


COCKTAILSCOCKTAILS

the play  20

Michter’s US1 Straight Rye, Bacardi Ocho Rum, 
falernum syrup and bitters

nordic g&t  20

Svol Danish Aquavit, Nikka Japanese Gin, 
Fever Tree Mediterranean Tonic, cucumber, 
dill, pink peppercorn

spicy encounter  20

El Tequileño Blanco Jalapeno Tequila, Ancho 
Reyes Verde, passionfruit, lime, agave, mezcal 
float, tajin salt

negroni bianco #2  20

Los Magos Sotol, Luxardo Bitter Bianco, 
Italicus, verjous blanc

international daiquiri  20

Bacardi Superior Rum, Clairin Communal Rum, 
Xalar Catalan Vermouth, lime, honey, absinthe

fullmoon lullaby  20

Howler Head Banana Bourbon, Black Amaro 
Blend, black walnut, black lemon bitters

jungle cruise  20

Tanqueray Sevilla Orange Gin, Ambrosia 
Aperitivo, pineapple, lemon, toasted coconut, 
champagne

operatic overdrive  20

Novo Fogo Cachaca, lime, cucumber, szechuan 
peppercorn, wormwood

la sinfoniá de roxanne  20

Ketel One Vodka, Empirical Spirits Symphony 6, 
Lillet Rosé, burlesque



spotted lanternfly  20

BarSol Pisco, Campari, passionfruit, lemon,  
ginger, dijon

checkmate  30

Los Siete Misterios Mezcal, Sherry, Aged Dark 
Rum Blend, Grand Marnier, smoked juniper,  
cajun spices

grasshopper #2  20
Green Chartreuse, Creme de Cacao, Creme de 
Menthe, mint, cream, phosphate

rosevale irish coffee  45

(for two) Irish Whiskey, Apple Brandy, Illy coffee, 
cream, cacao, winter diorama

LEGACY DRINKS LEGACY DRINKS 

b signal  60

Clase Azul Reposado, Montenegro, 
orange & chocolate bitters

mr. lee manhattan  40

Nikka Coffey Grain, Lillet, orange bitters

marinated olives  9 

Oregano, rosemary, chili flake, citrus 

spiced nuts  9 

sweet and savory

beef fat fries  12 

chicken liver paté  19

Silky paté topped with port gelée & served 
with toasted baguette, cornichons 

steak tartare  24

Minced sirloin with thai larb flavors – toasted chili 
and coriander, lime, basil & cilantro, fried shallots, 
served with shrimp chips 

the rosevale burger  29 

Griddled short rib brisket burger, gruyere 
cheese, sautéed mushrooms, truffle aioli, 
watercress, pickled shallots, cornichons, toasted 
brioche bun, served with our beef fat fries

caviar & chips  109 

1 oz sterling white sturgeon roe (CA), 
potato chips, french onion dip, chives

BAR SNACKSBAR SNACKS



BUBBLESBUBBLES

brut

Mionetto, Prosecco	 13	 65 
Italy MV

Gruet Brut Sparkling	 17	 85 
New Mexico MV

Lanson Pere & Fils, Reims, France	 28	 140 
Reims, France MV

Louis Roederer ˝Collection 242̋	 55	 275 
Reims, France MV

WHITE WINEWHITE WINE

Sauvignon Blanc, Infamous Goose	 14	 70 
Marlborough, NZ, 2021 

Chardonnay, Bertrand ˝ĹAigle̋	 22	 110 
Limoux, France, 2021

RED WINERED WINE

Sangiovese, Chiara Condello ˝Predappiő	 16	 80 
Romagna, Italy, 2021

Cabernet Sauvignon, Gramercy Cellars	 25	 125 
˝Lower East̋ Columbia Valley, Washington, 2017

DESSERTDESSERT

Sémillon, Clarendelle “Amberwine” 	 25	 100 
Monbazillac, France, 2015

WINEWINE

DRAFT BEERDRAFT BEER

Modelo Especial, Mexico	 4.4%	 10

Greenport Otherside IPA, New York	 6.8%	 10

Downeast Cider, New York	 6.5%	 10 

BOTTLED BEERBOTTLED BEER

Coors Light, Colorado	 4.2%	 10

Narrangansett Light, Rhode Island	 3.8%	 10

Krombacher Pilsner, Germany	 4.8%	 10

Hitachino Nest White Ale, Japan	 5%	 11

Brooklyn Lager, New York	 5.2%	 10

Boulevard Bourbon Barrel Quad, Missouri	 11.8%	 12

Guiness Extra Stout, Ireland	 4.2%	 10

BEERBEER


