
vice versa ~ $15

gin, grapefruit, bitter, pamplemousse liqueur, rosé cava

Crisp and bubbly, with a floral nose 
and dry finish

ideal patriot ~ $15

bourbon, calvados, angostura bitters, dash of spiced apple syrup

An old-fashioned variation, with 
notes of cinnamon, clove and apple

screaming viking ~ $15

aquavit, palo cortado sherry, cherry heering, dash of ginger

Spirit-forward, with caraway 
and ripe fruit elements

whiskey business ~ $15

rye, ancho chile liqueur, cinnamon, lemon, angostura bitters

For those that like a kick, a whiskey 
backbone with a smoked pepper pop

rebel isle ~ $15

aged demerara rum, pineapple, orgeat, campari, lime, nutmeg

An escape from Manhattan, tropical 
with a touch of bitter refinement

gibson ~ $15

gin, dry vermouth, pickled onion

A martini with a treat clean and dry 
with botanical and grapefruit notes

espresso martini ~ $15

vodka, cold-brew coffee, espresso & vanilla liqueurs

Our take on Dick Bradsell’s classic, 
Irving Farm coffee, touch of vanilla

negroni sbagliato ~ $15

vermouth di torino, campari, sparkling wine

Fizzy and invigorating, with hints 
of bitter orange and chocolate

paloma ~ $15

blanco tequila, mezcal, grapefruit and lime, agave, 
club soda, chili salt

Slightly smokier than the original, 
refreshing with strong agave notes

greenpoint ~ $15

rye, yellow chartreuse, sweet vermouth, 
orange & angostura bitters

A Manhattan riff with an herbal 
layer

samoa ~ $15

genever, bourbon, crème de coconut, cacao

Drink your dessert, darling!

godfather part two ~ $15

scotch, amaretto, amaro abano, barolo chinato

Our sequel to the original, with 
added depth and a touch of bitter

madame george ~ $15

irish whiskey, cherry heering, ginger, lime, club soda

Ginger leads the others in a long, 
refreshing dance

santa rosa ~ $15

pisco, cocchi rosa, sorel, lime, cherries

Floral but earthy, with hibiscus 
and baking spice singing through

hero of litte venice ~ $15

aged venezulean rum, sweet vermouth, root beer, egg

Familiar flavors meet spirited 
finesse. Say yes!

~ consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness ~

h̃ouse creations

t̃ried and true



nibble tray

assortment of gourmet olives, aged gouda & soppressata

marinated baby beet root tartine

chestnut cream & candied walnut

ny state rabbit rillettes

sour cherries

dear irving tableside crudo

artic char ~ taylor bay scallops ~ sea bream

bloody mary jumbo lump crab

confit tomato, horseradish & worcestershire sauce

salmon tartar britannia  
crispy yorkshire pudding, stilton & walnut

acadia lobster rolls

croque monsieur irving

black & summer truffles

toast cannibal

steak tartar, black truffle, mint & egg yolk

chicken liver & foie gras parfait

cornichons & toast caddie

beetroot pickled beef tongue

shaved carrot & beet salad, caraway seed dressing

frozen lemon bar

black currents & lemon cream

after eight

mint cream & dark chocolate

$ 15

$ 12

$ 13

$ 16

$ 17

$ 16

$ 16

$ 16

$ 17

$ 17

$ 16

$ 10

$ 11

˜

˜

˜

˜



s̃ipping spirits

american

buffalo trace bourbon

bulleit bourbon

elijah craig twelve year bourbon

elijah craig twenty one year bourbon

blanton’s single barrel bourbon

michter’s ten year bourbon

bulleit rye 
michter’s us one rye

whistlepig ten year rye

irish, scotch, japanese 
bushmills blackbush 
redbreast twelve year

compass box spice tree

ardbeg ten year

lagavulin sixteen year

balvenie fifteen year single barrel

glenmorangie ten year

glenmorangie la santa 
yamazaki twelve year 
nikka coffey grain

highland park twenty five year

cognac and armagnac

pierre ferrand ambre ~ vsop

chateau de labaude ~ vsop

martell cordon bleu

agave

siete leguas reposado and anejo

del maguey minero

del maguey tobala

$ 13

$ 14

$ 13

$ 28

$ 15

$ 15

$ 14

$ 14

$ 15

$ 14

$ 15

$ 15

$ 14

$ 15

$ 15

$ 14

$ 15 

$ 16

$ 14

$ 66

$ 14

$ 14

$ 30

$ 13

$ 14

$ 20



w̃ine

sparkling

raventos ~ blanc ~ rose ~ cava de nit, sp

domaine rolet crémant du jura, fr

chartogne-taillet ~ brut rosé ~ nv, fr

marc hebrart ~ cuvée de reserve ~ brut, vallée de la marne, fr

moët & chandon ~ brut imperial ~ epernay, fr

dom perignon, epernay 2004, fr

white 
nigl, grüner veltliner ~ freiheit ~ kremstal, austria 2013
weingut georg gustav huff, riesling ~ roter hang, ger 2012
domaine sautereau sancerre ~ cote de reigny, fr 2013
cambria chardonnay ~ katherine's vineyard ~ santa maria, usa 2012
sterling vineyards, sauvignon blanc, calistoga, usa 2012	
domaine vincent dureuil-janthial, rully, burgundy, fr 2011	
newton vineyards, unfiltered chardonnay, napa, usa 2009	
chanson père & fils, mersault, burgundy, chassagne montrachet, fr 2010

rose

chateau pibarnon rosé, bandol, fr 2013

red

domaine andré brunel côtes du rhône, fr 2010
newton red label, cabernet sauvignon, usa 2008
chateau haut selve, graves, reserve fr 2009
mt difficulty roaring meg pinot noir, central otago, nz 2012
vega real, tempranillo, ribera del duero, sp 2008
ben glaetzer ~ the bishop ~ shiraz, barossa valley, aus 2010 
turley, zinfandel, paso robles, usa 2012
la rioja alta ~ 904 ~ gran reserva, sp 2001

dessert

taylor fladgate twenty year tawny

chateau piada sauternes

beer

stella artois

bell's oberon ale

duvel

$ 105

$ 88

$ 110

$ 290

$ 46

$ 43

$ 51

$ 54

$ 57

$ 67

$ 90

$ 100

$ 39

$ 50

$ 59

$ 48

$ 58

$ 66

$ 91

$ 100

$ 12

$ 15

$ 18

$ 16

$ 14

$ 13

$ 16

$ 17

$ 14

$ 14

$ 18

5.5 oz bottle

$ 62$ 17

$ 16

$ 16

$ 9

$ 9

$ 10


