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COCKTAIL MENU 

All Cocktails - $14 
 

Midnight in Manhattan Cognac, Coffee Rye, Sweet Vermouth, Averna, Bitters  
Daisy Envy Reposado Tequila, Chamomile Agave, Lemon, Lime, Peychaud’s Bitters, Orange Flower Water  

Papa Two Face White Rum, Lime, Grapefruit Bitters, Maraschino Rinse  
Days Old Fashion dealer’s choice  

Whiskey Sour Buffalo Trace, Lemon, Egg & House Bitters  
 

The Manhattan List  
Smoking Jacket JW Black & Buileit Bourbon, Dolin Dry, Peychauds, Amaretto, Peat Rinse 

Meatpacking (The District) Bourbon, Sweet Vermouth, Cynar, Chorizo tincture 
Somewhere in Manhattan Rye & Cognac, Punt e Mes, Maraschino, Peychauds Bitters, Lemon oils 

Mr. Seamstress Rye, Carpano Antica, Amaro Nonino, Campari, Orange twist 
New Amsterdam Genever, Vermouth, Bitters, Cherry 

Booted Manhattan Rittenhouse bonded, Carpano Antica, Cynar, Lagavulin rinse, Lemon Twist 
The Big Apple Whistle Pig, Lairds Bonded, Dolin Blanc, Apple Shrub, Bitters, Pickled Apple 

Midnight in Manhattan Coffee infused Rye, Cognac, Punt e Mes, Averna, Lemon oils 
Black Cab Rye, Dolin Sweet, Cynar, Amaro nonino, lengthened with soda, Lemon peel 

Pier 54 Pimms #1, Crown Royal, Dolin Sweet, Orange peel, served on the Rock 
Binghamtom Candied walnut infused Rittenhouse, Carpano antica, Crème de Cacao, Bitters peychuds 

Cockeyed Fedora Rye, Carpano Antica, Fernet Branca 
Man Hatin’ Coconut infused Bourbon, Dolin Dry, Velvet Falernum, Angostura, Lime peel 

 
BAR MENU 

 
Shishito Peppers fried with salt 7 

Steak Tartare Angus ribeye, capers, Dijon 15 
Fennel & Onion Crostini cana de cabra goat cheese 11 

Spanish Meats & Cheeses morcilla, sobrasada, idiazabal, valdeon 17 
Fried Calamari sri racha aioli 11 

Chicken Liver Mousse sherry pickled onion, dill 11 
French Fries 7 


