THE BAR ROOM

Restaurant

BOOK YOUR EVENT

events@thebarromnyc.com

COCKTAILS

ANGE ANTONIA
hendrick’s gin, green chartreuse
cucumber, muddled mint, fresh lime

22

RANSOM BUCK
codigo 1530 blanco tequila, casa lotos sotol
habanero, ginger beer, lime juice, white pepper
20

olGNA
TURES

10 YR OLD FASHIONED
russell’s reserve 10yr bourbon
demerara syrup, angostura bitters
22

THE PENICILLIN
aberfeldy 12yr single malt, lemon
ginger infused honey, peat monster spritz

20
ESPRESSO MARTINIS
ALL MADE WITH MR BLACK COLD BREW LIQUEUR
CLASSIC JALISCO SALTED CARAMEL IRISH
ketel one vodka espolon blanco tequila bacardi spiced rum tullamore dew whiskey
vanilla syrup amber agave caramel syrup bailey’s irish cream
BEET IT

titos vodka, fresh beet juice, rosemary
demerara syrup, fresh lemon
19

PAPER PLANE

jameson irish whiskey, aperol
nonino amaro, fresh lemon
19

EVERGREEN SPRITZ
grey goose vodka, elderflower syrup
prosecco, rosemary, cranberry garnish
21
MAPLE OLD FASHIONED
piggy back rye whiskey, barrel aged vermont
maple syrup, orange and angostura bitters
22
PEAR DAIQUIRI
courvoisier VS cognac, belle de brillet pear liqueur
fresh lime, simple syrup
20

LAST WORD
listening rock gin, green chartreuse
luxardo maraschino liqueur, lime
22

CARAJILLO
licor 43 spanish liqueur
espresso shot, grated nutmeg
18
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BLOOD ORANGE MARGARITA
olmeca altos plata tequila, blood orange
fresh lime, simple syrup
19

PORTSIDE TODDY
angel’s envy bourbon, rocky’s botanical
earl gray tea, honey, lemon
20

MOSCOW MULE
absolut vodka, pickett’s ginger beer
fresh lime, simple syrup
16

HIBISCUS PALOMA
patron reposado, hibiscus syrup
fresh grapefruit, lime
19

YUZU HIGHBALL
toki japanese whiskey, seltzer
yuzu-infused sake, lemon twist
19

THE AFTERGLOW
casamigo blanco tequila, mr. black coffee liqueur
tamarind puree, agave nectar
22

BAR ROOM CIDER
bulleit rye, apple cider, orange
demerara syrup, cinnamon
20




