages.

PROPOSED METHOD OF OPERATION:

What type of establishment will this be? (check all that apply)
Golf Venue with food and bars
and a {cunge

N +he celar

___Bar ___Bar&Food __ Restaurant ___ Club/ Cabaret ___ Hotel X_ Other:




What are the Hours of Operation?

Sunday: Monday: Tuesday: Wednesday: Thursday: Friday: Saturday: %:’:—% ~

rider re: hours

0 io to to to_- — to o 2= of operation...

TBD

Will the business employ a manager? ____no X yes, name / experience if known :

WIll there be security personnel? ___no _%X vyes( if yes, what nights and how many?) 1-4 security guards all days

Do you have or plan to install French doors, accordion doors or windows that open? X no ___yes

If yes, please describe :

Will you have TV's 2 __no _X_yes ( how many? ) __%°

Type of MUSIC / ENTERTAINMENT: ___ Live Music X LiveDJ __ JukeBox _X lIpod/CDs __ none

Expected Volume level: ___ Background (quiet) X Entertainment level _x _Amplified Music

(check all that apply)

Do you have or plan to install Soundprooﬁng? __X__no ___yes Note 'that only sound batts will be installed throughout the
premises,

IF YES, will you be using a professional sound engineer? _X

Please describe your sound system and sound proofing:

Will you be permitting: _x promoted events X scheduled performances _X outside promoters

_X_any events at which a cover fee is charged? _X _private parties

Do you have plans to manage or address vehicular traffic and crowd control on the sidewalk caused by your

establishment? _X no ___ yes (if yes, please attach plans)
Will you be utilizing ___ ropes _X_movable barriers ___other outside equipment (describe)
Are your premises within 200 feet of any school, church or place of worship? X no __ vyes

If there is a school, church or place of worship within 200 feet of your premises or on the same block,
please submit a block plot diagram or area map showing its’ location in proximity to your applicant
premises ( no larger than 8 ¥z “x 11”).

Indicate the distance In feet from the proposed premise:

Name of School / Church:

Address: Distance:




Puttery Manhattan, LP
Hours of Operation Sought:
Cellar: 11am to 2am, Sunday through Wednesday. 11am to 4am, Thursday through Saturday.

First, second and third floors: 11am to 2am, 7 days a week.

Rooftop: 11am to 11pm Sunday through Thursday. 11 am to midnight, Fridays and Saturdays.



Name of School / Church:

Address: Distance:

Name of School / Church:

Address; Distance:

Please provide contact information for Residents / Community Board and confirm that if complaints are made
you will address it immediately.

Contact Person: Phone:

Address:

Email :

Application submitted on

k/m behalf of the Wy:
! Signature O

Print or Type Name t\] :V\\"\c& H ;u

Title gt& c.uf“g_w.scz. oy

Thank you for your cooperation. Please return this questionnaire along with the other required documents as
soon as you can. This wiil expedite your application and avoid any unnecessary delays. Use additional
pages If necessary.

Community Board 2, Manhattan
SLA Licensing Committee
Carter Booth, Co-Chair

Robert Ely, Co-Chair



PROPOSED CHANGES TO COMMURNITY BOARD 2 1IGENSE STIPU ATIONS

14.

15.
16.

The establishment will he advertisod and operated ags an indonr mini golf corprse venue,
Imersive 1ooms, testagrant/bin coneept with full service kitehen and craft cocktails an
hree fleors, cetlir and aoftop. The establishment celtar will also ho advertised a5 4
fouage, i the cetla area of the premises only, during the hours of 10pm to 20m Suntday
thitough Wednosday, and 10pm to dam Thursday through Saturday.

Eotiy s Lo pattons of all ages for biunch service, starting at 11am and ending ot 4pm, each
day, After dpm, the premises witl only be vpen to patrons over the age of 21.

The houts of opeation for the tirst, second and third floors will be 11amto 2am, 7 days a
week, The hours of opatation for the cellar will be 11am to 2am, Sunday through
Wednesday and 11am to dam, Thursday through Saturday. All patrons will be cleared from
the premises and no patrons will remain after the stated closing time.

The rooftop will open at 11am and will close by 11pm Sunday to Thursday, and wilt open at
11am and close al midnight on Fridays and Saturdays. All patrons will be cleared from the
rooftop and no patrons will remain after stated rooftop closing time.

No change.

No change.

The cellar level of the premises will operate as a lounge from 10pm to 2am Sunday through
Wednesday, and trom 10pm to 4am Thursday through Saturday.

No change.

No change.

No change.

. No change.

