LOBBY LOUNGE

Specialty Cocktails $20

Seasonal

Heavenly Hibiscus
Prosecco, Hibiscus Syrup, Ginger Liqueur, Lime Juice

Green Samurai
Ao Vodka, Fresh Kiwi, Celery, Apple Juice, Agave

Orient Moonshine
Owney’s Rum, Cardamom, Lime Juice, Soda, Lemongrass Syrup

Gin Gusset
Bulldog Gin, Rosemary Syrup, Blueberry & Lemon Juices,
Elderflower Liqueur

Perennial Sin
Singani 63, Fonseca LBV Port, Chamomile Syrup, Lemon Juice

Signature

Bella Pesca
Champagne, Elderflower Liqueur, Grapefruit & Lychee Juices,
Splash of Chambord

Baby Buddha
Hendrick’s Gin, Cucumber, Cilantro, Lime Juice, Sparkling Sake

“...Sting Like A Bee”
Herradura Reposado, Mike’s Hot Honey, Simple Syrup,
Blood Orange & Lemon Juices

Mandarin Sunset
Absolut Mandarin, Blood Orange & Lychee Juices, Lillet Blanc

Bourbon Tumblr.
Knob Creek 9yr, Grapefruit Juice, Maple Syrup, Solerno

Modern Classics

Glorious New York
Breuckelen Glorious Gin, Lavender Honey, Lemon Juice,
Peconic Bay True Believer Cider

Pink Ginger Cosmo
Belvedere Pink Grapefruit Vodka, Domaine de Canton Ginger
Liqueur, Cranberry & Lime Juices

Pavanador
Patrén Silver, Lavender Honey, Pavan Liqueur, Fresh Lavender
Pineapple & Lime Juices

Ginger Mojito
10 Cane Rum, Fresh Mint, Lime Wedges, Candied Ginger

Rye Manhattan
Knob Creek Rye, Carpano Sweet Vermouth,
Blood Orange Bitters

Wines By The Glass

Sparkling

Prosecco
Fantinel, "Extra Dry," Friuli-Venezia Giulia NV $18
Champagne
Moét & Chandon, Brut Réserve , "Impérial,” Epernay NV $27
Champagne
Dom Pérignon, Brut, Epernay 2003 $77
Rosé Champagne
Billecart-Salmon, Brut, Mareuil-sur-Ay NV $42

White & Rosé
Riesling
Selbach, Spatlese, Mosel, Germany 2012 $17
Pinot Grigio
Barone Fini, Valdadige, Italy 2013 $15
Sancerre
Jean-Paul Picard, Loire Valley, France 2012 $18
Puligny-Montrachet
Joseph Faiveley, Burgundy, France 2009 $30
Roussanne/Viognier
Waters, Horse Heaven Hills, Washington 2012 $20

Chardonnay *Organic

Amapola Creek, Russian River Valley, California 2011 $22
Rosé

Xavier Flouret, Cotes de Provence, France 2013 $17



Red

Pinot Noir

Brooks, “Janus,” Willamette Valley, Oregon 2011
Barolo

Marco Curto, "La Foia," Piedmont, Italy 2008
Rioja

Abando, Crianza, Spain 2008

Merlot

Rutherford Hill, Napa Valley, California 2010
Cabernet Sauvignon

Chateau Capbern-Gasqueton, Saint-Estéphe, France 2006
Malbec

Bodegas Caro, “Aruma,” Mendoza, Argentina 2011

Beer

Brooklyn Lager, United States

Fire Island Lighthouse Ale, United States
Ommegang Rare Vos Amber Ale, United States
Lagunitas IPA, United States

Stella Artois, Belgium

Chimay Blue Ale, Belgium

Amstel Light, Holland

Heineken, Holland

Paulaner Hefe-Weizen, Germany

Chang, Thailand
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Dining With a View

