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Pumpkin Flan  fresh berries          8       

Priscilla
$7 for guests with ticket stub for that day’s show of Priscilla Queen of the Desert 

Dragonberry, guava, lime 

Açai Margarita Don Julio, Grand Marnier, açai puree, fresh lime 
  Rosangel Margarita Centenario Rosangel, Grand Marnier, 

pear puree, fresh lime
CUCUMBER JALAPENO MArGARITa Tanteo Jalapeno, Cointreau, 

 

OLd Cuban Pyrat rum, mint, lime, the Bitter Truth bitters

 Pitchers $60  serve 6-7 guests 

coconut mojito Bacardi Silver, cream of coconut, mint, lime 
Sapphire 75 Bombay Sapphire, St. Germain, basil, rosemary

grapefruit, prosecco

-

  

Vesper Martini Wodka, Tanqueray, Lillet Blanc 

SPARKLING & Rose
Prosecco, Stellina di Notte, NV, Italy    ................................................................................................................ 12./55.

Champagne, Moet & Chandon Imperial, NV, France, 375ml   .............................................................................

   

45.
Champagne, Veuve Cliquot Yellow Label Brut, NV, France   ..............................................................................

  

18./120.

     

  
      

    
  

   

 

Cotes de Provence, Chat Desclans Whispering Angel, 2009, France   ...............................................................   12./48.




cocktails  $14

made with liquors from NY distilleries
Bucket of  (6) Coor’s Light $30

nycocktails 

cucumber puree

Spirit of Brooklyn brooklyn republic vodka, esprit 
                de june liqueur, orange bitters

NY Saint st. germain, tuthill bootlegger
              vodka, sparkling white wine

Mole Manhattan king’s county bourbon, sweet
       vermouth, mole bitters

Hillbilly Martini king’s county moonshine,
                pickled okra

Breuckelen Sazerac barrel-aged gin, delaware 
                  phoenix absinthe 

White Mahnattan hudson corn whiskey, dry vermouth
Breuckelen Gibson gin martini, canton liqueur,
                 wasabi cocktail onion

                         15

LES Pickleback breuckelen whiskey, pickle juice
$12 shot  +$2 with The Pickle Guys pickle

 

 

     

 

  
   

  
  

   

 
 
 

BLANC
Riesling, St. Urbans-Hof 2008, Germany 11./42.
Pinot Grigio, Benvolio Friuli 2008, Italy 12./48.
Chardonnay, La Crema 2007, Sonoma, CA 14./51.
Fume Blanc, Grgich Hills Estate 2007, Napa Valley, CA 65.
Viognier, Arrowood 2007, Russian River Valley, CA 70.

 

Chardonnay, Chalk Hill 2005, Sonoma, CA

         

110.

 

ROUGE
 

Tinta de Toro, Termes 2008, Spain 

    

17./65.

Malbec, Terrazas "Reserva" 2006, Argentina

    

11./42.

 

Pinot Noir, Wild Horse, 2007, Santa Barbara, CA 14./55.

Cab. Sauvignon, Stag's Leap 2006, Napa Valley, CA

  

100.

   

Shiraz, Jacob's Creek "Centenary Hill" 2005, Australia

  

78.
Grenache/Syrah, Ch. Mont-Redon Chat. du Pape 2004, France   

 

96.
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