
BITES

PLATES

CAVIAR CONE*..............................................................9
siberian caviar, SALTED WAFFLE CONE, PARMESAN CUSTARD, CHIVE

OLIVES, ALMONDS, + PARMESAN......................12
HOUSE MARINATED OLIVES, TOASTED MARCONA ALMONDS, 

36 MONTH AGED PARMESAN, RAW HONEYCOMB

FOCACCIA........................................................................14
ROSEMARY, FENNEL POLLEN, PARMESAN

WITH SPICED GREEK YOGURT + TRUFFLE BUTTER

WAGYU CARPACCIO*....................................................24
JUMBO LUMP CRAB, BLACK GARLIC AIOLI, CAPERS, RADISH

CRUDO*.................................................................................18
HERBED TAHINI SAUCE, HARISSA SPRING SALAD, ZAATAR PHYLLO, 

FRESH HERBS

FUNGHI FRITTI....................................................................16
crispy MUSHROOMS, ROMESCO, summer truffle honey

CRISPY CALAMARI..........................................................18
PICKLED PEPPER, LEMON AIOLI

ARROZ CON NEGRO*................................................30
TARTARE, CRISPY RICE, AIOLI

CLASSIC CAESAR .......................................................16
GEM LETTUCE, RADICcHIO, PARMIGIANO REGGIANO

 >>>GRILLED CHICKEN.................................................+8

 >>>yellowfin tuna*..............................................+12

 >>>JUMBO LUMP CRAB...........................................+14

GRILLED YELLOWFIN TUNA*................................28
LEMON ADOBO CRISPY FINGERLINGS, FRESH HERB SALAD, RADISH

GRILLED OCTOPUS...................................................25
CHORIZO + SOFRITO POTATOES, KALAMATA PURÉE, HERB SALAD

BAY SCALLOP BUCATINI*.......................................34
PIQUILLO PEPPER, CONFIT TOMATO, GARLIC, SHALLOT, GREENS, PECORINO

JUMBO LUMP CRAB ROLL.....................................28
TOMATO OIL, PRESERVED LEMON, CUCUMBER, ALEPPO, HORSERADISH

 >>>CAVIAR*...................................................................+20

GRILLED FISH SANDWICH.......................................24
CONFIT TOMATO JAM, LABNEH, BUTTER LETTUCE

DIVER SEA SCALLOP*...................................................42
SHAVED FENNEL, FRESH MINT, CILANTRO, SHUG, + BRONZE FENNEL 
FROND

FISH OF THE DAY.........................................................MKT

ROSEMARY CUSTARD WITH BERRY COULIS     13  GIANDUIOTTO     14

OYSTERS*
 >>>a la carte..........3.75

 >>>DOZEN.......................44

OYSTER AMALFI*..........8

Raw Bar 

DESSERT

*Consuming raw MEAT, seafood, shellfish, or eggs may increase your

 risk of foodborne illness, especially if you have certain medical conditions. 

JUMBO SHRIMP
 >>>A LA CARTE..............4

 >>>DOZEN......................47

OYSTER SHOOTER*....11
 >TOMATO WATER, VODKA

 >please inform our stAff with all allergies and dietary restrictions, 

as we would be happy to accomodate.