Served from 11am to 11pm Sunday-Thursday /
Until 12am on Friday & Saturday

Crisp and Spreads $16
Hummus, Greek Yogurt, Chickpea Cake, Crudités

Vegetable Spring Rolls $18
Soy Vinegar, Sweet Chili Sauce, Petite Arugula Salad

Ahi Tuna $24
Chili oil, Green Papaya, Seaweed, White Soy Ponzu

Hawker-Style Grilled Shrimp $19
Grapefruit Salad, Lime, Ground Peanuts

Vermont Maple Brook Burrata $21
Toy Box Tomato, Extra Virgin Olive Oil, Grilled Bread

Scallion Rice Pancake $15
Fresh Vegetables, Cilantro, Red Miso Sauce

Wonton Noodle Soup $21
Shrimp and Chicken Wontons, Char Su Pork, Konbu

Dim Sum Bento $26
Assorted Shrimp, Chicken and Vegetable Dumplings

Chicken Lollipops $19
Tamarind Glaze, Blue Cheese Dressing, Crudités

Wagyu Beef Sliders $24
Cheddar, Tomato, Lettuce and Parmesan Fries

Korean BBQ Steak Sandwich $24
Country Bread, Pickled Cucumber, Spiced Mayonnaise

Sesame Noodles with Crab $26
Japanese Potato Noodles, Maryland Blue Crab

Mandarin Chicken Salad $24
Grilled Chicken, Napa Cabbage, Mandarin Oranges, Cashews

Frisée Salad $26
Pickled Red Onions, Sesame Crusted Tuna, Smoked Bacon,
Truffle Vinaigrette

Dry-Aged New York Strip Steak Salad $29
Lemongrass Dressing, Thai Chilies and Crushed Peanuts



Salt and Pepper Beef $28
Stir-Fried Asparagus, Trumpet Royal, Schezuan Chili

Wok-Fried Rice $27
Maine Lobster, Egg, Scallion, XO Sauce

Pan-Fried Chinese Noodles with Asian Vegetables $26
Choice of Chicken, Beef, Shrimp or Tofu

18% service charge will be added to parties of five or larger
Before placing your order, please inform your server if
anyone in your party has a food allergy.

Dessert $12

New York Cheese Cake
Seasonal Fruit

Mandarin Sundae
Vanilla Ice Cream, Seasonal Berries & Chocolate Sauce

“Lollipops”
Cheesecake, Chocolate Mousse, Caramel Cream

Warm Apple Pie
Tahitian Chantilly Créme, Caramel Sauce

Chocolate Framboise
Flourless Chocolate Cake, Light Mousse, Raspberries

Classic Vanilla Créme Briilée
Sesame Halva Biscotti

Pistachio Baklava
[talian Pistachios, Apricot Sauce

Cheese Platter $25
Chef’s Selection of Cheeses

LOBBY LOUNGE

Afternoon Tea Service

Available daily
2:30 pm to 4:30 pm

(Reservations are Required)

Signature Ginger Scones
Served with Devon Cream
and Seasonal, Home made Jam

Assorted Sandwiches
A selection of four finger sandwiches

Chefs Choice of Petit Fours
Chefs Choice of Assorted Asian Insipired Petit Fours

Please ask your server about our
Specialty and Seasonal Afternoon Teas



Non-Alcoholic Beverages

Pomme Royale
Apple Cider, Pear Nectar, Cinnamon Sugar Rim

Emperor’s Punch
Blood Orange, Lychee & Orange Juices

Half Circle
Pomegranate & Pineapple Juice, Sprite

Fentiman’s Ginger Beer
Contains 0.5% alcohol

Einbecker Beer, “Brauherren Alkoholfrei,”
Contains 0.3% alcohol

Lemonade

Iced Tea

Badoit Sparkling water (1L)
Badoit Sparkling water(330ml)
Evian Water (750ml)

