
seasonal cocktails

Orchard After Dark
Montreuil calvados reserve, Dudognon réserve cognac,
Lustau Amontillado sherry, clarified Beak & Skiff apple 
cider, toasted buckwheat, black walnut & orange bitters
complex & dry, our rendition of the apple martini

Shun Vesper
Tap Root Fields Myoga ginger infused vodka, 
shiso infused Hayman’s Dry gin, Niizawa Hojun yuzu 
sake, aromatized sudachi, bamboo leaf
nuanced botanical infusions, Japanese-inspired martini

Golden Husk
El Dorado 5 year cask rum, Dudognon réserve cognac, 
Storico Vermouth di Torino, earl grey tea, Tap Root 
Fields ground cherries, fresh lemon, tonic
summer & autumn collide, fresh and juicy, yet deep

Harvest Ember
Casca Viejo blanco tequila, Laird’s applejack, Beak & 
Skiff apple cider, fresh lime, charred cinnamon bark, 
toasted almond bitters, cinnamon sugar rim
familiar yet unexpected, our refreshed cider margarita

Spiced Apple Spritz
Bohigas Cava, spiced apple cordial, soda, blood orange
bubbly, seasonal spritz with local Beak & Skiff apples

spirit-free cocktails

Apple Verjus Spritz  
Kally chardonnay verjus, spiced apple syrup, 
chamomile, vanilla, soda, blood orange

Elderflower Spritz   
Selbach ‘Funkelwurtz Zero’ sparkling, 
Giffard spirit-free elderflower liqueur, soda, fresh mint

The Cherry Tea  
Tap Root Fields ground cherries, Casals Rojo zero 
vermouth, earl grey tea, fresh lemon, tonic

Old Fashioned 
orange, madagascar vanilla, bitters

Bouquet  
lavender, lemon, pineapple, rose petal

Paloma  
fresh grapefruit, lime, bubbles, salt

Ginger Mule  
Goslings ginger beer, lime, ginger syrup, bitters

cocktails
 featured
Field Notes  16
rotational feature utilizing seasonal Tap Root Fields 
ingredients, ask your server for details!

sours (up + rocks)
Gimlet   15
Neversink NY dry gin, lime cordial, lime

Margarita   17
Tapatio 110 proof tequila, Giffard triple sec, Primo 
grapefruit aperitivo, lime, agave

Jack Rose   15
Laird’s applejack, grenadine, lime, angostura

Daiquiri   15
Probitas rum, sirop, lime, angostura

highballs + collins

Empire Apple Collins   16
Laird’s bottled in bond, South Hill pommeau, Montreuil 
calvados reserve, lemon cordial, lemon

Tom Collins   15
Neversink barrel reserve gin, Neversink NY gin, lemon 
cordial, lemon, orange

Pimm’s Cup   16
Pimm’s No.1, Hayman’s navy strength gin, Granier 
Verveine, ginger, fresh lemon

NY Rye Buck   15
McKenzie Rye, fresh ginger, fresh lime

Montmorency Rickey   16
Etter kirsch, Fred Alkemil ratafia cherry, lime cordial, 
Kaffir lime

spritz
Harcot & Gruner   16
cremant de Loire, Blume Marillen apricot eau de vie, 
apricot purée

Elderflower   16
Bohigas Cava, Vedrenne elderflower, mint
*spirit-free version available*

signature cocktails

sours (up + rocks)
Fields Margarita
Tapatio 110 proof tequila, Giffard triple sec, Primo 
grapefruit aperitivo, fresh lime, agave

Jack Rose 
Laird’s applejack, grenadine, fresh lime, angostura

Daiquiri
Probitas rum, sirop, fresh lime, angostura

Gimlet 
Neversink NY dry gin, lime cordial, fresh lime

spirit focused (up + rocks)
Vieux Carré 
McKenzie Rye, Dudognon réserve cognac, 
Antica Torino vermouth, Bénédictine

Bobby Burns 
Glengary scotch, Antica Torino vermouth, Bénédictine

Espresso Martini 
chickory coffee, Nardini Mandorla almond, Forthave 
Brown coffee liqueur, demerara

highballs + collins + mules

Empire Apple Collins 
Laird’s bottled in bond, South Hill pommeau, Montreuil 
calvados reserve, lemon cordial, fresh lemon

