
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.



2.24.25

PACIFICO DRAFT 
Pilsner - Mexico 

1 4

O L D  F A S H I O N E D
Whiskey - Demerara - Angostura Bitters

W A T E R L O O  S U N S E T
Gin - Elderflower - Yellow Chartreuse - Lime 

H O L I D A Y S  I N  T H E  S U N  
Singani - Prosecco- Hibiscus - Lemon 

FAUX-GARITA
Lyre’s Agave Blanco Spirit, Lyre’s Orange Sec,

Fresh Lime, Orange Bitters 

R E D  B L E N D
Merlot and Cabernet Sauvingon

Caracterre 2022, Loire Valley, France

L A  F E T E  D U  R O S É
‘Saint Tropez’, 2023, Provence, France

S A U V I G N O N  B L A N C  
Caracterre 2020, Loire Valley, France

N E G R O N I  S P A G L I A T O

F R E N C H  7 5

S P R I T Z

S P A R K L I N G  P A L O M A

@everdenenyc | #MeetMeAtEverdene 

COCKTAILS

VIA CAROTA CRAFT COCKTAILS 1 2

HAPPY HOUR
Monday  through Friday from 4:00 - 6:00pm

ZERO PROOF 1 0

BEER 7

WINE 1 2


