
* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

Split Charge 5     Corkage fee 25     Maximum of 3 credit cards per table    20% gratuity will be added to all parties of 6 or more

RED WINE
P I N O T  N O I R  1 8  /  6 0

B A R B E R A  D I  A L B A  
1 4  /  5 2

C H I A N T I   1 2  /  4 5

M O N T E P U L C I A N O
D ' A B R U Z Z O  1 5  /  5 5

M A L B E C  1 5  /  5 8

N E B B I O L O  1 5  /  5 5

C A B E R N E T  S A U V I G N O N
1 8  /  6 9

P R O S E C C O  R O S E
D . O . C .  1 2  /  4 6

B R U T  1 4  /  5 2

P R O S E C C O  1 2  /  4 6 C H A R D O N N A Y  1 4  /  5 6

P I N O T  G R I G I O  1 2  /  4 5

S A U V I G N O N  B L A N C  
1 4  /  4 8

R O S E  1 5  /  5 8

WHITE WINE

1 - 7 - 2 4

G O L D E N  T I C K E T  /  1 8
vodka, godiva white chocolate
liqueur, light creme de cacao,
banana liqueur, whipped cream

D U S K  T I L  D A W N  /  1 8
espresso vodka, godiva dark
chocolate liqueur, kahlua,
fresh espresso

H O T  T O D D Y  /  1 6
whiskey, honey, lemon, hot
water

1 0  Y R  P O R T  /  1 6

2 0  Y R  P O R T  /  2 0

AFTER DINNER DRINKS

MADEIRA / 16

GRAPPA / 14

ARMANAC / 19

COGNAC / 18RAMAZOTTI  AMARO / 12

SAMBUCA / 12

FERNET  BRANCA / 12

DESSERT
ALL DESSERTS / 10      ADD GELATO / 6

housemade banana spice cake,
walnuts, brown butter frosting

B R O W N  B U T T E R
B A N A N A  C A K E strawberry, pistachio,

rum+chocolate gelato, 
chocolate chips, vanilla 
cookie coconut crust, 
crushed pistachios, cherries 

S P U M O N I  C A K E

mocha cream, lady fingers,
espresso, dark chocolate 

TIRAMISU

Italian style ricotta cheesecake 
CHEESECAKE

housemade with a mocha
cream frosting, berry sauce

FLOURLESS MOCHA
TORTE 

creamy sweet mascarpone,
chocolate chips, crisp shell 

CANNOLI

GELATO
SINGLE 6  /   DOUBLE 10  / AFFOGATO +3

D A R K  C H O C O L A T EV A N I L L A  B E A N

L E M O N  S O R B E T  ( V )

B U T T E R  P E C A NB L O O D  O R A N G E  S O R B E T  ( V )

COFFEE & TEA
COFFEE

L A V A Z Z A  I T A L I A N
R O A S T  5 . 5  /  D E C A F  6

E S P R E S S O  6  /  8

E S P R E S S O  B E V S  /  7  

TEA / 5.5

 E A R L  G R E Y

G R E E N  T E A

S P I C E D  H E R B A L

A P P L E  T E A

(H)  CHAMOMILE CITRUS

H O T  C H O C O L A T E  /  8
MOROCCAN MINT

H =  H e r b a l  /  D e c a f f e i n a t e d

I R I S H  C O F F E E  /  1 6

ASK ABOUT OUR RARE AND BOUTIQUE COGNAC OFFERINGS!

C A R D I N A L  S I N  /  1 8
cardinal mendoza brandy,
cinnamon vanilla simple,
orange bitters

creamy and crunchy, served
with chocolate chips and berries

PISTACHIO RICOTTA
CAKE

P I S T A C H I O



N E W  O L D  F A S H I O N E D  
bourbon, black walnut
bitters, orange oil, luxardo
cherry, rendition mist

T I K I  O N  T U J U N G A
trio of pan-caribbean rum,
exotic citrus juice, orgeat,
passion fruit,  allspice dram

N I G H T I N G A L E  
choice of fine vodka, gin, 
or rum, pure passion purée,
grapefruit infused seltzer

