COCKTAILS

Stone Park Champagne Cocktail — choice of Aperol or St. Germain, Gruet, orange twist
Passionfruit Cosmopolitan — Svedka Citron, Triple Sec, lime juice, passionfruit puree
El Mejor Margarita — Cabeza Tequila, Cointreau, fresh lime juice
Old Fashioned — Maker’s Mark Bourbon, muddled orange, Regan’s orange bitters
Four Roses Manhattan — Four Roses Bourbon, Carpano Antica Formula, Italian Amarena cherry
Texas Mule — Tito’s Vodka, jalapeno simple syrup, fresh lime, Regatta ginger beer
French 75 - Salignac Cognac, lemon juice, sparkling wine
Stone Park Negroni — Bombay Gin, Campari, Punt e Mes
Hemingway — Flor de Cana Rum, Luxardo Maraschino, grapefruit juice, lime
A Rye & A Rye - Rittenhouse Rye, Bronx Brewery ‘Rye’ Pale Ale
Blackberry Bramble — Plymouth Gin, muddled blackberries, fresh lemon, Creme de Mure
Sazerac — Sazerac Rye, Pernod, Peychaud’s bitters, simple syrup
Stone Park G&T - Tanqueray Gin, rosemary simple, Créme de Pamplemousse
Tupelo Honey - Buffalo Trace Bourbon, orange blossom honey, vermouth blanc, Nardini Amaro
Pimm’s Cup - Pimm’s #1, muddled cucumber, fresh lemon juice, ginger ale

Summer Cooler - choice of Ketel One Vodka or Hendrick’s Gin, mint syrup, watermelon puree
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APERITIFS

Aperitifs as a category generally includes various fortified wines and botanically infused spirits. Some are
incredibly dry (Fino sherry is arguably the driest white wine in the world); and some are not. Almost, though not
all of them, are to some degree bitter, as bitterness is a traditional apetite stimulant. Most importantly, though,

they are all delicious and refreshing—even thirst-quenching—and an ideal way to begin a meal.

Lustau ‘En Rama’ Fino Sherry, Spain 12
Lustau ‘Papirusa’ Manzanilla Sherry, Spain 9
Blanc Vermouth, Dolin, France 10
Dry Vermouth, Dolin, France 10
Rouge Vermouth, Dolin, France 10
Carpano ‘Antica Formula’ Vermouth, Italy 10
Cocchi Americano, Italy 12
Lillet Blanc, France 10
Punt e Mes, Italy 10
Aperol, Italy 10
Campari, Italy 10
Cynar, Italy 9
Pineau de Charentes, Jean-Luc Pasquet, France 10

Ricard Pastis, France 9



WINES BY THE GLASS

SPARKLING
Cremant de Loire, Montfort, Loire, France N.V.

Rose Cava, Llopart, Penedes, Spain 2013

WHITE
Chablis, Saznte Claire, Jean-Marc Brocard, Burgundy, France 2014
Gavi, Tenuta Olim Bauda, Piedmont, Italy 2014
Grillo, Tenuta Rapitala, Sicilia, Italy 2014
Gruner Veltliner, Baumgartner, Weinviertal, Austria 2015 (On Tap)
Riesling Qualitatswein, Muhlheimer Sonnenlay, Max Richter, Mosel, Germany 2015
Vouvray, Tuffo, Damien Pinon, Loire, France 2014

ROSE
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Grenache Blend, Truth or Consequences, Columbia Valley, Washington 2014 (On Tap)11

Listan Negro, Tenerife, Vinatigo, Islas Canarias, Spain 2015

RED
Aghiorghitiko, Anassa, Peloponnese, Greece 2014 (On Tap)
Barbera Blend, Buttafuoco, Bruno Verdi, Lombardy, Italy 2013
Bordeaux Blend, Ernira, Domaine Bessa Valley, Thracian Lowlands, Bulgaria 2010
Merlot Blend, Le Clos de Reynon, Bordeaux, France 2010
Primitivo di Mandutia, Casa Vecchia, Pirro Varone, Puglia, Italy 2011
Syrah, Domaine Courbis, Rhone, France 2014
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BEERS ON TAP

Bronx Brewery ‘Rye’ Pale Ale; Bronx, NY
Chelsea Brewing ‘Checker Cab Blonde’ Ale; Manhattan, NY
Six Point ‘Jammer’ Gose Ale; Brooklyn, NY
7
Speakeasy ‘Big Daddy’ IPA; San Francisco, CA
Founders ‘Mosaic Promise’ Ale; Grand Rapids, MI
8

Radeberger Pilsner; Saxony, Germany

9

BOTTLED BEER

Abita Light; Abita Springs, LA Doc’s Hard Cider; Warwick, NY
Bass Ale; England Efes Pilsner; Turkey
Braven ‘Black’ Pale Ale; Brooklyn, NY Gaffel Kolsch; Germany
Brooklyn Lager; Brooklyn, NY Guinness Stout; Ireland
Budweiser; St. Louis, MO Victory Prima Pils; Downingtown, PA
6

Bear Republic ‘Red Rocket’ Ale; Cloverdale, CA
Moody Tongue ‘Steeped Emperor’s Lemon’ Saison; Chicago, 1L
Ommegang ‘Rare Vos’ Ale; Cooperstown, NY
Sam Smith’s ‘Nut Brown’ Ale; England
7
Duvel Ale; Belgium
Pauwel Kwak Ale; Belgium
9
Almanac ‘Farm to Barrel’ IPA (22 oz); San Francisco, CA
Estrella (750 mL); Spain
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