There will be bottle service permitted in the lounge area in the cellar from 10pm to 2am
Sunday through Wednesday, and from 10pm to dam Thursday through Saturday.

. Reservation system will be in use at all imes; all patrons will wait in designated area inside

licensed premises. Patrons who wish to enter the lounge area will be able to walkin,
without reservations.

Dancing and performances will be permitted in the lounge area. There will be no cover fee
charged for entrance.

No change,

No change.




COMMUNITY BOARD NO, 2, MANHATTAN

3 WASHINGTON SQUARE VILLAGE
NEW YORK, NY 10012-1899

www.ch2manhattan,org
P: 212-979-2272 F; 212-254-5102 E: info@cb2manhattan.org
Greenwich Village ¢ Little Italy ¢ SoHo ¢ NoHo ¢ Hudson Square ¢ Chinatown ¢ Gansevoort Market

Community Board 2 Liquor License Stipulations

I, Nicholas Foley, as a qualified representative of Puttery Manhattan, LP d/b/a Puttery, 446 W.
14th St. 10014, in consideration of the application for an on-premise liquor license, agree to the
following stipulations, which were agreed to with Community Board 2, Manhattan in July 2022, and
agree the stipulations will be incorporated into the “method of operation” of the on-premise liquor
license:

1. The establishment will be advertised and opetated as an indoor mini golf venue, immersive rooms,
restaurant/bar concept with full service kitchen, and craft cocktails on three floors, cellar and rooftop.

2. Entry is to patrons over the age of 21 only.

3. The hours of operation for cellar, first, second and third floors will be Sunday 12 PM to 12 AM,
Monday to Wednesday from 4 PM to 12 AM, Thursdays and Fridays from 4 PM to 2AM and
Saturdays from 12 PM to 2 AM. All patrons will be cleared from the premises and no patrons will
remain after stated closing time.

4. The rooftop will close by 11 PM Sunday to Thursday and by 12 AM Fridays and Saturdays. All

patrons will be cleared from the rooftop and no patrons will remain after stated basement closing time.

The premises will not operate or serve alcohol to any outdoor area except for the rooftop.

Will roll down walls/doots to roof glass structute by 10 PM every night.

The premises will not operate as a lounge, tavern or sports bar ot allow any portion of the premises to

be operated in such a manner.

There will be no DJs, music, no speakers, TVs, projectors or monitors on the rooftop.

9. The Licensee will obtain all required certificates, permits and related documents including a
Certificate of Occupancy prior to opening and will keep current all certificates, permits and related
documents,

10. The kitchen will remain open and the full food menu available until 30 minutes before closing time.

11. The premises and all mechanicals will comply with all NYC Noise Codes.

12. There will be no “bottle service” other than typical restaurant beer/wine by the bottle.

13. Reservation system in use at all times; all patrons will wait in designated area inside licensed premise.

14, There will be no dancing, no event where a cover fee is charged or scheduled performance.

15. There will be no velvet ropes or batticades used to control patrons.

16. Will work with ride share companies to coordinate pickup and drop off location to ameliorate
congestion on 14th Street and its surrounds. '

Residents may contact the Manager/Owner at the following phone number. Any complaints will be

addressed tmmedtatelyw 203 736 7056

Name: Phone Number;

_oawm

*x

%}«Zﬁﬂw %A’)I 7/18/2022

Signed Notary Public, State of Texas My Commission Expires: 10/27/24  Dajed
State of Texas, County of Brazoria e
Swom to this__18th __ day of July 2022 _by Nicholas Foley

Ol fevin Cobb, N

1o uKAIn
ATEON6
HORINIOH BXPRTE
Ostaber 17, 1014

| This notarial act was an online notarization Notary Publfic
Community Board #2, Manhattan and the above referenced Licensee request that the New York State
Liquor Authority incorporate the stipulations above into the On-Premise Liquor License




3
O
(8]
[¥'s]
el
s
[1)]
.
“
4
W)
£
)
A
<1,
P
n
5
I A
(78]

2ra7y | D71 STITOON HIZML AUEA

=
o
[Ls}
ot
5]
)

2A05% | DT SDNITTOR 820

o
Ly
«f
(98]
oy

A 2L | ¥OW 57 LD 3N HDIH QEvaNTLS 8 271 THE DD
Y LLELT 24007 | INTENTLSTH B DN TOIHZINY B0 L0 ITONNAR
Y00 2AIDY | 4T NYLLTYHNTIN AS3LLNE

