Cocktail Hour
3pm to 5pm

Craft Cocktails S8
Vitae Old Fashioned
Elijah Craig Bourbon, Demerara Syrup,
Angostura & Orange Bitters

Ed’s G&T
Beefeater Gin, Juniper Berries, Bay Leaf, Fever Tree Tonic,
Lemon, Lime Fever Tree Tonic, Lemon, Lime

Pomegranate Gimlet
Absolut Vodka, Pomegranate Juice, Lime Juice

Five Finger Fruit Punch
House Blend of Spirits, Spices, and Fruit.

Wine S8
Red
Cabernet/Merlot, Jean Marc Barthez, 2011, Bordeaux
White
Chardonnay, Pico Maccario, 2013, Piedmont

Beer 54
Heineken/Amstel Light
Brooklyn Lager/ Brooklyn East IPA/Peroni

Appetizers

Poached Pear Salad

Arugula, Pecans, Blue Cheese, 15

Roasted Baby Beets

Goat Cheese, Arugula, Pistachio 16

Pulled Pork Tacos

Polenta Tuille, Tomato Marmalade, Avocado 16
Veal Ricotta Sliders

Veal Ricotta Meatballs, Tomato Sauce, 18

Entrees

Grilled Chicken

Roasted Vegetable Salad, Pecans,

Honey Mustard Vinaigrette 22

Hanger Steak Salad

Baby Romaine, Avocado, Roasted Tomatoes, Parmesan,
Balsamic Vinaigrette 25

Vitae Burger

Smoked Gouda, Applewood Smoked Bacon,

House Spicy Mayo, French Fries 18



