
WINE BY THE GLASS 8
MONTEPULCIANO D’ABRUZZO
tenuta tre gemme, abruzzo, it
SYRAH BLEND (CHILLED OR UNCHILLED)
bois de brignon, rhone valley, fr
ROSÉ
moullin de gassac, languedoc-roussillon, fr

ORANGE
¡no es pituko!, curiko valley, ch

,

,

GAVI DI GAVI
villa sparina, piedmonte, it
CHARDONAY
diatom, santa barbara, ca
CAVA
campo viejo ‘brut’, catalonia, es 
SPARKLING ‘BRUT ROSÉ’
,reneé briand, burgundy, fr

SIGNATURE COCKTAILS 12 BEER 5
HAPPY HOUR

substitutions in cocktails will happily be accomodated but will remove the cocktail from happy hour
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TESS’PRESSO MARTINI
milagro reposado tequila, espresso, mr. black, amarula
BLOOD ORANGE MARTINI
reyka vodka, solerno, dry curacao, blood orange puree, lime
(SPICY) LYCHEE ‘TINI
(ghost)  or astral tequila, lychee puree, cassis, lime, agave
FRENCH BLONDE
aviation gin, lillet, elderflower liqueur, grapefruit, lemon
GARDEN MARTINI
reyka vodka, cucumber, mint-agave, lime

PEACH-ROSÉ SANGRIA
rosé, juliette peach liqueur, elderflower liqueur, lemon &
lime, four roses bourbon 
CADILLAC PALOMA
astral tequila or 400 conejos mezcal, gran marnier,
grapefruit soda, lime, salt
NUEVAYoL
ron del barillito, aperol, chinola passionfruit, amaretto,
sparkling rosé, lemon, bitters
SWEET TEA OLD FASHIONED
four roses bourbon, black tea demerara, lemon & orange
bitters
WATERMELON-MINT MARGARITA
astral tequila, watermelon, mint-agave, dry curacao, lime,
tajin or salt
PURPLE RAIN
aviation gin, italicus, viola apertif, amarula, lemon
PEACH-MEZCAL NEGRONI
400 conejos mezcal, montenegro, lillet, juliette peach
liqueur

SEASONAL 

TESSA CLASSICS

DELIRIUM TREMENS
beligan pale ale, beligum
8.5%
PEACH BERRY PUNCH BY TALEA 
fruited sour, brooklyn
6.0%
HAZY LITTLE THING BY SIERRA NEVADA
hazy IPA, california
6.7%
LAGUNITAS
IPA, california
6.2%
HEFEWEISSBIER BY WEIHENSTEPHANER
hefeweizen, germany, 
5.4%
LIGHT & TIGHT LAGER BY SUNDAY BEER
light lager, brooklyn
3.9%
ESTRELLA GALICIA
spanish-style lager, spain, 
5.5%
BUSHWICK PILSNER BY BRAVEN
pilsner, new york, 
5.5%
MADURO BY CIGAR CITY
brown ale, florida, 
5.5%
HUDSON NORTH CIDER
hard cider, new york, 
5.0%



HAPPY HOUR

$12 PLATES
PARMIGIANO TRUFFLE FRIES
harissa aioli
PROSCIUTTO & RICOTTA TOAST
apricot mostarda, arugula
LAMB MERGUEZ SLIDERS
cucumber, tomato, spicy feta
CRAB ARANCINI
saffron aioli, lemon
CAULIFLOWER FRITTO
basil jalapeno aioli
GRILLED SHRIMP SKEWER
livornese sauce
GARLIC HUMMUS
spicy feta, cucumber, tomato, red onion,
pita bread (ADD CRUDITE +5)

CHEESE
kunik
la tur
goat camembert
tumbleweed cheddar

CHARCUTERIE BOARD
SALUMI
prosciutto
mortadella
spicy sopressata
finoccionna

choice of four or eight + apricot mostarda, mixed olives, crostini
24 | 38

consuming raw or undercooked fish, shellfish, eggs or meat, increases the risk of food born illnesses. prior to ordering, kindly inform your server of any & all allergies, & their severity
gratuity of 20% will be added to all parties of 6 or more people.
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