
GIN  
Archipelago Botanical PHL $12  
Barr Hill VT $13  
Barr Hill Tom Cat VT $14  
Beefeater ENG $11  
Citadelle FRA $10  
Fred Jerbis “43” ITA $15  
Garnish Island IRE $10  
Gin Lane Pink Gin ENG $10  
Gin Lane London Dry ENG $13  
Gin Lane Navy Strength ENG $13  
Hendrick’s SCT $12  
Hendrick’s Lunar SCT $12  
Ingenium ME $14  
ISCO Ornamental RI $11  
Listoke 1777 IRL $11  
Minke IRL $12  
Monkey 47 GER $19  
Rhodium Forager’s Gin RI $11  
St George Botanivore CA $11  
St George Terroir CA $11  
Tanqueray ENG $12

VODKA  
Barr Hill VT $15  

Bistro FRA $9  
Bully Boy MA $9  
Chopin FRA $11  

ISCO RI $10  
Ketel One NLD $10  

Polugar POL $10  
Titos TX $9

TEQUILA  
4 Copas Añejo $19  
4 Copas Blanco $12  
Alacran Extra Añejo $17  
Altos Blanco $9  
Altos Reposado $9  
Cazadores Reposado $9  
Código Blanco $11  
Don Nacho Blanco $8  
Kah Reposado $16  
Lunazul Blanco $10  
Mi Campo Reposado $9  
Milagro Blanco $10  
Partida Añejo $13  
Ocho Añejo $16  
Pasote Blanco $13  
Siete Leguas Blanco $14

MEZCAL  
Leyenda Durango $14  

Mezonte Jalisco $23 (1oz) / $45 (2 oz) 
Siete Misterios $11  

Vago Cuixe 102 proof $17  
Yu Baal Joven $11  

Yu Baal Pechuga $20
SOTOL 
Coyote Chihuahua $14  
Coyote Durango $13 

RUM 
Barbancourt HTI $10  

Batavia Arrack IDN $11  
Bully Boy Rum Cooperative #2 MA $12  

Chairman’s Reserve ST LUCIA $10  
Clemént Agricole MTQ $7  

Clemént Select Barrel MTQ $9  
Hamiltons Guyana GUY $11  

Mad River Maple VT $8  
Mad River Vanilla VT $9  

Neisson Agricole MTQ $11  
Pampero Anniversario VEN $11  

Plantation 3 star $9  
Plantation Dark  $9  

Plantation Pineapple $10  
Ron Colon Red Banana Rum SLV $10  

Ron Zacapa GUA $13  
Smith & Cross JAM $11 

BRANDY 
Barsol Pisco PER $8  
Caravedo Pisco PER $9  
Cognac Park VS FRA $9  
Copper & Kings Apple Brandy KY $10  
Monteru Pot Still Brandy FRA $13  
Pierre Ferrand 1840 Cognac FRA $13

BOURBON 
Bellis CT $14  

Buffalo Trace KY $11  
Elijah Craig Barrel Proof KY $11  

Four Roses KY $8  
Knob Creek 9 Year KY $11  
Old Forester 1870 KY $12  

Pinhook KY $10  
Woodford Reserve KY $13

RYE 
Elijah Craig KY $12  
George Dickel TN $9  
Michter’s KY $12  
Pinhook KY $11  
Rittenhouse KY $10  
Sazerac LA $10  
Templeton 6 yr IA $11  
Wild Turkey KY $9

WHISK(E)Y 
Akashi Ume JAP $12  

Breckenridge Port Cask Finish CO $11  
Bully Boy White MA $10  

Clonakilty Port Cask Finish IRE $15  
Gyokusendo Shuzo Peak JAP $11  

Redbreast 12 Year IRE  $17  
Rozelieures Single Malt FRA $12  

Silkie IRE $10  
Stranahan’s CO $13  

Suntory Toki JAP $13  
West Cork Barrel Proof IRE $11  

West Cork Bourbon Cask IRE $8  
West Cork Single Malt Bog Oak Charred Cask IRE 

$10  
West Cork Single Malt Peat Charred Cask IRE $10  

Writer’s Tears IRE $12
SCOTCH  
Ardbeg 10yr Islay $16  
Aberlour A’bunadh Highland $22  
Bank Note (blended) $9  
Dewars (blended) $8  
Glenfiddich 12yr $14  
Glenlivet 12yr Speyside $13  
Islay Mist (blended) $8  
Johnny Walker Black $12  
Laphroaig 10 yr $19

