
2.24.25 

B I T E S

R O C K  S H R I M P  1 4
aguachile, radish, onion, citrus 

TRUFFLE FRIES 12
parmigiano, mixed herbs 

C R I S P Y  R I B S  2 1
pomegranate glaze, lime 

WHIPPED RICOTTA 14
pistachio aillade, focaccia

SALMON TOSTADAS 15
avocado, salsa roja

C H I C K E N  W I N G S  1 4
buffalo sauce, celery, carrot, blue cheese 

RED LENTIL HUMMUS 10
olive tapenade, za’atar, pita 

C R I S P Y  B R U S S E L S  S P R O U T S  1 4
sweet chili 

H A P P Y  H O U R
Monday through Friday from 4:00-6:00pm

@everdenenyc | #MeetMeAtEverdene 

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.



H A P P Y  H O U R
Monday through Friday from 4:00-8:00pm

 

STELLA ARTOIS “LAGER”

OTHER HALF ALL MOSAIC EVERYTHING “IPA” 

Belgium

Brooklyn, NY

B E E R  7

R E D  B L E N D

B O U R G O G N E  C H A R D O N N A Y

Louis Jadot 2022, Burgundy, France

iBest Wines 2021, Western Cape, South Africa

W I N E  1 2

S E R P E N T ’ S  K I S S

G A I A ’ S  G A R D E N

P E R S E P H O N E ’ S  D R E A M

Copalli Rum, Chinola Passionfruit, Campari, Fresh Lime

D’Usse Cognac, Drambuie, Lillet Rouge, Orange Bitters 

Belvedere Vodka, Lemon, Housemade Lavender, Mathilde 

Peach Liqueur, Fever-Tree Ginger Beer

C O C K T A I L S  1 4

MALEFICENT’S REVENGE

Lyre’s Cane Spirit, Blackberry, Mint, Lime, 

Fever-Tree Club Soda 

Z E R O  P R O O F  1 0

@everdenenyc | #MeetMeAtEverdene 


