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1270 UNION TURNPIKE | NEW HYDE PARK, NY 11040 | PHONE: 516.358.2222  
Restaurant Hours of Operation: Tuesday – Sunday beginning at 4pm. 

Private Events Available Upon Request 
 

 

 

 

HAPPY HOUR BAR MENU 
Featuring half priced cocktails & bar menu  

4-8pm Tuesday-Friday  
 

MAKI ROLLS  
TUNA AVOCADO   4 

YELLOWTAIL SCALLION   4 
CALIFORNIA   4 
SPICY TUNA   4 

SALMON AVOCADO   4 
SHRIMP TEMPURA   4.50 

AVOCADO CUCUMBER   3.5 
RAINBOW   8 

STRAWBERRY HEAVEN   10 
 

SMALL PLATES  
EDAMAME   2 

 
CAESAR SALAD    

parmesan croutons   5 
 

HALF DOZEN ASSORTED OYSTERS   12 
 

TEMPURA FRIED PICKLES 
assorted dipping sauces   6 

 
STEAMED DUCK BUNS 

avocado, red onion, oyster sauce & cilantro   8 
 

MEYER RANCH BURGER  10 
north country bacon, grilled onions, cheddar cheese, shredded lettuce & tomato 

 
CRIPSY CHICKEN THIGH SLIDERS 

guacamole, queso fresco, pickled onions & cilantro 
served with french fries   7 

 
TRUFFLE PARMESAN CHEESE FRIES    

black truffle aioli   4 
 
 

REV 11.21.11 
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1270 UNION TURNPIKE | NEW HYDE PARK, NY 11040 | PHONE: 516.358.2222  

Restaurant Hours of Operation: Tuesday – Sunday beginning at 4pm. 
Private Events Available Upon Request 

 
 

 

 

CLASSIC COCKTAILS 
13 
 

MANHATTAN 
Makers mark, Antica Formula Sweet Vermouth, Luxardo Cherry Liquor,  

orange bitters, garnished with a cherry stirred & served on the rocks 
 

MOSCOW MULE 
Grey Goose, ginger syrup, muddled lime, bitters, garnished with fresh ginger  

and lime served over ice. 
 

SIDE CAR 
Remy Martin V.S.O.P., Cointreau, fresh lemon juice, garnished with a  

twist of lemon served chilled in a martini glass 
 

PIMM’S CUP 
Pimm’s No. 1 muddled cucumbers & gingerale served over ice in a highball  

 

DARK & STORMY 
meyer’s dark rum & Regatta Ginger Beer garnished with a lime wheel served  

over ice in a highball 
 

HARVEY WALLBANGER 
Absolut, fresh orange juice & a float of Galliano served over ice in a collins glass 

 

BELLINI 
Sergio Mionette Prosecco, pureed white peaches & creme de peche, fresh lemon juice,  

garnished with a slice of fresh peach served cold in a champagne flute 
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1270 UNION TURNPIKE | NEW HYDE PARK, NY 11040 | PHONE: 516.358.2222  

Restaurant Hours of Operation: Tuesday – Sunday beginning at 4pm. 
Private Events Available Upon Request 

 
 

 

 

TWO SPECIALTY COCKTAILS 
13 

 

SPARKLING SICILIAN 
This sparkling elixir combines blood orange with Sergio Mionetto Prosecco  

and just a dash of Aperol 
 

THE SMASH 
A perfect combination of Grand Marnier, muddled fresh lemon  
and mint, over crushed ice- mixology made simple. It should always  

be this easy & taste this delicious. 
 

PEAR BLOSSOM 
This delicious concoction combines Grey Goose La Poire vodka, 

 Momokawa Organic Junmai Ginjo sake & pear puree 
 

YUZU RUM PUNCH 
This Rum Punch, unlike any other, joins Cruzan and Zacapa 23 year old  

rums with Grand Marnier & our house punch of yuzu, orange, pineapple  
and white cranberry juices 

 

SPICY GINGER MARGARITA 
Two’s twist on the classic meican cocktail, Patron Silver, Grand Marnier,  
fresh lime juice, agave nectar, with freshly juiced ginger root garnished  

with a lime wheel served on the rocks  
 

CAIPIRINHA DE UVO 
Brazil’s national drink served Two’s way, Leblon Cachaca, fresh simple syrup,  

muddled grapes & lime, shaken until ice cold & frothy  
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1270 UNION TURNPIKE | NEW HYDE PARK, NY 11040 | PHONE: 516.358.2222  

Restaurant Hours of Operation: Tuesday – Sunday beginning at 4pm. 
Private Events Available Upon Request 

 
 

 

 

DARK & STORMY 
 (served chilled) 

 4oz bottle 
Hana Awaka, Junmai (sparkling sake) (250 ml)  16. 
cheerful balance of bursting sweetness, bright fruit flavors and tangy bubbles  
Horin, Daiginjo (300ml)   27. 
elegant floral and botanical aromas with a seamless, slightly herbaceous finish  
Jokigen, Junmai Ginjo (300ml)   32. 
Notes of asian pear and tart yogurt on the nose with a creamy full finish  
g Genshu, Junmai Ginjo (375ml)   19. 
intense aromas of banana and lychee with a spicy powerful finish  
Yoshinogawa Echigo, Junmai (720ml) 6. 35. 
earthy nose with slight hints of mushroom, rich texture, gentle sweetness on the finish 
 
Murai Family, Nigori Genshu (720 ml) 6.50 37. 
 
