
$20

Make a reservationThe Bar Room
212.561.5523Restaurant

BOOK YOUR NEXT EVENT 

COCKTAILS

FOLLOW US 

@THEBARROOMNYC

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

ESPRESSO MARTINIS

classic
greygoose vodka

vanilla syrup

jalisco
espolon reposado tequila

amber agave

roasted locally by demarco coffee

Mocha
bumbu rum, licor 43

chocolate liqueur

irish
teeling irish whiskey
bailey’s irish cream
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 20

ange antonia
beefeater gin, green chartreuse 

cucumber, muddled mint, fresh lime

ransom buck

18

patron silver tequila, habanero syrup
pickett’s 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 blended scotch, lemon
ginger infused honey, peat monster spritz

16

moscow mule
absolut vodka, pickett’s ginger beer

fresh lime, simple syrup

bali breeze

19

hendrick’s gin, dragon fruit
fresh lemon, agave syrup

maple old fashioned

20

piggy back rye whiskey, barrel aged vermont 
maple syrup, orange and angostura bitters

18

paper plane
michter’s bourbon, aperol

nonino amaro, fresh lemon

jungle bird

19

bacardi 4 rum, martini and rossi bitter
pineapple juice, lime, demerara

blood orange margarita

19

mi campo blanco tequila, fiero aperitivo
blood orange liqueur, fresh lime 

Anna’s cosmo

20

titos vodka, grand marniere orange liqueur
cranberry juice, freshly squeezed lime

desert rose

19

rosaluna mezcal, cinzano sweet vermouth
luxardo bitter bianco, orange twist

thanks mabel

19

malfy pink grapefruit gin, fresh lime
pink grapefruit juice, agave syrup

imperial margarita

26

casa dragones blanco tequila
grand marniere, lime, agave nectar


