
House White, Grillo, Sicily, ’17 12/48

White Burgundy, Talmard, Macon, France, ’17 12/48

Pinot Grigio, Andrian, Alto Adige, Italy, ’18 13/52

Sauvignon Blanc, Lapostolle, Rapel Valley, Chile, ’18 14/56

Chenin Blanc, Arnaud Lambert, Loire Valley, France, ’18 15/60

Chardonnay, Left Coast, Willamette, Oregon, ’17 15/60

Bordeaux Blanc, Clarendale, Haut-Brion, France, ’18 16/64

Sancerre, Domaine Thomas, Loire Valley, France, ’17 19/76

House Red, Nero d’Avola, Italy, ’17 12/48

Malbec, Reunion, Mendoza, Argentina, ’17 13/52

Spanish Blend, Carchelo, ‘C’, Jumilla, Spain, ’16 14/56

Grenache, Robert Oatley, ‘G-18’, McLaren Vale, Aus ’18 14/56

Pinot Noir, Raptor Ridge, Willamette, Oregon, ’16  16/64

Cabernet Sauvignon, Vindicated, Napa, California, ’16 17/68

Bordeaux, Clarendale, Haut-Brion, France, ’15 18/72 

Zinfandel, Chateau Montelena, Napa, California ’15 28/112

WHITE RED

SPARKLING

ROSÉ
Lady A Rosé, Provence, France, ’18 12/48

Garzon, Pinot Noir Reserve, Uruguay, ’18 14/56

Sokol Blosser Rosé, Dundee Hills, Oregon, ’18 60

Dominio de Requena, Cava, Valencia, Spain 11/44

Gratien & Meyer, Rosé Brut, Loire, France 12/48

Lini 910, Lambrusco, Emilia-Romagna, Italy 14/56

Moët & Chandon Brut Impérial, Reims, France 20/100

Veuve Clicquot Yellow Label Reims, France 22/125

Veuve Clicquot Rosé Brut, Reims, France 250

WINE

COCKTAILS                       

BEER
DRAFT BOTTLES AND CANS

Bells Two Hearted Ale, Kalamazoo             7

Greenbush Sunspot Hefeweizen, Michigan            7
 
House Brewing, House Lager, California            7

House Brewing, Soho Session IPA, California               9 
   
Marz Brewing, Jungle Boogie Wheat, Chicago                        10

WALKING THE BEET 12 
Banks 7, Toki, beet, tarragon, honey, lemon

THE 1915 13  
Roku, Bentwing, blackberry, vanilla, honey, cava

EASTERN STANDARD  14     
Grey Goose or Bombay Sapphire, lime, sugar, cucumber, mint

PICANTE DE LA CASA  14 
Cazadores Reposado, chili, lime, agave, cilantro

ROTTERDAM 16  
St. Germain, white port, cucumber, Yuzu tonic

SOHO NEGRONI 14 
Bombay Sapphire, Salers, Martini Bianco

SOHO MULE 14 
42 Below, ginger, lime, soda

HIDDEN SHADOWS 14 

Old Grand-Dad, Bouvery CV, coffee liquor, passion fruit

Please let us know if you have any allergies or dietary requirements, our drinks are made here and may contain trace ingredients.

Peroni, Nastro Azzurro, Italy               7

Virtue Cherry Cider, Michigan             7

3 Floyds, Gumballhead, American Wheat Ale, Chicago  7
 
Greenbush, Party Wolf IPA, Michigan 7

ALLIS RESERVE COCKTAIL
WHISTLE PIG MANHATTAN 30

Whistle Pig 10 Year rye, Carpano Antica vermouth, Angostura bitters
*Served tableside*