{o1) SSSUSSI] SALDY

0051 0

£ L . . —
008 (388} LM SYNS8L MDYT

o
i
LA
o

4225005 Yy SaSV331) Ht o \f



[y
e [

RO 1BEUED FOR REVIEW AL

TOTAL SEATING NUMBER CALCULATION
m»’ﬁx_umm&,ia

DINING: DofeZeZrdrdrirdedabodnbode B2 BEATING
TOTAL 10442 » 62 SEATING

a%g,,
new york design

= e e e |
B N il e u = 1 utter
, Sy bl e y

@ Vs new york design

RO

N

") A
@ ] T@ MELBOOM f
e | TI| | hoxstaees oy ST
RS | S| || [ B e
S (SRR
==
sz STREET NEW

YORK, NY 10014

]
] of| |[22014 [03.28.2022

TS |IS/AK AV/ET

oll |[CELLAR FLOOR
PLAN

EGHERS CORRIOOR

NONSIMULTANEDUS
OCTUPANGY

g

OO000O0

A-100.00 | 010f 6

Qomr;m FLOOR PLAN
1 SCALE: 1/4"=1-0"




__._ fvaron

ESRERS CORRIDOR
NON-SIMULTANEOUS
QCCUPANGY

| S|
El

u
PROPLOCA

T

X

@ FIRST FLOOR PLAN

Thess plans and gocteatons,
a8 we 35 New Yok Design.

Tedemerca and osaigns are s
exciisive propey of New Yok
Desgn Amniscts. LLP. Any
rproducten,  modiicaion,
a@scionrs andlor use of Tese
mastes (o any porton o
Tom)

TBR
L
new york design

.............

QUISEPPE R ANZALONE, At A
e e o
1
tof (2124 660-0740 fmc ro.n._J 6850048
e

446 WEST 14TH
STREET, NEW
YORK, NY 10014

72014 |03.28.2022

i

38 ISIMK AVIET

BT

FIRST FLOOR
PLAN

A-101.00 | 02016

Cre




Ry
P an

RO (5UED FOR REVIEW 64300

TOTAL SEATING NUMBER CALCULATION

OINING: Brdthodadmdeds 14 SEATING

wimout prir wnten eonzo (5
a¥icty proniited. Conbuctor

]
H
i
:
new york design

[U]

Sv 54

]

prossauton.

181017
HM L

puttery

K| =y

JQUETROOM

NONSIMULTANEDUYS_ | NON-SIMULTANEOUS
ocoupANGY OCCUPANGY

i
K

RN
/ g
s

............

“

1]
i
r
QIUSEPPE R €, ALA

@ JOSEPH I SMERMNA A1A
178 Vi Broadeay Mo Yok Nr 10013
LQUNS @ B (212880010 Ymx u_u_uﬂ&a

ey

@
PLAY AREA 7 MIN! GOLF
T

N o B

el 446 WEST 14TH
STREET, NEW

YORK, NY 10014

“ “@

© 22014 |03. 28.2022

W lﬂ.m- TR | PR AR

[ISTK |AVIET
mmoozu FLOOR

PLAN
T
/ NONSIMULYANEOUS o e vy
o sﬁ.u A-102.00 | 030f6
TARC s ELa=
T o
et N STARE
1
I

@ SECOND FLOOR PLAN

SCALE: 1/4"=10"




rouersoon (|
NON-SIMULTANEOUS
[erivagge

¢

—Y

Sarm

PLAY AREA L MNI GOLF
2

stame

BHAFT MOVES TO

m

m

[V
1]
]

V]

Tim

4]

O]

m

m

VIP.ROOH 1
[3at]

m

s o o

RS IBELED FOR REVIEW 6a30L 70

Thesa pians and goctcasan,

memdain (r any porion of
mom)
wihcart prior witten consent s

arTpelangnesr o focord,
prior 10 commencamant of work.
Cormancament o wak
indicaias accaptance of b
ompanerts  indicatzs_on
approved crmwinga  This
document is profectsd under
e 17 US cxde. any miertions.
Dy &y pensons otfer than s
i of such documant 13
dosal anc  wiied B
prosecton

[2018.10.17]

i
L
i
new york design

R

puttery

.............

GIUSEPPE R ANZALONE. Al.
IOREPR © EUERIBA AL

246 WEST 14TH
STREET, NEW
YORK, NY 10014

23014 |03.28.2022

Cer o

IS [iSIMK AVIET

THIRD FLOOR
PLAN

X

A-103.00 | 040f 6

£=prry

@ THIRD FLOOR PLAN

SCALE: 1/4°=1'0"

BT




TOTAL SEATING NUMBER CALCULATION.

