THEREStAaIEral:POM COCKT A"_ MAKE A RESERVATION

212.561.5523

ANGE ANTONIA 10 YR OLD FASHIONED
beefeater gin, green chartreuse N russell’s reserve 10yr bourbon
cucumber, muddled mint, fresh lime J demerara syrup, angustura bitters
20 22
RANSOM BUCK T[ RES THE PENICILLIN
patron silver tequila, habanero syrup compass box blended scotch, lemon
pickett’s ginger beer, lime juice, white pepper ginger infused honey, peat monster spritz
19 20

ESPRESSO MARTINIS

ROASTED LOCALLY BY DEMARCO COFFEE

CLASSIC JALISCO CARIBBEAN IRISH
greygoose vodka calirosa reposado tequila bumbu rum teeling irish whiskey
vanilla syrup amber agave banana syrup bailey’s irish cream
INFANTE BLOOD ORANGE MARGARITA

mexicat mezcal, fresh lemon, egg white
almond syrup, angostura bitters
19
PAPER PLANE

nelson’s tennessee whiskey, aperol

dulce vida blanco tequila, fiero aperitivo
blood orange liqueur, fresh lime
20

LA VIE EN ROSE

empress elderflower rose gin
luxardo bitter bianco, dry vermouth
19

MOSCOW MULE

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

OAXACA NEGRONI
del maguey vida mezcal, campari
cinzano 1757 sweet vermouth, orange twist
19
BLACKBERRY SMASH THE NOBLE MARG

angel’s envy bourbon, fresh lemon

nonino amaro, fresh lemon
18

FRENCH 75
hendrick’s gin, fresh lemon
simple syrup, proseco topper
19

MAPLE OLD FASHIONED
piggy back rye whiskey, barrel aged vermont
maple syrup, orange and angostura bitters
20
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marquess de casa noble anejo tequila

muddled black berries, mint simple syrup grand marniere, lime, agave nectar
19 30
BOOK YOUR NEXT EVENT FOLLOW US
E.”"_I E @THEBARROOMNYC
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consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
20% gratuity will be added to groups of 8 or more




