
BAR SE7EN 5IVE

BAR SE7EN 5IVE



two things

only a man

cannot hide: 

t h at  h e  i s

d r u n k 

and that he

is in love



  

seasonal Cocktails

75 smash 15     

lairds bonded applejack, lemon, mint, fees old fashioned bitters

vodka

IVy FIZZ 14

42 below, lime, mint, house orange bitters

PART & PARCEL 15

42 below, lime, st. germain eldorflower liquor, grapefruit, peychaud’s bitters 

gin

THE THICKET 15

plymouth, lemon, créme de mure, angostura bitters

BERETTA 15 

hayman’s old tom, lemon, aperol, sparkling

rum

VALOR REBORN 15

flor de caña 7 yr, lime, rothman & winter violette liqueur, grapefruit bitters

BUTTONWOOD PUNCH 14

sailor jerry, pinapple, cranberry, peychaud’s bitters 

tequila

L A  PALOMA 14 

lunazul blanco, grapefruit, campari

EL DIABLO 15

lunazol, reposado, lime, ginger syrup, créme de cassis

whiskey

COOL AGE COOLER 16

eagle rare bourbon, lemon, lillet blanc, pernod absinthe

perfect pearl manhattan 16

bulleit bourbon, dolin sweet & dry vermouth, lagavulin scotch       



A woman

drove me 

t o  d r i n k 

a n d  I  d i d n ’ t

even have

t h e  d e c e n c y  t o 

thank her

– w . c .  f i e l d s –



classic Cocktails

BL ACKSTRAPPED BUCK 15 

flor de caña 4 yr, cruzan blackstrap, lime, housemade ginger syrup

CORPSE REVIVER #2 14

plymouth gin, lemon, lillet blanc, creole shrubb orange liqueur, pernod absinthe

CHAMPAGNE COCKTAIL 16
sparkling, sugar cube, angostura bitters

DAQUIRI 14
flor de cana 4 yr rum, simple syrup, lime

gimlet 14
plymouth gin, simple syrup, lime

manhattan 15 
bulleit bourbon, dolin sweet vermouth, angostura bitters

margarita 14
lunazul blanco tequila, lime, creole shrubb orange liqueur

martini 14
plymouth gin, dolin dry vermouth, house orange bitters

mojito 14
flor de caña 4 yr rum, lime, mint, angostura bitters

MOSCOW MULE 15

42 below, lime, housemade ginger syrup 

NEGRONI 14 
tanqueray gin, dolin sweet vermouth, campari, house orange bitters

NEW IMPROVED HOLL AND COCTAIL 15 
bols genevor, luxardo maraschino, pernod absinthe, angostura bitters

old fashioned 15
wild turkey 101 rye, demerara syrup, angostura bitters

pimms cup 14
pimms #1, lime, ginger, cucumber, mint

perfect martinez 14
hayman’s old tom gin, dolin sweet & dry vermouth,  

luxardo maraschino, house orange bitters

presbyterian 14
wild turkey 101 rye, lemon, ginger syrup

sidecar 16
pierre ferrand cognac, lemon, creole shrubb orange liqueur, house orange bitters

vieux carre 16 
pierre ferrand cognac, wild turkey 101 rye, dolin sweet vermouth,  

benedictine, peychaud’s bitters



i  have

taken

more out of 

a l c o h o l

t h a n  a l c o h o l

has taken

out of me

– s i r  w i n s t o n  c h u r c h i l l –



single malt scotch whiskEys

inl and

balvenie doublewood 12 yr 	 43%	 nutty, raisins, grassy. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15

glenfiddich 12 yr 	 40%	 caramel, light-bodied, dried fruit. . . . . . . . . . . . . . . . . . . .                    16

macallan 12 yr 	 43% 	 almonds, honey, oak. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               17

auchentoshen three wood	 43% 	 pepper, honey, bacon. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17

oban 18 yr	 43% 	 toffee, seaweed, slight smoke. . . . . . . . . . . . . . . . . . . . . . . . 20

glenrothes 1994 speyside 	 43% 	 caramel, figs, pepper. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22

glenlivet nadurra 16 yr 	 57.2% 	 malt, toffee, cask strength. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27

highland park 18 yr	 43%	 old oak, cigar, sea air. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . .30

glenfarclas 21 yr 	 43%	 roasted nuts, vanilla/chocolate, toffee. .  .  .  .  .  .  .  .  .  .  .  .  .  .  31

yamazaki 18 yr (japan) 	 43%	 popcorn, old leather, nougat . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  35