AMARO/ APERITIF / DIGESTIF 
Alta Verde ITA $11  

Aperol ITA $10  
Averna ITA $11  

Bordiga Chiot Montamaro ITA $9  
Braulio ITA $10  

Bully Boy Amaro MA $9  
Bully Boy Amaro Rabarbaro MA $9  

Campari ITA $10  
Contratto Aperitif ITA $10  

Cynar ITA $11  
Cynar 70 ITA $9  

Dell’Etna ITA $11  
Fernet-Vallet MEX $10  

Fernet Branca ITA $9  
Fred Jerbis Amaro 16 ITA $11  

Galliano L’Aperitivo ITA $9  
Nardini ITA $12  
Nonino ITA $13  

Novasalus ITA $11  
Ricard Pastis FRA $9  

Sfumato ITA $9  
Sirene Americano Rosso ITA $9

DON’T FORGET… 
Aalborg Akvavit DEN $9  
Avua Cachacha BRA $10  
Becherovka CZE $9  
Centum Herbis ITA $9  
Chartreuse Jaune FRA $12  
Chartreuse Verte FRA $12  
Kubler Absinthe SUI $13  
La Muse Verte Absinthe FRA $11  
Luxardo Limoncello ITA $9  
Plymouth Sloe Gin ENG $10 
 

Consumption of raw or undercooked foods may increase  
your risk of food borne illness.

Please alert your server of any food allergies.

COURTLAND COCKTAILS $14
 
JILLIAN ROSE 
apple brandy, lemon, house grenadine, apricot liqueur. 
up.  

MAPLE MARGARITA  
blanco tequila, spiced pear, lime, maple syrup. rocks. 

MOTHER THERESA  
mezcal, beet, raspberry, cassis, campari, lime, rose 
water. gold stars. rocks.  

MYCELIUM RUNNING 
maitake-infused shochu, oloroso sherry, artichoke 
amaro, gochujang, celery bitters. porcini salt rim. up. 

SAGITTARIUS 
pisco, orgeat, banana, fernet, lime. rocks.  
$1 from each Sagittarius sold in December will be 
donated to DRESSEMBER, a global movement utilizing 
fashion and creativity to combat human trafficking.  

SODA JERK ($15) 
rye, cherry heering, portuguese almond liqueur, cacao, 
vanilla, allspice, egg white, splash of cola. rocks. 

WIGGLY BOY  
dry gin, hundred herb amaro, aloe liqueur, lime, absinthe 
rinse. up. 

 
BEER & CIDER

Cider (Dry) Aval 12 oz / France $8  
Cider Pony Shack “Bliss” 12 oz / MA $8  

Coffee Stout Buttonwoods x Borealis “Sagittarius 
Moons” 16 oz / RI $8  

IPA Buttonwoods “Top Shelf” 16 oz / RI $9  
Double IPA Four Quarters “Space Face” 16 oz / VT $10   

Golden Lager Gay Beer 12 oz / NY $5  
Lager Buttonwoods “Premium” 16 oz / RI $8  

Lager Pacifico 12 oz / Mexico $6  
Lager Peroni 11.2 oz / Italy $6  

Non-Alcoholic IPA Industrial Arts “Safety Glasses”  
12 oz / NY $7  

Pilsner Einbecker 12 oz / Germany $7  
Pilsner Oxbow “Luppolo” 16 oz / VT $9  

Sour Aeronaut “Tropical Storm on a Sour Planet”  
16 oz / MA $9  

White Ale Union Station “Doug White Has A Posse”  
16 oz / RI $8 

WINE BY THE GLASS
Red/Blend ColleMassari “Rigoleto" 2019 / Italy $12/$42 
Red/Cab Sauvignon Roto 2020 / Chile $10/$35 
Chilled Sparkling Red/Lambrusco Podero Il Saliceto 
“Albone” / Italy $14/$49
Chilled Sparkling Red Pizza Wine/ Providence $15
Sparkling/Pet Nat Sauv Blanc Orbis Moderandi 2022 / 
New Zealand $13/$46
Sparkling/Prosecco Terra Serena Brut / Italy $9/$32
Orange/Arinto Contatto 2022 / Portugal $12/$42
Rosé/Blend Pullus / Slovenia $12/$42
White/Moschofilero Monemvasia “La-Lu-Di” 2022 /
Greece $12/$42 Like Chardonnay? Try this!
White/Alvarinho Curvos 2022 / Portugal $12/$42
Dry Vermouth Dolin Dry / France $8  
Sweet Vermouth Cocchi Torino / Italy $8