Tom Collins 
Neversink barrel reserve gin, Neversink NY gin, lemon 
cordial, fresh lemon, orange bitters

Pimm’s Cup 
Pimm’s No.1, Hayman’s navy strength gin, Granier 
Verveine, ginger, fresh lemon

NY Rye Buck 
McKenzie Rye, fresh ginger, fresh lime

Bull’s Blood Mule  
Truman vodka, Tap Root Fields beet juice, ginger, fresh 
lime, Goslings ginger beer

spritz
Harcot & Gruner 
cremant de Loire, Blume Marillen apricot eau de vie, 
apricot purée

Elderflower  
Bohigas Cava, Fiorente elderflower, soda, fresh mint
*spirit-free version available*



beerwine by the glass
sparkling
CAVA | Bohigas, Brut Reserva
Òdena, Spain NV 

CREMANT | Maison Foucher, Cuvée des Roys Naples
Loire Valley, France  NV

SPARKLING ROSÉ | Dr. Frank, Célèbre Rosé
Finger Lakes, NY  NV 

CHAMPAGNE | Chavost, Blanc d’Assemblage, Brut Nature
Champagne, France NV

white
FIELD BLEND | Hermann J. Wiemer, Field White
Seneca Lake, NY 

SAUVIGNON BLANC | Domaine de la Rochette
Loire Valley , France 2025

DRY RIESLING | Ravines Wine Cellars
Seneca Lake, NY 2022 

CORTESE | Gianni Doglia Piemonte
Piedmont, Italy 2025

CHARDONNAY | Benoni
Russian River Valley, CA 2024 

CHARDONNAY | Jérôme Fornerot, Bourgogne Blanc
Bourgogne, France 2024

rosé & skin contact
ROSÉ OF CABERNET FRANC | Anthony Road
Seneca Lake, NY 2025

DRY ROSÉ | Château Pigoudet
Provence, France 2025

ORANGE WINE | Unico Zelo “Esoterico”
Riverland & Clare Valley, Australia 2022

red
CABERNET FRANC | Apollo’s Praise, Picardie
Finger Lakes, NY 2024 

BEAUJOLAIS | Michel Guignier
Burgundy, France 2024 

CHILLED RED | Three Wine Company, “Faux Pas”
Contra Costa County, CA 2024

PINOT NOIR | Grochau Cellars, Commuter Cuveé
Williamette Valley, OR 2025

CÔTES DU RHÔNE | Piaugier, Sablet
Rhone Valley, France 2022 

CABERNET SAUVIGNON | Carl Roy, East Side Cuvée
Napa Valley, CA 2024 

on tap
Wrexham | Wrexham Lager (Wales) | Light Lager | 4%

Frequentem | Jasmine Rice Lager | Japanese Lager | 4.7%

Strangebird | Oktoberfest | Marzen-style Lager | 5.6% 

Skaneateles Brewery | Skanny Dipper | Blonde Ale | 4.2%

Von Trapp x Other Half | Collab Series: Pale Ale | 5.6%

Other Half | Forever Ever | Hazy Session IPA | 4.7% 

Prison City | Mass Riot | Hazy IPA | 7.5%

Other Half | Green Flowers | West Coast-style IPA | 6.8% 

Grimm Artisanal Ales | Weisse | Hefeweizen | 5.5% 

Frequentem | Tidal Wave | Tangerine Mango Sour | 6.4%

42 North | Bourbon-Barrel Aged Stout | Stout (12oz) | 12.5%

1911 Established | Honeycrisp | Cider | 5.5%

cans + bottles

42 North Brewing | Borderland IPA | Hazy IPA | 6.8%

Strangebird | Bird Light | American Light Lager | 4.5%

Strangebird x Odell | Mountain Time | Hoppy Pilsner | 6%

Grimm Artisanal Ales | Wavetable | Hazy IPA | 6.7% 

Guinness | Irish Stout | Nitro Can | 4.2%

Coors Banquet | American Lager | Stubby Bottle | 4.2%

Labatt Blue Light | American Light Lager | 4.0%

Bud Light | American Lager | 4.2%

Michelob Ultra | American Lager | 4.2%

Miller Lite | American Lager | 4.2%

non-alcoholic
Other Half | All In | Hazy IPA

Athletic Brewing | Oktoberfest | Marzen-style Lager

Guinness 0.0 | Nitro Can | Irish Stout

Michelob | Ultra Zero | American Lager


