


NEW YORK
NEW ADDITIONS | 25
big apple mule
wheatley vodka, lairds bonded apple brandy, apple compote,
ginger, lemon, club soda

opa
ouzo, ford’s gin, lemon, honey, fennel

lost in transit
avua plata cachaca, avua amburana cachaca, dolin blanc,
chamomile, lemon

arthur avenue
knob creek rye, campari, carpano antica sweet vermouth,
pomegranate

lion’s tale
butter washed bourbon, allspice dram, banana oleo, angostura
bitters, lime juice

weight of the world
cocoa infused ten to one rum, linie aquavit, giffard banana liquor,
aztec chocolate bitters, coconut, lime, club soda

walk in the woods
rittenhouse rye, gran classico, carpano antica sweet vermouth,
braulio amaro

final resting place
suntory toki japanese whisky, amaro montenegro, lazzaroni
amaretto, holiday spiced bitters

cranberry street
cazadores blanco tequila, apricot liquor, capalletti, passion fruit,
lemon, cranberry preserve, club soda

consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness. while we offer options to accommodate dietary and allergens
restrictions, we are not a gluten-free, nut-free, or dairy-free kitchen and cross-contamination may occur for those that have a higher sensitivity to these allergens.

w e  l o v e  y o u

tap the map above to learn more about the
new york city neighborhoods and landmarks

that inspired this seasonal menu.

https://uqr.to/25d0o


cocktails
REFRESHING (SHAKEN) | 25
pink elephant
wheatley vodka, dolin blanc, strawberry, jasmine tea,
lemon, club soda

trouble in paradise
ojo de tigre mezcal, avua ambruana cachaca, pineapple,
chili tincture, mole bitters, lime

chiquirita
espolon blanco tequila, cointreau, passion fruit, lime, agave,
chili tincture, chipotle salt

mexican firing squad
cazadores blanco tequila, lime, pomegranate,
angostura bitters 

concrete tiger
cazadores blanco tequila, jalapeño agave,
grapefruit, lime, cucumber, club soda

purple lady
butterfly pea flower infused roku gin, dolin blanc, lemon,
egg white, orange blossom water, lavender bitters

east side of 5th
ford’s gin, lime, cucumber, mint

last word
ford’s gin, green chartreuse, luxardo maraschino liqueur, lime

naked & famous
ojo de tigre mezcal, aperol, dolin génépy de chamois, lime juice

penicillin
johnnie walker red, lemon, ginger, honey, laphroaig spray

consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness. while we offer options to accommodate dietary and allergens
restrictions, we are not a gluten-free, nut-free, or dairy-free kitchen and cross-contamination may occur for those that have a higher sensitivity to these allergens.

house smoked sazerac
rittenhouse rye whiskey, park cognac, smoked apple wood,
peychaud's & angostura bitters, demerara, absinthe rinse

tokyo night
toki japanese whisky, park cognac, cardamaro, averna,
angostura bitters, absinthe rinse 

sunomono gibson
roku gin, bianco vermouth, sunomono cucumber brine, sesame

old fashioned
rittenhouse rye whiskey, demerara, angostura & orange bitters

oaxacan old fashioned
espolon reposado tequila, ojo de tigre mezcal, agave,
orange, angostura & mole bitters 

white negroni
ford’s gin, suze, blanc vermouth

vesper
ford’s gin, wheatley vodka, lillet blanc

black manhattan
rittenhouse rye, averna, angostura bitters, orange bitters

boulevardier
jim beam bourbon, campari, sweet vermouth

vieux carré
rittenhouse rye, park cognac, sweet vermouth, benedictine,
angostura bitters, peychaud’s bitters

BOOZY (STIRRED) | 25



cocktails

consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness. while we offer options to accommodate dietary and allergens
restrictions, we are not a gluten-free, nut-free, or dairy-free kitchen and cross-contamination may occur for those that have a higher sensitivity to these allergens.

SEASONAL FAVES | 25

tbd hot toddy*
jameson black barrel irish whiskey, all spice dram,
chamomile honey, ginger, lemon

house apple cider*
choice of whiskey or rum, homemade apple cider

mexican hot chocolate*
espolon reposado tequila, vanilla bean, house made
hot chocolate, whipped cream

*make it non-alcoholic $15

amaro montenegro 
amaro nonino
fernet branca
amaro ramazzotti
sfumato
cardamaro
braulio
marseille 

