
S M A S H B U R G E R  &  A P E R O L  S P R I T Z
everdene’s award- winning signature burger paired 

with an Aperol Spritz

H O T  D O G  &  H U G O  S P R I T Z
beef hot dog with sauerkraut & spicy mustard paired 

with a Hugo Spritz
 

WHIPPED RICOTTA 14
balthazar brioche, truffle honey, rosemary

BLISTERED SHISHITOS  10
togarashi, sauce ponzu

RED LENTIL HUMMUS  10
olive tapenade, zaatar, pita 

R O C K  S H R I M P  “ A G U A C H I L E ”   1 4
tomatillo, serano chilies, cucumber, crispy tortilla

CHILLED FLORIDA SHRIMP  18
everdene cocktail sauce, lime

N I M A N  R A N C H  B E E F  H O T  D O G  1 0
sauerkraut, spicy mustrad

S A L M O N  T A R T A R E  L E T T U C E  W R A P S   1 2
radish, soy vinaigrette, cilantro, crispy shallot

S T I C K Y  B A B Y  B A C K  R I B S   2 3
hoisin, szechuan pepper, cilantro

@everdenenyc | #MeetMeAtEverdene 

N OM A D  D U OS  $ 3 0 

B I T E S

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



T H E  G . O . A . T
Lobos 1707 Reposado Tequila, Pear Purée, Chili Syrup,

Lemon, Cinnamon

L A V E N D E R  M U L E
Belvedere Vodka, Lemon, Housemade Lavender,

Fever-Tree Ginger Beer

H I B I S C U S  M A R G A R I T A
Codigo Blanco Tequila, Lime, Grand Mariner, Hibiscus

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

Fever-Tree Club Soda 

OTHER HALF ALL MOSAIC EVERYTHING “IPA” 7 
Brooklyn, NY

STELLA ARTOIS “LAGER” 7
Belgium

DOC’S APPLE CIDER 5

R E D  B L E N D
iBest Wines 2021, Western Cape, South Africa

B O U R G O G N E  C H A R D O N N A Y
Louis Jadot 2022, Burgundy, France

CO C KTA I LS  1 4

Z E RO  P RO O F  1 0

B E E R

W I N E  1 2

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