Sodas

Coca Cola / Diet Coke
Sprite

Ginger Ale

Club Soda

Tonic Water

Juices

Orange Juice
Grapefruit Juice
Apple Juice
Pineapple Juice
Cranberry Juice

Coffee

Coffee / Decaffeinated Coffee (French Press)
Espresso / Decaffeinated Espresso
Cappuccino / Decaffeinated Cappuccino
Café Latte / Decaffeinated Café Latte
Macchiato / Decaffeinated Macchiato
Americano / Decaffeinated Macchiato

Tea

Black Tea:

Imperial Earl Grey
Imperial English Breakfast
Classic Orange Pekoe
Thunderbolt Darjeeling
Mandarin Oolong (blend)
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Green and White Tea:
Lychee Green

Mandarin Blossom

Jasmine Pearl

Herbal (Decaffeinated) Tea:
Chamomile Flowers
Mountain Berry

Lemon Verbena

Organic Peppermint

SAKE

Sparkling Sake -

Harushika, “Tokimeki,” Happo Junmai
Junmai Ginjo Sake -

Tsukinokatsura, "Yanagi-Willow Tree"
Junmai Daiginjo Shizuku Sake -
Takasago, "Divine Droplets”

Plum Sake -

Satsuma Godai, "Umeshu”

SWEET WINE

Moscato d’Asti, Pio Cesare,
Piedmont, Italy 2012

Vidal Ice Wine,

Inniskillin, Niagara, Canada 2012

SHERRY

Manzanilla, Lustau, "Papirusa,”
Sanlucar de Barrameda

Palo Cortado, Emilio Hidalgo, "Marqués de Rodil"

Cream, Emilio Hidalgo, “Morenita”
Pedro Ximénez, Lustau, "San Emilio"

PORT

Fonseca LBV 2007

Quinta do Infantado 10 Year Tawny
Graham'’s 20 yr Tawny

Taylor Fladgate 30 yr Tawny
Taylor Fladgate 40 yr Tawny
Graham’s 1994

Ramos Pinto 1983

$9
$9
$9

$9
$9
$9
$9

$17

$15

$21

$14

$12

$33

$12
$17
$12
$14

$15
$20
$25
$50
$65
$34
$40



VODKA (As a Martini 21)

Absolut

Absolut Citron

Absolut Mandarin

Ao

Belvedere

Belvedere Pink Grapefruit
Belvedere Bloody Mary
Chopin

Ciroc

Crystal Head (As a Martini $24)
Grey Goose

Grey Goose L’Orange

Ketel One

Purity

Russian Standard, Platinum
Stolichnaya

Ultimat

Zygo Peach

GIN (As a Martini 21)

Beefeater

Bluecoat

Bombay

Bombay Sapphire
Breuckelen Glorious Gin
Bulldog

Hendrick’s

Tanqueray

Tanqueray Ten

TEQUILA & MEZCAL

Casa Dragones

Casa Noble Afiejo

Don Julio Resposado
DeLeén Diamante Blanco
Herradura Resposado
Herradura Anejo
Milagro Silver

Patrén Silver

Patrén Afiejo

Patrdén Gran Platinum
Sombra Mezcal

$17
$16
$17
$19
$17
$17
$19
$18
$20

$85
$24
$22
$45
$20
$21
$17
$22
$24
$65
$17
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$17
$17
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$18
$18
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$18
$18
$18
$19
$18
$17
$18
$17