macallan 25 yr 	 43%	 baking spices, dry sherry, wood smoke. .  .  .  .  .  .  .  .  .  .  .  .  168

maritime

caol ila 12 yr	 43%	 sea salt, brine, sweet malt. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14

talisker distillers edition 12 yr	 45.8%	 earthy, leather, vanilla. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18

laphroaig cask 10 yr 	 55.7%  	 olive brine, coffee, baking spices . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19

ardbeg uigedail 	 54.2%  	 beach bonfire, vanilla, poached pear. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25

lagavulin 16 yr distiller’s blend 	 43%  	 dried figs, smoky-iodine, bread dough. .  .  .  .  .  .  .  .  .  .  .  .  .  .  25

caol ila 25 yr		  ripe citrus, marine, smoked bacon. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  43

bruichladdich legacy #6 34 yr	 41%	 vanilla, mint, cinnamon. . . . . . . . . . . . . . . . . . . . . . . . . .                         108

blended scotch whiskEys

johnnie walker red	 40%	 toffee, wheat toast, off-dry . . . . . . . . . . . . . . . . . . . . . . . . . .                          13

johnnie walker black	 40%	 sweet malt, saltine, spice . . . . . . . . . . . . . . . . . . . . . . . . . . .                           15

dewars special reserve 12 yr 	 43% 	 honey, tobacco, cookie/biscuity . . . . . . . . . . . . . . . . . . . . .                     15

compass box hedonism	 43%	 vanilla, heather, almonds . . . . . . . . . . . . . . . . . . . . . . . . . .                          28

compass box spice tree	 43%	 cinnamon, vanilla, spice. . . . . . . . . . . . . . . . . . . . . . . . . . .                            28

johnnie walker blue	 40%	 brazil nut, toasted oak, honey. . . . . . . . . . . . . . . . . . . . . . .                        60



I

never

d r i n k

anything

s t r o n g e r

t h a n  g i n

before

breakfast

– w . c .  f i e l d s –



vodka
russian standard 13

42 below 13

grey goose 15

ketel one 15

stolichnaya elite 17

bourbon
eagle rare 14

bulleit 14

makers mark 14

bookers 18

parker’s heritage 100 36

tequila
lunazul blanco 13

lunazul reposado 14

el tesoro reposado 15

siete leguas blanco 15

don julio anejo 17

rum
cruzan black strap 13

sailor jerry 13

flor de caña 4 yr 13

flor de caña 7 yr 15

zacapa 23 yr 16

Gin
hayman’s old tom 13

plymouth 13

tanqueray london dry 13

bols genever 14 

hendricks 14

tanqueray 10 15 

whiskey
george dickel 13

jameson 13

wild turkey 101 14

red breast 14

crown royal cask no. 16 18



the

problem

w i t h 

some people

i s  t h at  w h e n

t h e y  a r e n ’ t

drunk

they’re sober

– w i l l i a m  b u t l e r  y e a t s –



liqueurs

dolin dry vermouth 12

dolin sweet vermouth 12

clements creole shrubb orange liqueur 14

amaretto lazzaroni 13

benedictine 12

bailey’s 13

campari 13

frangelico 12

luxardo maraschino 12

grand marnier 12

kahlua especial 13

jagermeister 12

pimm’s #1 12

st. germain 14

lillet blanc 12

averna 13

luxardo nera sambuca 12

chartreuse, green 14

chartreuse, yellow 14

pernod absinthe 18

grand marnier centenaire 33



wine

gives courage 

and makes

m e n  m o r e

apt for

passion

– o v i d –



grappa

alexander grappa, 

grappolo di prosecco 34

alexander grappa, heart 35

port

presidential porto tawny 20 yr 13 

warres otima tawny 20 yr 16

 

cognac

pierre ferrand amber 10 yr 15

remi martin v.s.o.p 18

remy xo 52

hennessy paradis 165

armagnac & brandy

laird’s bonded applejack 13

busnel calvados 18

larressingle armagnac 22



t o o  m u c h

of anything is bad, 

but too much

champagne

is just right

– m a r k  t w a i n –



wines

champagne and sparkling wine		  BTL	GLS

nv	 marquis de la tour brut sparkling	 loire, france	 42	 13

nv	 roederer estate brut	 anderson valley, california, usa	 74	 16

nv	 roederer estate rose	 anderson valley, california, usa	 78	 18

nv	 veuve clicquot ponsardin brut     	 champagne, france 	 120	 24

white

chardonnay

2008 	 kim crawford 	 marlborough, new zealand 	 50 	 13

2008 	 landmark, chardonnay 	 sonoma,california 	 55  1/2 bot

sauvignon blanc

2009 	 mudhouse	 marlborough, new zealand 	 50 	 14

riesling

2008 	 heron hill 	 new york, usa 	 47 	 12

other whites

2009 	 hugel, riesling                                                          alsace, france	 38  1/2 bot

