
Pinot Noir, J Vineyards Multi Ava ‘20, California
$14

Barbera d’ Asti Battaglione '20, Renato Ratti, Italy
$15

Cabernet Sauvignon '21, Robert Mondavi Prv. California
$15

Sartori Valpolicella Ripasso Regolo ‘19, Veneto, Italy
$16

Malbec 18, Antigal Uno, Mendoza, Argentina
$15

Barton & Guestier Chateau Magnol '19, 
Bordeaux, France

$16

White Wine
Prosecco Ruffino, Veneto, Italy

$13

Organic Pinot Grigio ’20, Candoni, Lombardy, Italy
$14

Languedoc “Mosaique” White '17, Delafont, France
$15

Sauvignon Blanc, Craggy Range ‘22, 
Wairarapa, New Zealand

$16

Vouvray ‘21, Loire Valley, France
$15

Chardonnay, Tormaresca ’22, Puglia, Italy
$14

Red Wine

https://app.provi.com/product_listing?region=4


6E Bubbly   $14
Ruffino Prosecco, Black Currant, Simple Syrup

Espresso Martini   $17
Tito’s Handmade Vodka, Kahlúa

Shot of Espresso

Saketini   $17
Grey Goose Vodka, Maboroshi Junmai Ginjo Sake 

Brine, Blue Cheese Olives

Passion Fruit Margarita   $16
Tequila Reposado, Grand Marnier, Lime Juice

Passion Fruit Puree, Simple Syrup 

The Affiliate   $16
Hendrick‘s Gin, St. Germain

East Side   $15
Citadelle Gin, Lime Juice, Simple Syrup, Mint

Cranberry Orange Whiskey   $15
Whiskey, Ginger Beer, Cranberry Juice

Orange Juice, Simple Syrup

Maple-Bourbon Smash   $16
Buffalo Trace, Orange Juice, Lemon Juice, Maple Syrup

Angostura Bitters

The Cornellian   $16
Whiskey, Aperol, Grand Marnier, Angostura Bitters

Cock tails

Mock tails
The Pledge   $10

Grape Juice, Lemon Juice, Simple Syrup, with a Splash of
Betty Buzz Grapefruit

Sweet Matcha Buzz   $8
Sweetened Matcha, Betty Buzz Sparkling Lemon-Lime

Cornell Cosmo   $9
Lime Juice, Cranberry Juice, Simple Syrup

-Ask your server for flavor of the day-



6E Bubbly   $14
Ruffino Prosecco, Black Currant, Simple Syrup

Classic Sake Martini    $17
Maboroshi Junmai Ginjo Sake, Dry Vermouth, Hendrick’s Gin

Sparkling Matcha   $14
Prosecco, Matcha Tea, Simple Syrup

The Mezcal   $15
Aperol, Bitters, Pineapple Juice, Lime Juice

Cornell Runner   $15
Light Rum, Dark Rum, Grenadine, Orange Juice

Grapefruit Juice, Topped with Soda

Pomegranate Martini   $17
Ketel One Vodka, Cointreau, Pomegranate Juice, Lime Juice

Cornell Hot Toddy   $16
Jameson Irish Whiskey, Chamomile Tea

Honey, Lemon, Cinnamon Stick

Cock tails 

Mock tails

Seasonal
Pumpkin Spiced Old Fashioned   $17

Buffalo Trace Bourbon, Maple Syrup, 
Spiced Pumpkin Syrup, Bitters

Sweet Tennessee Whiskey   $17
Gentlemen Jack, Ginger Liquor, Ginger Beer, Lemon Juice 

Simple Syrup

The Nutty Apple Martini   $17
Absolut Vodka, Ginger Liquor, Apple Cider

The Pledge   $10
Grape Juice, Lemon Juice, Simple Syrup, with a Splash of

Betty Buzz Grapefruit

Sweet Matcha Buzz $8
Sweetened Matcha, Betty Buzz Sparkling Lemon-Lime

Cornell Cosmo $9
Lime Juice, Cranberry Juice, Simple Syrup

-Ask your server for flavor of the day-



LIGHT BEER
AMSTEL LIGHT | PALE LAGER | NETHERLANDS

BUD LIGHT | AMERICAN LIGHT LAGER | ST. LOUIS, MO

COORS LIGHT | LAGER | GOLDEN, CO

ITHACA APRICOT WHEAT | WHEAT ALE | ITHACA, NY

IMPORTED BEER
CORONA | PILSNER | MEXICO

HEINEKEN | LAGER | NETHERLANDS

GUINNESS | STOUT | IRELAND

DOMESTIC BEER
GOOSE ISLAND | IPA | CHICAGO, IL

BROOKLYN LAGER | LAGER | BROOKLYN, NY

GUINNESS | STOUT | IRELAND

SAM ADAMS | WHEAT ALE | BOSTON, MA

KROMBACHER | PILSNER | GERMANY

STELLA ARTOIS | PILSNER | BELGIUM

FAT TIRE | RED ALE | FORT COLLINS, CO

ITHACA FLOWER POWER | IPA | ITHACA, NY

OMEGANG WITTE | WHEAT ALE | COOPERSTOWN, NY

LAGUNITAS | IPA | PETALUMA, CA

Tap Beer

Bo t t led Beer

Non-Alcoh oli c Beer
HEINEKEN 00 | LAGER | NETHERLANDS

UPSIDE DAWN | GOLDEN ALE | STRATFORD, CT


