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MON - FRI | 4PM - 6PM | $14

e OV E R OTIONS=

cognac, elderflower, cassis,
fresh lemon

B0

—— GREEN ENVY ———

gin, st. germain, yellow chartreuse, lime

—— SMOKE & MIRRORS ——

tequila reposado, mezcal,
chambord, suze, grapefruit

—— THE GOOD WITCH ——

ZERO PROOF | $10

agave blanco spirit, blood orange,
fresh lime

WINE | $12 BEER | $7
white // red // rosé  pilsner / mexico
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MY BITES

4

— SEOUL HEAT POTATO WEDGES —

korean chili powder, roasted sweet aioli | $12

garlic chili sauce | $19

" ?ﬂ —— CRISPY CHICKEN ——

—— SPICY SALMON TARTARE

gochujang & lime vinaigrette, lovage, wonton, nori crisps | $19

YN,
AN
AN

— CRISPY SUNCHOKES ———

yuzu kosho, brown butter, nori | $14 (\

"\ A @everdenenyc | #MeetMeAtEverdene
\ Consuming raw orundercookedmeats,poultry, seafood,shellfish,
or eggs may increase your risk of foodborne illness.




	MON - FRI | 4PM - 6PM | $14
	LOVE POTION
	cognac, elderflower, cassis,
	fresh lemon

	GREEN ENVY
	gin, st. germain, yellow chartreuse, lime

	SMOKE & MIRRORS
	tequila reposado, mezcal, chambord, suze, grapefruit

	THE GOOD WITCH
	agave blanco spirit, blood orange, fresh lime
	WINE | $12
	white // red // rosé

	BEER | $7
	pilsner // mexico


	BITES
	S E O U L  H E A T  PO T A T O  W E D G E S
	CRISPY CHICKEN
	garlic chili sauce | $19

	SPICY SALMON TARTARE
	CRISPY SUNCHOKES
	yuzu kosho, brown butter, nori | $14
	@everdenenyc | #MeetMeAtEverdene
	Consuming raw orundercookedmeats,poultry, seafood,shellfish, or eggs may increase your risk of foodborne illness.