2008	 hugel, gewurztraminor                                         lsace, france	 38  1/2 bot

2008	 chateau bonnet	 bordeaux, france 	 45 	 11 

2008 	 sella mosca la cala 	 sardegna, italy 	 45 	 10

2009	 bottega vinaia	 trentino, italy 	 58 	 15

Please Ask your host for our FULL wine LIST



wine

is sunlight 

held together

b y  wat e r

– g a l i l e o –



wines

red			   BTL	GLS

pinot noir

nv	 cellar 8 	 north coast, california, usa  	 48 	 14

2009	 bethel heights 	 willamette valley, oregon, usa 	 45  1/2 bot

merlot

2007 	 parcel 41 	 napa valley, california, usa  	 55 	 15

cabernet sauvignon

2008 	 decoy	 napa valley, california, usa 	 40  1/2 bot

2006 	 clos du val 	 napa valley, california, usa 	 42  1/2 bot

2007 	 liberty school 	 paso robles, california, usa 	 50 	 12

other reds

2008	 trivento select 	 mendoza, argentina 	 43 	 13

 	 	

Please Ask your host for our FULL wine LIST



my

grandmother

is over eighty

and still doesn’t  need

glasses .

drinks right out

of the bottle

– h e n r y  y o u n g m a n –



beer 

draft

–7–

stella artois (belgium) light, crisp, dry

brooklyn pennant ale (ny) smooth, caramel, toasty

bottled

bluepoint toasted lager (ny) sourdough, high hops, nuts 7

amstel light (netherlands) refreshing, clean, low calorie 7 

victory hop devil ipa (pa) citrus, honey, earthy 8

southampton brewery double wit (ny) orange peel, clove, floral 8 



shrimp

is the 

fruit 

of the sea 

– f o r r e s t  g u m p –



New York state tax will be added to your order. 

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.

raw bar

OLD ST YLE JUMBO SHRIMP COCKTAIL 18

FISHERS ISL AND OYSTERS spiced tomatoe sauce  1/2 dozen 18

RAW BAR platter for two people 44, for four people 82

cheeses

soft washed, raw cow cato corner farm hooligan, colchester, connecticut 15

semi firm cooked, pressed spring brook farm tarentaise, reading, vermont 13

firm toma primo cooperstown, new york 14

blue jasper hill farm bayley hazen blue, greensboro, vermont 13

charcuterie

duck salami 12

duck prosciutto 13

heirloom prosciutto 14

speck la quercia 15

guanciale americano 12

lardo 11

Platters

served with 

homemade chutney of the day 

pickled seasonal vegetables

crackers

platter for two people 26, for four people 46



Cheese

m i l k ’ s  l e a p

t o wa r d

immortality.

– C l i f t o n  P a u l  F a d i m a n –



New York state tax will be added to your order. 

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.

Snacks

BAR 75 SPICED NUT MIX 5

MARINATED OLIVES 4

ROASTED NEW POTATOES with dijon mustard alioli 7

ONION RINGS with béarnaise sauce 7

sliders

grilled chicken bacon, arugula and roasted peppers 6

mini burger with pickles, red onion, lettuce, tomatoes, tartar sauce 7

country ham aged cheddar cheese, roasted tomatoes and romaine lettuce 5

smoked salmon sour cream, red onion and dill 6

main courses

fish and chips with tartar sauce 17

cast iron mac & cheese 20

wall and water caesar sal ad 

with bacon, anchovies, croutons and caperberries 12

add chicken palliard, or shrimps, or smoked salmon 10

Sides

–6–

Rustic fries

Farm green sal ad

Roasted root vegetables

Steamed seasonal vegetables



EARLY IN MY CHILDHOOD

I  DEVELOPED A FASCINATION

WITH COCKTAILS 

IN GENERAL,  AND BARTENDING IN SPECIFIC .

I T  WASN   ’ T  THE    ALCOHOL     

THAT CAUGHT MY ATTENTION,  BUT THE

CRAFTSMANSHIP,

THE    SK  I LL   AND    THE    ART  .

– HARRY      J OHNSON      –



enjoy!