COVERED DINING: 5+6+993+393» 33 SEATING

ROGF TERRACE:

TOTAL: 11433474 118 = 118 SEATING

o O
EXISTING MECHANICAL
a o

) L
H mar
STAR i e
How
m i
%] 0
@
(0] ® @
M |
e o W
e~ I
.nmg»m.ﬂu RooM -
i b # 5 BARWITH FOLDING PARTITIONS
“nle %
TT s )
.
fare
,L, 1H 1/
= srapes i
N/
VAN ||
s

[C]

]

o

M

m

o]
[

®

@

xgﬁﬁm o)

() ®

m

@hoo_u FLOOR PLAN

SCALE: ti4™=1-0"

ey
S oo o

RO 1GGUED FOR REVIEW BhICETRE]

Thess pians and spscficateny,

weiacangineer of fecond.
pricr 10 commencemant of week.
Cammencomenl o work.

C
&)
=
O
O
Gmenticna thl be iad ot in m
0
>
3
)
-

puttery

new york design

Pyt R Pty

QIUSEPPE R ANZALONE.
T
o
ok {2y gvmmﬂo —!MLNWM,V 633-0240
S

=

446 WEST 14TH
STREET, NEW
YORK, NY 10014

72014 103.28.2022

38 iSK AVIET

ey

ROOF FLOOR
PLAN

A-104.00 | 050f6




[
D

APPETIZER

BRUSCHETTA (CHOWE OF 2 OR 1)
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CHARCUTERIE BOARD
Thiee cach sensenal meats ond cheesos,
tranated olvesgrdled dapusigus sutiod pecans

raasted et am 5 toastad atisan himod

SOUS VIDE PORK BELLY
Sunenne ©ocambet s, atapano, ond peided radish,

dressed voth Bormn glase noac chum & ot

$10

PR

§$15

FoR

HOUSE CUT FRIES
Served with Steacha betahup & horseradish
mestaed woh

MENU

SALADS

FIG, BURRATA AND SE

RRANO HAM

Amr'lhk"i,uwz'u REEEST) oot
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T egreent Gt Bt 1orhi UL
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CHOP
omionn, o ichokes

St i pie o N

Bost nain g Lamalans s cacdo tedb et

sherry i e nrigratte & eean Pirsyen

Add protem
oy glazed blad boned gt

sninptend

by

TACOS o

*TUNA TOSTADAS
Cilantro affrond peste. ahn tuna. cucumben pieo,
chiette aob S pcto-alantia

EDAMAME

Sea solt ($3) or angry buttet {(59)

et
BAJA FISH TACO 3”
Tompuia (ned cod slaw lne creamo, eopta
preo de gato, maio mlaniro

[V S

BRUSSELS & CHARRED SWEET POTAT
Bl bogos, ancho toed sweel potata citns
o, ted ohiuehuarn, prerled gk Omaon

brosed
cotifraver tortilo

OVEN ROASTED MEATBALLS
veal beef lamb, marnara, monchego, basi
& toosted artisan bread

$16

TOFU TACOS
fried Lofu, pneappte 50isa, avoc ade, cony tortlion,
MICre clantro

14

514

$14

sn

VEGGIE POTSTICKERS

Panzu chppmg auee &g alontis

$12

NASHVILLE HOT CHICKEN
tiashyile hot chueken, pokle credmo, i,
chli prck corn tortidiasy

11

*TUNA STACK
Marnated olu tona, seesoned ovoecadao Crspy EAVEAaY
fee manao cucumbet e herb mangs soy giaze
togarashinee ctups

$n

FIRE SHRIMP
Copn butier, tomoto raasted aruson breasd

& reen onons

$12

SOUTHERN FRIED CHICKEN TACO

Seuthern frod chicxen, rommne, 0ved A Crsna
sy cheddat, contortillas

st

BEYOND BEEF TACOS
Beyond meat, nacho 7o Reese", cebarglottuce
prco, cotn tortbiay

$11

SHRIMP CEVICHE
clrus rmuanated shienp o simon, curumber, ovocade
(armatcrs, vlantro, tortdla chips

$13

STEAK TARTARE
Reet tenderton . skallots, Dyanmustard, copar, eqg
YOI, LA breod popoorn shoots walt ond pepper

$15

COCONUT RED CURRY CAULIFLOWER
Oaconut red curty cautfiower smosned avocndo
gk led Grions, aHMCro clanteo

su

SLIDERS

NASHVILLE HOT TOFU

farmated tolu with Mashuite hot ge

$15

VEGGIE TOSTADAS

Soy chonize, mushrooms, peppers L 06 ons,
tomanta enisa, fred cauliflower torubas,
Lhiredded lettue e, poo de galio, coptar Puaisse

$15

BEEF SLIDERS

peel lottuce tomato, pickle white chaddar,
applawoad smoked bocan & horseradish
mustard-aob

