
$20

book your eventThe Bar Room
events@thebarromnyc.comRestaurant COCKTAILS

ESPRESSO MARTINIS

classic
ketel one vodka

vanilla syrup

jalisco
espolon blanco tequila

amber agave

all made with mr black cold brew liqueur

salted caramel
bacardi spiced rum

caramel syrup

irish
tullamore dew whiskey

bailey’s irish cream
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SIGNA
TURES

22

ange antonia
hendrick’s gin, green chartreuse 

cucumber, muddled mint, fresh lime

ransom buck

20

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

10 yr old fashioned

22

russell’s reserve 10yr bourbon
demerara syrup, angostura bitters

the penicillin

20

compass box artist blend  scotch whisky, lemon
ginger infused honey, peat monster spritz

20

mezcal negroni
rosaluna mezcal, campari bitter liqueur

sweet vermouth, orange twist

blossom spritz

21

grey goose vodka, elderflower syrup
prosecco, edible flower

yuzu old fashioned

22

sato shiki japanese whiskey, yuzu juice
demerara syrup, orange and angostura bitters

19

paper plane
jameson irish whiskey, aperol

nonino amaro, fresh lemon

pear daiquiri

20

Remy 1738 cognac,  belle de brillet pear liqueur
fresh lime, simple syrup

blood orange margarita

20

olmeca altos plata tequila, blood orange 
fresh lime, simple syrup

Anna’s Cosmo

19

titos vodka, cointreau orange liqueur
fresh lime, cranberry juice

blackberry smash

21

angel’s envy bourbon, doladira alpine aperitif
fresh lemon, rhubarb syrup

hibiscus paloma

20

patron reposado, hibiscus syrup
fresh grapefruit, lime

sangria blanca

19

still gin, rockey’s botanical, pinot grigio
peach liqueur, fresh orange, simple syrup

last word

22

botanist gin, green chartreuse
luxardo maraschino liqueur, lime

the AFTERGLOW

22

casamigo blanco tequila, cream of coconut
golden kiwi puree, fresh lemon juice

laddy lemonade

19

bruichladdich islay scotch, licor 43
fresh lemon

vieux carre

21

bulleit rye, remy 1738 cognac, sweet vermouth
benedictine, peychaud’s bitters 
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