Yuki Shibori, Junmai (Unfiltered) (720ml) 11.50 69. 
sweet aroma of white peaches and pears, smooth, elegant, round acidity and alcohol 
 
Rihaku, “Wandering Poet,” Junmai Ginjo (720ml) 12.50 74. 
aroma of banana and honey dew, lingering herbal finish 
    
Takatenjin, Soul of the Sensei, Junmai Daiginjo (720ml) 14. 82. 
aromas of honeydew, grainy rice and earth, dry finish with notes of white pepper and jasmine 
 
Harushika, Spring Deer, Junmai Daiginjo (720ml)  135. 
aromas of watermelon and caramel with ints of sweet rice and rose pedals 
 

SHOCHU  
9.25 

 

AWAMORI (Thai rice) 
Ryukyu Ohcho Soju 
 
KOME (rice) 
Hakushika N’naka 
 
MUGI (barley) 
Ginza No Suzume Kuro-Koji-Soju 
Ty Ku Soju 
 
 

KURIKOGAME IMO (sweet potato) 
Kuromaru Otsu-rui  

 

SOBA (buckwheat) 
Kagurano-mai Otsu-rui 
 
SESAME 
Beniotome sesame shochu 
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1270 UNION TURNPIKE | NEW HYDE PARK, NY 11040 | PHONE: 516.358.2222  
Restaurant Hours of Operation: Tuesday – Sunday beginning at 4pm. 

Private Events Available Upon Request 
 

 

 

 
TWO BEER GARDEN 

 
 

DRAUGHT 
14oz   7. 
22oz   10. 

 
Sapporo, Japan 

Stella Artois, Belgium 
Lagunitas I.P.A., Petaluma, CA 

Blue Moon Belgian-Style Wheat Ale, Denver, CO 
Old Dog Brown Ale, Portsmouth, NH 

Delirium Tremens, Belgium (11.5oz 10.)  
 

BOTTLE 
Yebisu, Japan   7.  

Miller High Life, Milwaukee, WI   6.  
Coors Light, Denver, CO   6. 
Budweiser, St. Louis, MI   6. 

Amstel Light, Holland   7. 
Heineken, Holland   7. 

Heineken Light, Holland   7. 
Guiness Draught, Ireland   8 

Corona, Mexico   7. 
Duvel, Belgium   12. 

Chimay Blue, Belgium   15. 
Six Points Sweet Action Cream Ale, Brooklyn, NY (16oz can) 9. 

Coney Island Albino Python (22oz)   16. 
Roque Shakespeare Stout (17oz), OR   16.50 

Ommegang Abbey Ale (25oz), Cooperstown, NY   18. 
St. Paulie NA Beer, Germany   6 
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1270 UNION TURNPIKE | NEW HYDE PARK, NY 11040 | PHONE: 516.358.2222  
Restaurant Hours of Operation: Tuesday – Sunday beginning at 4pm. 

Private Events Available Upon Request 
 

 

 

 

WINE BY THE GLASS 
 (served chilled) 

 

SPARKLING & CHAMPAGNE  6oz Glass 
Prosecco, Sergio Mionetto, Extra Dry, Valdobbiadene, Italy 9.75 
Sparkling, Gruet, Blanc de Noir, New Mexico 11.2 
Champagne, Perrier Jouet Grand Brut MV, Epernay, France 18.25 
 

WHITE WINE 
Pinot Grigio, Casarsa, Venezie, Italy 2010 9. 
Pinot Gris, Classique, Domaine Paul Blanck, Alsace, France 2008 9.75 
Pinot Grigio/Sauvignon Blanc, Bertani, Due Uve Delle Venezia, Italy 2010        10 
Rioja Blano, Cune, Monopole, La Rioja, Spain 2009 9.25 
Gruner Veltliner, Hirsch, Kamptal, Austria  2009 10.25 
Riesling, SA Prum, Essence, Mosel, Germany 2010 10.75 
Sauvignon Blanc, Oyster Bay, Marlborough, New Zealand 2010 10.25 
Chardonnay, Jacobs Creeks, Australia 2010 10.25 
 

ROSE WINE 
Rose, Chateau D’ESCLANS, “Whispering Angel,”  
Cote de Provence, France 2010 13. 
 

RED WINE 
Descendientes de Palacios, Corullon, Petalos, Bierzo, Spain 2008 13.  
Pinot Noir, Sean Minor, Four Bears, Carneros, CA 2009 13.50 
Merlot, Colombia Crest, Two Vines, Washington 2009 9. 
Menage a Trois, Folie a Deux (Cabernet/Merlot Blend) Napa, CA 2009 9.50 
Malbec, Bodegas Salentein, Portillo, Mendoza, Argentina 2010 10. 
Toscana, Antinori, Villa Antinori (Sangiovese/Cabernet/Merlot),  
Tuscany, Italy 2007 13.50 
Cabernet Sauvignon, Santa Rita Reserva, Chile 2008 10. 
Cabernet Sauvignon, Charles Krug, Napa Valley, CA 2008 13.75 
Cabernet Sauvignon, Clos Du Val, Napa, CA 2007 15.50 
 