*THERE WILL BE A GRATUITY OF 23% ADDED TO PARTIES OF 8 OR MORE.*

PARTY BOY*
 >6 OYSTERS, 6 SHRIMP, 6 CAVIAR CONES...............95



WHITES
FEATURED WHITE..............................................................................16/62

RARE ‘22, FRANCE, CARIGNAN BLANC............................…....14/54

LE MORETTE, MANDOLARA ‘22, ITALY, TURBIANA............16/62

SARRIS KEFALONIA ‘21, GREECE, ROBOLA............................17/66

SAINTS HILLS MALA NEVINA ’21, CROATIA............................17/66

BARRIALTO ARANZA ‘19, SPAIN, PALOMINO...............................62

BORGO SAN DANIELE ‘21, ITALY, MALVASIA......………..................68

PUNTA CRENA ‘21, ITALY, LUMASSINA....................……...................70

THOMAS ET FILS LE PIERRIER ’22, FRANCE, SACERRE.........84

CHACRA MAINQUÉ ‘21, PATAGONIA, CHARDONNAY.........…...95

VASSALTIS ‘21, GREECE, ASSYRTIKO......……......................…...……...99

BUBBLES 

ROSÉ & ORANGE

GASPARD BULLES ROSÉ, PINOT D’AUNIS, FRANCE...........16/62

CARBONISTE ‘21, CALIFORNIA, ALBARIÑO.............................21/84

AUBRON “LES BULLES”, PETNAT, FRANCE, BOURGOGNE......70

KIR-YANNI AKAKIES SPARKLING ROSE ’21, GREECE...............…70

IZAR-LEKU HONARABBO, ‘17, SPAIN.….....…….....…………..................…94

HATON BRUT CHAMPAGNE, FRANCE.......…………….....………......25/90

BOCHET-LEMOINE BRUT, FRANCE....................................................99

PHILIPPE GONET 3210 EXTRA BRUT, FRANCE............................134

VILMART & CIE PREMIER CRU, FRANCE…...............................…..…150

ERIC TAILLET RENAISSANCE, FRANCE..........................................189

FEATURED ROSÉ..................................................................................16/62

CAN SUMOI LA ROSA, SPAIN, SUMOLL.....................................16/62

DORALICE ORANGE ’21, PORTUGAL, LOUREIRO..................16/62

GRACI ETNA ROSATO ‘21, SICILY, NERELLO MASCALESE…....62

COSTADOR METAMORPHIKA ’22, SPAIN, SUMOLL....................83

REDS
FEATURED RED.....................................................................................16/62

DO BOJO ‘21, PORTUGAL, BASTARDO......................................16/62

LA RAGNAIE ’19, ITALY, SANGIOVESE.........................................16/62

UCCELLIERA RAPACE ‘21, ITALY, SUPER TUSCAN......................85

APRÈS & AMARO
VINSANTO SANTORINI ‘16, GREECE, ASSYRTIKO...........................12

VALDESPINO TIO DIEGO, SPAIN, PALOMINO.....................................8

MONTENEGRO.................................................................................................9
LIGHT, BITTERSWEET, ORANGE PEEL, ROSE PETAL

SEE THE ELEPHANT......................................................................................11
BOLD, SWEET, CARAMELIZED BANANA, COLA

BIGALLET CHINA-CHINA.............................................................................9
COMPLEX, BITTER ORANGE, LICORICE, CINNAMON

ON DRAFT BY CHARLES TOWNE FERMENTORY   SUNGAZER IPA  8    |     ‘167’  LAGER  8    

Lorem ipsum dolor sit amet, consectetuer 

5 FULTON STREET

AVAILABLE BY THE GLASS

ZERO PROOF
EINS ZWEI ZERO, GERMANY, BLANC DE BLANCS.................16/62

EINS ZWEI ZERO, GERMANY, CHARDONNAY...........................12/46

ZERO POINT FIVE, GERMANY, PINOT NOIR...............................12/46

‘NA’GRONI (ZERO PROOF GIN, GHIA) ...............................................................12

HEALTH ELIXIR (GREEN TONIC, ZERO PROOF GIN).........................................12

UNTITLED ART (ITALIAN PILSNER)....................................................................8



*THERE WILL BE A GRATUITY OF 20% ADDED TO PARTIES OF 8 OR MORE.*

SIGNATURE COCKTAILS 
$16

BAR167 GIN & TONIC
HOUSEMADE TONIC, GORDON’S GIN

PREMIUM GINS +$2

FULTON STREET RICKEY
gin, mint, cucumber, lime, GINGER

PINK DRINK
strawberry gin, mezcal, lime, 

CHILI SALT RIM

LAVENDER FOG
 VODKA , lemon FOGsyrup, CRÈME DE 
VIOLETTE, LEMON, FOAMING BITTERS

MALLORCA MARGARITA
TEQUILA, LIME, HERB AGAVE, CHILI SALT

CEDRO SPRITZ
ITALICUS, ELDERFLOWER, rosemary, 

grapefruit

SANTORINI SUNBURN
REPOSADO TEQUILA, ORANGE JUICE, LIME 

JUICE, CHINOLA, FOAMING BITTERS

CINI TINI
VODKA, HOUSE BRINE, OLIVE OIL, 

FETA STUFFED OLIVE

FOOL’S GOLD
bourbon, AMARO, honey, walnUt, 

peach, LEMON

FIRE IN THE GARDEN
green chile vodka, hibiscus, rose

SPICED MANHATTAN
RYE WHISKEY, RED VERMOUTH, SPICED 

PEAR, WALNUT 

TZATZIKI DRINK
VODKA, CUCUMBER JUICE, DILL, LEMON 

*CONTAINS DAIRY

BLUEBERRY BASIL SANGRIA
ROSÉ, BRANDY, BLUEBERRY, BASIL
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ESPRESSO 
LIL’ CINI

WELLNESS (ZERO PROOF)

SHOTS  
$10

ESPRESSO 
LIL’ CINI

WELLNESS (ZERO PROOF)