PISCO & SINGANI

La Diablada, Peru
Singani 63

RUM

Appleton Estate 21 yr
Depaz Rhum Agricole
Goslings Black Seal
Malibu

Captain Morgan Original
Mount Gay

0ld New Orleans Spiced
Owney’s

Pyrat XO Reserve

Rhum J.M. Vintage 1997
10 Cane

Zaya Gran Reserva

BOURBON & WHISKEY

Basil Hayden 8 yr

Booker’s 7 yr

Breuckelen 77 Whiskey
Bulleit

Knob Creek 9 yr

Maker’s Mark

Michter’s Single Barrel Rye
Whistle Pig Straight Rye 10 yr
Wild Turkey

Woodford Reserve

IRISH WHISKEY

Black Bush
Bushmills 16 yr
Jameson

Middleton Very Rare

BLENDED WHISKY

Chivas 12 yr

Chivas Brothers, Royal Salute 38 yr, Stone of Destiny

Crown Royal Canadian
Dewars

Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Blue

$16
$16

$35
$18
$17
$17
$17
$17
$18
$18
$18
$38
$18
$17

$18
$22
$17
$18
$18
$18
$17
$24
$17
$19

$17
$25
$17
$35

$18
$160
$18
$18
$18
$35
$70



SINGLE MALT WHISKY

Suntory, Yamazaki 12 yr, Japan
Suntory, Yamazaki 18 yr, Japan

SINGLE MALT SCOTCH

Dalwhinnie 15 yr, Highland

Dalmore, King Alexander III, Highland
Glenmorangie 12 yr Sherry Wood, Highland
Oban 14 yr, Highland

Balvenie 21 yr, Speyside

Balvenie 30 yr, Speyside

Glenfiddich 12 yr, Speyside
Glenfiddich 15 yr, Speyside

Glenlivet 12 yr, Speyside

Macallan 12 yr, Speyside

Macallan 18 yr, Speyside

Macallan 25yr, Speyside

Macallan 30yr, Sherry Wood, Speyside
Highland Park 18 yr, Orkney

Highland Park 30 yr, Orkney

Talisker 10 yr, Skye

Bunnahabhain 18 yr, Islay

Lagavulin 16 yr, Islay

Laphroaig 10 yr, Islay

Springbank 10 yr, Campbeltown

ARMAGNAC

Castaréde Vintage 1968

Chateau de Laubade Vintage 1982, Bas Armagnac
Francis Darroze, "Les Grands Assemblages,"

12 ans d'age, Bas Armagnac

CALVADOS &

Adrien Camut, 12 ans d'age,

APPLE BRANDY

Laird’s 12 yr, Rare

COGNAC

Courvoisier VS
Courvoisier XO Imperial
Delamain XO Pale and Dry
Delamain Vesper

$19
$38
$25
$38
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$20
$50

$18
$60
$18
$23
$45
$170
$18
$23
$18
$19
$45
$195
$350
$40
$120
$20
$30
$24
$18
$18

$65
$40

$28

$35

$20

La Fontaine de la Pouyade
Frapin XO, Chateau Fontpinot
Frapin, Vintage 1986, Chateau Fontpinot
Hennessy VS

Hennessy XO

Hennessy Paradis

Richard Hennessy

Hine VSOP Rare

Hine Vintage 1975

Remy VSOP

Remy XO

Remy Louis XIII

GRAPPA

Marolo Grappa and Chamomile
Nonino il Moscato

Nonino Decennale

Jacopo Poli Torcolato

APERITIF AND DIGESTIF

Campari

Contratto Bianco Vermouth
Dubonnet Rouge

Lillet Blanc

Pernod Anise

Ricard Pastis

Jean-Luc Pasquet, Pineau des Charentes Blanc
Averna Amaro

Chartreuse Yellow

Chartreuse V.E.P, Green
Fernet Branca

Massenez, Eau de Vie de Poire
Nonino Amaro

Obsello, Absinthe

$215
$30
$45
$20
$48
$195
$475
$20
$75
$20
$45
$380

$19
$20
$24
$32

$14
$14
$14
$14
$14
$14
$14
$14
$18
$30
$14
$14
$14
$20



LIQUEURS

Amaretto Disaronno
Bailey's Irish Cream

B&B

Dom Benedictine
Frangelico

Grand Marnier

Grand Marnier Centenaire
Grand Marnier Cent Cinquantenaire
Patron XO Café

Sambuca Romana
Sambuca Romana Black
Tia Maria

$14
$14
$16
$16
$14
$16
$55
$65
$14
$14
$14
$14
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