


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.

karai margarita
tequila, cointreau, lime, agave, yuzu kosho, shiso,
furikake rim

SEASONAL

patience & fortitude
jameson, ramazzotti, cynar, lemon peel, transatlantic bitters

final say
ford’s gin, strega, luxardo, lime, passionfruit

holiday boulevardier
cacao-infused jim beam, amaro montenegro, fernet
branca, cocchi americano, giffard banana, mole bitters

fig & circumstance
park cognac, cocchi americano, pineau des charentes,
fig tincture

silk road lychee martini
lemongrass vodka, st. germain, lychee purée, lime

NEW ADDITIONS | 23

HAPPY HOUR
available from 4 - 6 pm

house dirty martini 

vesper martini

espresso martini

black manhattan

shiso gimlet

one for the road

gin or vodka, vermouth, olive brine 

gin, vodka, lillet, lemon peel

vodka, mr. black, espresso

rye, averna, angostura & orange bitters 

gin or vodka, lime cordial, lime juice, shiso

sailor jerry & cruzan blackstrap rum,

lime cordial, lime juice

drinks

cocktails  15
(no substitutions)

beer
house wine
well drinks

7
10
13



cocktails

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

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

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

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

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

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

consumingraw orundercookedmeats,poultry,shellfishoreggs mayincrease 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.

CLASSICS | 23

bite the bullet
ojo de tigre mezcal, green chartreuse, jalapeño
agave, cucumber, lime, tajin, club soda

concrete jungle bird
coconut clarified rum blend, campari, pineapple
juice, lime

& MORE
MOCKTAILS | 15
(non-alcoholic)

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

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

blueberry cucumber gimlet
ritual non-alcoholic gin, cucumber, blueberry simple syrup,
lime

pom & pine mule
pomegranate juice, lime, ginger demerera, club soda

chai this one
chai passionfruit, pineapple juice, lime, mint, club soda

holiday sour
ritual non-alcoholic bourbon, pineapple juice, lemon,
maple syrup, spicy tincture, aromatic non-alcoholic bitters,

phony white negroni
st agrestis, n/a negroni

amalfi spritz
lyres n/a “aperol” spritz



FESTIVE 

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.

COZY SEASONAL SIPS | 23

AFTER DINNER SIPS | 20

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

amaretto
averna
cynar
frangelico
sambuca
baileys
grand marnier
benedictine 

gimme s’more
infused “smores” wheatley vodka, bailey’s, chocolate
liqueur heavy cream, chocolate syrup/graham rim

tbd hot toddy
fort hamilton, amaro cio ciaro, lemon, honey, water



wine

 

glass bottle

pinot noir
inscription, willamette valley,
oregon, usa '22 20 72

rioja
cune, crianza, spain ‘19 16 68

les montroziers
faiveley nuits-st.-georges, france ‘23 240

barolo
gaja dagromis, piedmont, italy, ‘21 210

cabernet sauvignon
grgich hills, napa, california, ‘21 165

cabernet sauvignon
architect, alexander valley,
california, usa, ‘21 24 90

malbec
finca decero, remolinos vineyard,
agrelo, argentina, ‘19 16 68

pinot noir
summer dreams, sonoma coast,
california, ‘22 90

RED WHITE

chardonnay
dumol wester reach, california, ‘23 195

sancerre
thierry merlin cherrier, france ‘24 135

albariño
igrexariode saiar, benito santos, rías
baixas, spain, ‘22 16 68

sauvignon blanc, viognier
micro-cosme, château de saint cosme,
france, ‘22 18 70

chardonnay
unoaked,domaine leseurre, 
finger lakes, new york, '21 22 72

pinot grigio
mont mes, castelfeder, trentino-alto
adige, italy, ‘21 18 70

vermentino
maremma toscana, italy, ‘23 18 70

sancerre
yves martin, sancerre,
loire valley, france, ‘22 20 72

chablis
domaine billaud-simon, france, ‘23 90

115
sauvignon blanc
te mata, cape crest, new zealand, ‘22

glass bottle

cabernet sauvignon
orin swift, napa, ca ‘23 150

cabernet sauvignon
daou soul of a lion, adelaida district,
paso robles, ca ‘23 250

