
$20

Make a reservationThe Bar Room
212.561.5523Restaurant COCKTAILS

ESPRESSO MARTINIS

classic
ketel one vodka

vanilla syrup

jalisco
espolon blanco tequila

amber agave

roasted locally by demarco coffee

Mocha
papas pilar rum
chocolate sauce

irish
tullamore dew whiskey

bailey’s irish cream
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TURES

22

ange antonia
hendrick’s gin, green chartreuse 

cucumber, muddled mint, fresh lime

ransom buck

19

codigo 1530 blanco 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

montana sour

19

meili vodka, italicus bergamot liqueur, lemon
pineapple juice, demerara syrup, egg white

maple old fashioned

22

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

18

paper plane
michter’s sour mash whiskey, aperol

nonino amaro, fresh lemon

golden pear julep

20

branson cognac,  belle de brillet pear liqueur
fresh lemon, agave nectar, mint

blood orange margarita

19

tres agaves blanco tequila, blood orange 
fresh lime, simple syrup

Beet it

19

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

rye daquiri

20

sagamore rye whiskey, rockey’s botanical liqueur
fresh lemon, demerara syrup

hibiscus paloma

19

viamundi sotol, hibiscus syrup
fresh grapefruit, lime

yuzu highball

17

toki japanese whiskey, seltzer
yuzu-infused sake, lemon twist

last word

22

monkey 47 gin, green chartreuse
luxardo maraschino liqueur, lime

piñarita

22

cincoro blanco tequila, coconut cream 
pineapple juice, agave nectar,  lime

carajillo

18

licor 43, freshly pulled espresso
grated nutmeg

elit martini

24

stoli elit vodka, castelvetrano brine
blue cheese stuffed olives