AFTER DINNER SIPS | 20

averna
cynar
genepy des chamois
strega
faccia brutto centerbe
grand marnier
benedictine
limoncello 



wine
RED
malbec
finca decero, remolinos vineyard,
agrelo, argentina, ‘19

le petit renard
domaine famille coulon, france, ‘23

pinot noir
inscription, willamette valley,
oregon, usa '22

rioja
cune, crianza, spain ‘19

cabernet sauvignon
architect, alexander valley,
california, usa, ‘21

cabernet sauvignon
gergish hills, napa, california, ‘21

pinot noir
summer dreams, sonoma coast,
california, ‘22

les montroziers
fiaveley nuits-st.-georges, france ‘23

barolo
gaja dagromis, piedmont, italy, ‘21

6 oz.   bottle

la fête du rosé
côtes de provence, france, ‘21 
 
gueissard
cotes de provence, france, '22

ROSÉ

72

72

90

90

98

300

325

350

550

72

74

18

18

22

22

26

6 oz.   bottle

16

19

WHITE 6 oz.   bottle

albariño
igrexario de saiar, benito santos, rías
baixas, spain, ‘22

sauvignon blanc, viognier
micro-cosme, château de saint cosme,
france, ‘22

pinot grigio
mont mes, castelfeder, trentino-alto
adige, italy, ‘21

vermentino
maremma toscana, italy, ‘23

sancerre
yves martin, sancerre,
loire valley, france, ‘22

chardonnay
unoaked, domaine leseurre, 
finger lakes, new york, '21
 
sancerre
thierry merlin cherrier, france ‘24

sauvignon blanc
te mata, cape crest, new zealand, ‘22

chardonnay
dumol wester reach, california, ‘23

chablis
domaine billaud-simon, france, ‘23

68

68

72

72

72

76

150

175

300

325

16

16

20

20

20

22



wine
SPARKLING VARIETALS  |  15glass    bottle

brut rosé
mcbride sparkling brut rose,
new zealand 

chardonnay
non dosé blanc de blancs val de mer,
burgundy, france, nv

champagne 
extra brut premier cru 
autreau de champillon, epernay,
france, nv

brut
"green label" lanson reims, france, nv
(organic) 

MORE

hibis-kiss
earl grey/hibiscus tea, raspberry, mint, honey, lime,
club soda

blueberry bramble
ritual non-alcoholic whiskey, blueberry, lemon, mint

yuz’ don’t say
ritual non-alcoholic gin, lemon, ginger, club soda

berry varietal
mixed berries, lemon, mint, club soda

paper tiger
lime, jalapeno, cucumber, grapefruit, club soda

new habits
ginger, lime, pineapple, club soda

easy days 
passionfruit, lemon, mint, orange blossom water,
club soda 

(non-alcoholic)

BEERS  |  12

bronx brewery well earned pilsner
bronx brewery world gone hazy ipa 
bronx brewery seasonal
athletic lite (n/a)
athletic hazy ipa (n/a)

80

81

140

200

17

17

32



spirits

SCOTCH BLENDS
johnnie walker red
 
johnnie walker black
johnnie walker blue

19
20
72

BOURBON
george dickel sour mash
angels envy bourbon
eagle rare bourbon
colonel e.h.  taylor
woodford reserve
widow jane
makers mark 46
basil  hayden
michters
blanton’s bourbon
weller* 
woodford reserve*
fort hamilton*
mckenzie small  batch*
coppersea*
e.h.  taylor*
* (please see server)

17
20
22
22
24
24
25
25
26
27

IRISH WHISKEY
jameson black barrel
red breast

JAPANESE WHISKY
suntory toki
hibiki  harmony
yamazaki 12 yr
hakushu 12 yr

SINGLE MALTS
aberfeldy 12 yr
laphroaig 10 yr
glenlivet 12 yr
oban 14 yr
macallan 12yr
balvenie doublewood 12 yr
glenlivet 18yr
laphroaig 16 yr
macallan 18yr

22
24
25
27
27
32
40
55
57

17
26

20
30
32
40

RYE
rittenhouse rye
bulleit  rye
knob creek
michters
whistle pig rye 10 yr

17
22
24
25
28



SPIRITS
GIN
dorothy parker
 
ford’s gin
roku 
tanqueray
bombay sapphire 
hendrick’s
monkey 47 

VODKA
wheatley
tito’s 
ketel one 
grey goose 
haku
belvedere 

17
18
22
22
22
23

18
18
21
22
22
24
26

TEQUILA
cazadores
espolon blanco
espolon reposado
casamigos blanco
casamigos reposado
don julio blanco
don julio añejo
clase azul plata
clase azul reposado
don julio 1942

MEZCAL
ojo de tigre 
montelobos organic mezcal joven 

17
20
21

24
25
28
32
47
57
67

17
19

CACHACA
avua prata 
avua amburana

RUM
ten to one caribbean white rum
ten to one dark rum
 
sailor jerry spiced rum
banks 7 aged rum
ron zacapa 23

BRANDY & COGNAC
laird’s straight apple brandy 
park cognac
hennessy vsop

PISCO
capel pisco
alto del carmen reserve

17
19

17
17
17
18
21

17
17
18

17
17



'til next
Time

follow us
@thebardownstairs   #thebardownstairs

i like to have a martini,
two at the very most. 
after three i'm under the table, 
after four i'm under my host.
                                              
                                                         - dorothy parker