SAKÉ 
Kiku Masamune Dry Cup 180mL $11  

Kikusui Perfect Snow (Unfiltered/Nigori) 180mL $14  

SPIRIT FREE  
CBD Seltzer Daytrip Coconut Pineapple / CA $8  
Chicha Morada blue corn, pineapple, apple, cinnamon, 
clove, lime, sugar / made in house! $9
Ginger Beer Three Cents / Greece $4
Botanical Leisure Soda Casamara Club “Alta” / MI $6  
Mocktail apple cider, pomegranate, lime, cinnamon, soda 
$8
N/A Spicy Marg scotch bonnet-infused lime juice, sugar / 
made in house! $9
Non-Alcoholic IPA Industrial Arts “Safety Glasses”  
12 oz / NY $7
Sparkling Water Carvelhelhos (1L) / Portugal $6  
Still Spring Water Acqua Panna (1L) / Italy $6

WHITE
ALVARINHO Foral 2022 / Portugal $42
ASSYRTIKO Monemvasia 2022 / Greece $42 
BLEND Teutonic “Jazz Odyssey” 2022 / Oregon $46 
CHARDONNAY Husch 2019 / California $42
CHARDONNAY Hermann J Wiemer 2021 / NY $49
CHENIN BLANC Domaine de la Noblaie 2015 /
France $65
FALANGHINA Bellus “Caldera” 2016 / Italy $58
FURMINT Kobal 2022 / Slovenia $42 
GRÜNER VELTLINER Brundlmayer “Kremstal” 2022 / 
Austria $42 
MUSCADET Jo Landron “La Louvetrie” 2020 / France 
$53 
DRY REISLING Teutonic 2022 / Oregon $53
SAUVIGNON BLANC Dorcha 2022 / Slovenia $46
ŠKRLET Voštinič Klasnič 2022 / Croatia $42 

BUBBLES
CAVA / ROSÉ Naveran Brut Vintage 2020 / Spain 

$49
CHAMPAGNE Thierry Triolet Brut / France $81

CHAMPAGNE  (1.5 LITER MAGNUM) Thierry Triolet 
Grand Reserve Brut / France $150 

PET NAT BLEND Castel Noarna “Rethium” 2019/ 
Italy $60 

PET NAT CHENIN BLANC Marie Thibault “la roue 
qui tourne” / France $63  

PET NAT MUSKAT Kobal “Bajta” / Solvenia $53
PET NAT ORANGE BLEND Swick “City Pop” 2021/ 

Oregon $63 

ORANGE
ARINTO Hugo Mendes “Curtimenta” 2022 / Portugal 
$59
BLEND Old Westminster “Salt” 2021 / Maryland $56
CORTESE Tendu 2021 / California $53 
DRY REISLING Edelberg “Das Orange (1 liter) /  
Germany $72
MULLER-THURGAU Furlani “Altopiano” 2021 / Italy $49
PINOT GRIGIO Greenvale “Ramato” / Portsmouth RI $53 
TREBBIANO Conestabile “Arancio” 2020 / Italy $59

ROSÉ
BLEND Broc “Love” 2021 / California $53

BLEND Gavoty “Grand Classique” 2020 /France $42
GRENACHE/SYRAH La Patience “Nemausa” 2020/ 

France $39
TXAKOLINA Ameztoi “Rubentis” / Basque $53

 