super tuscan
castello banfi toscana neinero, italy, ‘23 24 90



wine & BEER

BEERS | 12

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

16

17

32 140

68

200

81

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

other half lager

other half west coast ipa

other half hazy ipa

athletic lite (n/a)

athletic hazy ipa (n/a)

prosecco
la marca, italy

SPARKLING

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

japanese whisky FLIGHT

single malt  whisky yamazaki  (12 yr . )
s ingle malt  whisky hakushu (12 yr . )

blended whisky hibiki  harmony

each f l ight is  accompanied by 
and order of  shishito peppers + wasabi peas

enjoy a tr io of  premium
house of  suntory japanese whiskies  140

& MORE
ROSÉ
gueissard
côtes de provence, france, '22 16 68

glass bottle



RYE

IRISH WHISKEY

JAPANESE WHISKY

BOURBON

SCOTCH BLENDS

suntory toki
hibiki  harmony
yamazaki 12 yr
hakushu 12 yr

jameson
red breast

19
26

22
24
25 
32
33
35
65
75

20
32
55
60

angels envy bourbon
colonel e.h.  taylor*
fort hamilton*
widow jane
coppersea*
weller*
makers mark
basil  hayden
eagle rare bourbon*
michters
woddford reserve
blanton’s bourbon*
mckenzie small  batch* 

*please see server

20
22
22 
22
24 
24
24
25
25
26 
26
27
30

19
20
72

17
22
24
25
26
28

johnnie walker red 
johnnie walker black
johnnie walker blue

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

SINGLE MALTS

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

SPIRITS



SPIRITS

VODKA

GIN

RUM

PISCO

CACHACA

17
18
22
22
23

18
21
22
22
24
26

ojo de tigre

avua prata
avua amburana

capel pisco reserve
alto del carmen reserve

laird’s straight apple brandy
park cognac
hennessy vsop

17 

17
20
21
24
25
28
32
47
57
67

17
17
18

17
17

17
19

17
17
17
18
21

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

TEQUILA

MEZCAL

wheatley
tito’s
ketel one
grey goose
belvedere 

ford’s gin
roku
tanqueray
bombay sapphire
hendrick’s
monkey 47

BRANDY & COGNAC

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



'til next
Time

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.

follow us
@thebardownstairs 
bardownstairs.com

- dorothy parker


	HAPPY HOUR
	SEASONAL
	available from 4 - 6 pm
	NEW ADDITIONS | 23
	drinks
	beer
	house wine
	well drinks
	7
	10
	13

	cocktails  15
	(no substitutions)
	silk road lychee martini
	lemongrass vodka, st. germain, lychee purée, lime
	karai margarita
	tequila, cointreau, lime, agave, yuzu kosho, shiso, furikake rim
	final say
	ford’s gin, strega, luxardo, lime, passionfruit
	house dirty martini
	vesper martini
	espresso martini
	black manhattan
	shiso gimlet
	one for the road
	gin or vodka, vermouth, olive brine
	gin, vodka, lillet, lemon peel
	vodka, mr. black, espresso
	rye, averna, angostura & orange bitters
	gin or vodka, lime cordial, lime juice, shiso
	sailor jerry & cruzan blackstrap rum,
	lime cordial, lime juice
	holiday boulevardier
	cacao-infused jim beam, amaro montenegro, fernet branca, cocchi americano, giffard banana, mole bitters
	patience & fortitude
	jameson, ramazzotti, cynar, lemon peel, transatlantic bitters
	fig & circumstance
	park cognac, cocchi americano, pineau des charentes,
	fig tincture