R O U N D  M I D N I G H T   
Amelia gin, chamomile,
vanilla, lemon, lime, 
licor 43 mist

T E Q U I L A
M O C K I N G B I R D
Dante's Inferno tequila, mezcal,
cinnamon vanilla simple, lime

D R I N K  M E N U

SPECIALTY COCKTAILS
ALL COCKTAILS / 18

BEER
DRAFT BEER / 12

P I L S N E R

H E F E W E I S E N

I P A

C H I M A Y  B O T T L E  / 1 3
N/A BOTTLE /10

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

Split Charge 5     Corkage fee 25     Maximum of 3 credit cards per table    20% gratuity will be added to all parties of 6 or more 1 - 7 - 2 4

S O U L  D R I V E R
Stra-ka vodka, combier,
scratch sour, rhubarb bitters

M A R I L Y N
vodka, elderflower,
strawberry infused 
white cranberry juice

M O O N L I G H T  D R I V E
Rendition Room’s baked
bourbon leads you to a
proper whiskey sour

D A Y  A T  T H E  R A C E S
bourbon, salted caramel,
apple purée, lemon zest

HOUSE INFUSED SPIRITS

S T R A - K A    

ALL HOUSE INFUSED SPIRITS / 16
cocktail creations / +2

strawberry infused vodka

R H Y T H M  A N D  B L U E S
vanilla blueberry infused vodka

D A N T E ' S  I N F E R N O
jalapeño infused plata tequila

A M E L I A   
blackberry infused gin

B A K E D  B O U R B O N   
bacon, maple, vanilla infused 
Kentucky bourbon

ALL MOCKTAILS / 12

SPIRITS AWAY

E V E  O N  E A R T H  
white cranberry, grapefruit seltzer,

scratch sour

F A U X J I T O  
lime, mint, seltzer

P E A R A D I S I O  
scratch sour, pear, seltzer

N E C T A R  O F  T H E  G O D S
watermelon, cucumber,

scratch sour, lemon, seltzer

C L O U D  9
pineapple, lemon, coconut, mango

S P A  W A T E R
cucumber, mint, lime seltzer

S T U D I O  S L I N G
gin, benedictine, pineapple &
lime juices, creme de violet,
lavender, hibiscus, mure, soda

D O C T O R ' S  O R D E R S
smokey single malt scotch,
canton ginger liqueur, 
lemon juice, honey

M A G I C  C A R P E T  R Y E
rye whiskey, turmeric &
cumin blend, scratch sour,
old fashioned bitters

H A R V E S T
gin, rhubarb bitters,
cucumber puree, scratch
sour, egg white

L I F E  O N  M A R S
reposado tequila, mezcal, 
lime juice, orgeat, housemade
hibiscus blend

A L L  T H A T  S A Z
rye & cognac blend, peychaud's 
& angostura bitters, demerara
simple, absinthe rinse

S E V E N  S E A S
amber rum, guava,
pineapple & lime juices,
coconut puree, tiki bitters

T H A T ' S  M R . H E M I N G W A Y
blanc rum, lime & grapefruit
juices, luxardo maraschino
liqueur 

MR. WARMTH B U S I N E S S  W I T H
P L E A S U R E
gin, yellow chartreuse, 
lemon juice, orgeat, 
blue curacao mist

BARREL AGED COCKTAILS
NEW-GRONIR O Y A L  F L U S H

bourbon, rye, carpano antica,
amaro, luxardo, ardbeg mist

L O V E  M A N H A T T A N
rye, cherry bitters, sweet
vermouth, yellow chartreuse
rinse, suze mist 

M A Y A N  S K I E S
Dante's Inferno tequila,
scratch sour, mango puree,
blood orange drizzle

M O O D  I N D I G O
Rhythm & Blues vodka,
chareau, citrus, ginger beer

R E S P E C T
gin, peach & blackberry
puree, lemon, topped 
with champagne

bourbon, licor 43,
drambuie

gin, sweet vermouth,
campari, suze mist