RED
BASTARDO D. Graca 2019 / Portugal $46 
BLEND 13 Lunes “Coeur en Goguette” 2021 / 
Savoie, France $46
BLEND Beyra Reserva 2021 / Portugal $42 
BLEND Bichi “Mistico” 2019 Mexico $53 
BLEND Beyra Reserva 2021 / Portugal $42
CAB SAUVIGNON Goldschmidt “Katherine” 2021 / 
CA $63 
CHIANTI Dante di Fiorenza 2020 / Italy $35
LAMBRUSCO (chilled) Podero Il Saliceto “Albone” / 
Italy $49
MALBEC Altos De Medrano 1997 / Argentina $85  
MONASTRELL Casa Castillo 2021 / Spain $39 
PINOT NOIR Prisma 2021 / Chile $35
PINOT NOIR Swick 2021 / Oregon $67 
PINOT NOIR / GAMAY Hoffmann-Jayer Bourgogne 
Passetoutgrain 2017 / Burgundy, France $63
REFOSK (chilled) Rodica 2019 / Slovenia $46

LAURAMARO $15 / 5 oz 
Our housemade amaro infuses a neutral spirit 
base with a blend of herbs like gentian, cassia 
bark, and rhubarb root for no less than 2 weeks 
before it’s dilluted and sweetened. Variables 
from batch to batch make each unique. 
HOUSE COFFEE LIQUEUR $15 / 5 oz  
Coffee, brown & white sugar, and vanilla mixed 
into a vodka base. Sweet and brimming with 
flavor, this concoction is great on its own, 
mixed over ice with soda or tonic, or as a 
secret ingredient in your at home espresso 
martini riffs.

last call for food 10:30pm nightly & 9:30pm on sundays. 
please make your server aware of any allergies. 

a 20% gratuity will be included for parties of 6 or more, 
and all parties on sundays. we require a $20 per person 

pre-tax, pre-tip minimum on sundays. 

PIZZA-FLAVORED GOLDFISH CRACKERS $6 
CHILE LIME PISTACHIOS $6 gf, vegan
CASTELVETRANO OLIVES $7 gf, vegan  
fennel, citrus, garlic, shallot. 
LUPINI BEANS $6 gf, vegan  
garlic, calabrian chili, shallot, parsley.
MARINATED MOZZARELLA $13 gf  
ciliegiene mozzarella, xtra virgin olive oil, alliums, 
herbs, lemon, aleppo seasoning, sea salt. 

KELLY’S SOUTHERN BAKED MAC & CHEESE $15 
 yellow cheddar, white cheddar, gruyere. 

WEDGE VERSUS COBB SALAD $16 gf  
iceberg lettuce, pickled red onion, blue ranch, 

preserved tomatoes, watermelon radish, bacon bites, 
beet-brined egg. 

CLAMS COURTLAND $14  
 stuffed with portuguese sweet bread, alheira, 

calabrian chilis.
BAFFONI’S FARM WINGS $15 gf  

served brined & naked, one sauce included.  
+$1 per additional sauce.  
noah’s ellicottville buffalo  

house ranch  
scotch bonnet burnt honey 

sticky wing glaze (contains fish sauce) 
 

 CRISPY FINGERLING POTATOES $15 gf  
lemon caper crème fraîche, red tobiko caviar, scallion.

TINNED FISH $18  
sardines in olive oil, cornichons, spicy mayo, chips. 

RED WINE-BRAISED OXTAIL $28  
jasmine rice, egg yolk, scallion, sweet soy glaze.
PIZZA OF THE WEEK: CHICKEN PARM $25  
red sauce, fresh mozzarella, breaded chicken cutlet, 
grana padano, fresh basil.
MARGHERITA PIZZA $22  
tomato, fresh mozzarella, thai basil. 
IMPROVED HOUSE PIZZA $25  
fresh mozzarella, white anchovy, hen of the woods 
mushrooms, furikake, nori.

CANNOLI PROFITEROLE $9  
ricotta & mascarpone filling, chocolate dipped, 

chopped toasted pistachios. 
CAST IRON COOKIE $9  

double chocolate, black pepper, cherry. baked to order. 
topped with vanilla ice cream.

ICE CREAM & SORBET $4 scoop / $11 pint  
vanilla ice cream 

marshmallow ice cream w/ caramel & swedish fish  

5TH ANNIVERSARY 
EMBROIDERED  
HOODIE $45  
sizes still available: S, M

5TH ANNIVERSARY  
HAT $29 
adjustable

COCKTAILS OF THE 
ZODIAC TEE $25  
sold out

2-TONE WONKY  
LOGO HAT $29  
adjustable

DENIM HAT WITH  
TRI-COLOR LOGO 
$29  
adjustable

GIFT CARD  
physical or digital, 
available in any 
amount.

SOLD  
OUT