	& MORE
	cocktails
	CLASSICS | 23
	MOCKTAILS | 15
	(non-alcoholic)
	bite the bullet
	ojo de tigre mezcal, green chartreuse, jalapeño agave, cucumber, lime, tajin, club soda
	house smoked sazerac
	rittenhouse rye whiskey, park cognac, smoked apple wood,
	peychaud's & angostura bitters, demerara, absinthe rinse
	mexican firing squad
	cazadores blanco tequila,lime, pomegranate, angostura bitters
	concrete jungle bird
	coconut clarified rum blend, campari, pineapple juice, lime
	tokyo night
	toki japanese whisky, park cognac, cardamaro, averna,
	angostura bitters, absinthe rinse
	east side of 5th
	ford’s gin, lime, cucumber, mint
	purple lady
	butterfly peaflower infused roku gin, dolin blanc, lemon,
	egg white, orange blossom water, lavender bitters
	oaxacan old fashioned
	espolon reposado tequila, ojo de tigre mezcal, agave, orange, angostura & mole bitters
	hibis-kiss
	earl grey/hibiscus tea, raspberry, mint, honey,
	lime, club soda
	yuz’ don’t say
	ritual non-alcoholic gin, lemon, yuzu, club soda
	blueberry cucumber gimlet
	ritual non-alcoholic gin, cucumber, blueberry simple syrup, lime
	pom & pine mule
	pomegranate juice, lime, ginger demerera, club soda
	chai this one
	chai passionfruit, pineapple juice, lime, mint, club soda
	holiday sour
	ritual non-alcoholic bourbon, pineapple juice, lemon,
	maple syrup, spicy tincture, aromatic non-alcoholic bitters,
	phony white negroni
	st agrestis, n/a negroni
	amalfi spritz
	lyres n/a “aperol” spritz



	FESTIVE
	COZY SEASONAL SIPS | 23
	gimme s’more
	infused “smores” wheatley vodka, bailey’s, chocolate liqueur heavy cream, chocolate syrup/graham rim

	tbd hot toddy
	fort hamilton, amaro cio ciaro, lemon, honey, water


	AFTER DINNER SIPS | 20
	amaro montenegro amaro nonino
	fernet branca
	amaro ramazzotti
	sfumato
	cardamaro
	braulio
	marseille
	amaretto
	averna
	cynar
	frangelico
	sambuca
	baileys
	grand marnier benedictine


	wine
	RED
	glass
	bottle

	WHITE
	glass
	bottle
	malbec
	rioja
	pinot noir
	cabernet sauvignon
	super tuscan
	pinot noir
	cabernet sauvignon
	cabernet sauvignon
	barolo
	les montroziers
	cabernet sauvignon
	albariño
	sauvignon blanc, viognier
	pinot grigio
	vermentino
	sancerre
	chardonnay
	chablis
	sauvignon blanc
	sancerre
	chardonnay

	wine & BEER

	& MORE
	ROSÉ
	glass
	bottle
	gueissard
	japanese whisky FLIGHT

	SPARKLING
	enjoy a trio of premium
	house of suntory japanese whiskies  140
	prosecco
	chardonnay
	champagne
	brut

	BEERS | 12
	single malt whisky yamazaki (12 yr.)
	single malt whisky hakushu (12 yr.) blended whisky hibiki harmony
	each flight is accompanied by
	and order of shishito peppers + wasabi peas
	other half lager
	other half west coast ipa
	other half hazy ipa
	athletic lite (n/a)
	athletic hazy ipa (n/a)


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

	RYE
	rittenhouse rye
	coppersea rye bulleit rye knob creek michters
	michters
	whistle pig rye 10 yr
	22 24 25
	32
	33 35  65 75
	17 22 24 25
	26 28
	angels envy bourbon
	colonel e.h. taylor*
	fort hamilton*
	widow jane
	coppersea*
	weller*
	makers mark
	basil hayden
	eagle rare bourbon*
	michters
	woddford reserve
	blanton’s bourbon*
	mckenzie small batch*
	20 22 22
	22 24
	24
	24
	25 25 26
	26
	27
	30

	IRISH WHISKEY
	jameson
	red breast
	19 26

	JAPANESE WHISKY
	suntory toki
	hibiki harmony
	yamazaki 12 yr
	hakushu 12 yr
	20 32 55 60

	SCOTCH BLENDS
	johnnie walker red
	johnnie walker black
	johnnie walker blue
	19 20 72


	SPIRITS
	TEQUILA
	MEZCAL
	VODKA
	GIN
	CACHACA
	RUM
	BRANDY & COGNAC
	PISCO

	'til next
	Time
	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.
	follow us
	@thebardownstairs
	bardownstairs.com