$14

DESSERTS

LAMB SLIDERS

Hatrisa spiced b, orugula, shaved tad crion,
hedloom grape Lomaotees, Srus vinmgrette &
Greek souce

$14

MINI JARS

. Lauble Chocolote Brownie
. virnes £ Cream
. ‘rﬁl-/llh‘l'(fvﬂn‘

8

{ACH

$12

FLGHT

WAGYU BEEF SLIDERS
Beet lendertom. caramahzed Onans, groyers

cheese

$14

SHRIMP SLIDERS
shamp, old boy, gnt cake sheallot Craam souce
artguta

$14




~ DRINKS

STGNATURI
COCKTAILS

TASTY GREEN

b e e Vadbo, Tybu Sobe T
e S o Cieanabie s iyl
LABOR OF DOVE

o

o eviapetiot o [IRSIL

$13

§$13

wint

NICE ISLAND SPICE
feeteater can, Chercy Brondy TEDhesous,
Pehod Lpee e e

$13

BBQ ON A SATURDAY NIGHT
O'd Forester Gourbon, Honey, Smabaed Peach,
Leman, Peach Bittars

$13

MEAN MACHINE

Cords CGan, Cngeal, Fadaon, Bime, Caree Sugor, Mint

$13

MARGARITA STANDOFF
Patron Siver Tequila, Patron Citronge,
Ancho Chill, Fineapple, Lane

$13

Ravel & stitch 4 4
SRR S 12

Austin Hope ¢
[ASTREE L’» v R e )'2

0 Muebharson bes Copoins ¢

Lt O I TIRRINS  P  4 )H

m .
Locations TX 1
St4
Landmark Vineyords y
Landmaork Vineyards 2V
Oy ISR IR $‘Z
Domuaine de Barnier

1T} i dnnray ted 512

v

0

[+4

o

w

o

—

] westeg Germany 201

2 Oyster Bay
ot Gres Moy Zon andd, 2020
Fluers de Praitie
G Languiedoc, MY

GOOD SOUND & BEACH BOUND

Gacard Supanor Rum, Bacard 8y Ru
Lrivte Cordial, Ceconat, Panento Gt

Jasnune,

$13

SPARKLING

faire La Fete
fArut Champagne, MY

Faire La Fete

SHAND BY ME
Sumrinet Beer, Tultamore DE VY 1nsh Wihskey,
Mango, Leman

$10

Brut Roge, NV

GLASS S ROfiLe

BEER & SELTZER

SLOW & LOW PROPER
OLD FASHIONED

!

Straight Rye Wi
Angosturo Bitter

y, Rock Candy Row Honey,
Orange Oils

$1

COASTAL OCEAN POTION
Avialion Gov or Absolure Biyx vodka
teaiterronaar gatter, Dry 2 Bloane Vermaouth,
Chomotte, Orange Ol

$13

THE MARK OF CINCORO

Cicoro Reposado Tequila, Gry Sack Shetry,
Cemerara, Oronge & Angostura Bitters,
Grapefint Ois

$18

Petootas Golden Oppartunity. Knlsoh $7
Peticolas Seosonal Rotator $7
Revolver Blaad & Honey, Golden Ale $7
W | Community Mosaic, IPA $7
'J. tanhattan Project Half-Lite, Hazy IPA $1
: Lakevood Temptress, impenat Mk Stour $8
o | shined Bock, Dark tager $1
Hodalo, Mexican tager $7
pud Light S?
Budyeser $7

Austin Easteders, Blood Orange Cider

Michelob Ultra

BOTTLES
& CANS

CLASSIC
COCKTAILS

(Non-Alcobaolc Bev)

Topo Cho Seltzer $6
vhite Claw Seltzer $6
Athletic Brewing Rotating Sefection $6

ZERO PROOF

BRAMBLE
pocfeater Gin or Titos Vodka, temon,
Cane Sugor, Créme de Mure

$12

COCKTAILS

PUTTERY GINGER BEER

House - pressed Ginger, Lime, Soda, Mot

$6

FRENCH 75

Goaieatar Gin, Lemaon, Cane Sugar,
frur Chormpagne

$12

WATERMELON AGUA FRESCA

watermelon, Honay, Leinon, Soda

$6

SPICED COLA SODA

SAZERAC
GLbed Tutieey WG, Abenthe, Cane Sagat,

Fegt P Bivvers, Lemon 1vnst

$12

FHouse- made Colg, Clove, Cnnomon, Reda

$6

ORGEAT LEMONADE

Orgeot, Lemon, Ming, Soda

$6






