
SEASONAL 
COCKTAILS

GARDEN TERRACE SPRITZ 
a lb  vodka ,  sp iced  pear,  l emon , 
rosemary,  rosè  prosecco  18 .

AFTERNOON SANGRIA 
red  wine ,  sp iced  h ib i scus ,  rockey ’s  botan ica l , 

Ju l ie t te  peach ,  c i t rus  18 .

THYME & A HALF 
grey  goose  vodka ,  pear,  s t  germain  e lder f lower, 
l emon ,  thyme 21 .



FLOWER DISTRICT 
hendr icks  g in ,  l ychee ,  sp iced  h ib i scus 
yuzu ,  l emon  21 .

HOT BLOODED 
ghost  tequ i la      ,  f i g ,  b lood  orange 

lemon ,  go ld  sa l t  20 .

THE BIG APPLE 
bacard i  ocho  rum,  p ineapp le , 
app le  c ider,  honey,  l ime  19 .

DOCTOR, DOCTOR 
suntory  tok i  wh iskey,  g inger,  peach 
drambuie ,  l emon ,  l aphroa ig  mis t  2 1 .

SEASONAL 
COCKTAILS



FILTHY MARTINI 
t i to ’ s  vodka 
f i l thy  br ine 
b lue  cheese  o l ives 
2 1 .

SIGNATURE 
COCKTAILS

13TH FLOOR MARGARITA  
patron  tequ i la 
bas i l 
l ime 
h int  o f  habanero 
ta j in 
2 1 .

UP IN SMOKE 
i l ega l  mezca l 

cazadores  b lanco  tequ i la 
apero l 

p ineapp le 
l ime 
ta j in 
2 1 .

SEASONAL 
COCKTAILS



ROOFTOP SPARKLER 
patron  reposado  tequ i la 

orange  l iqueur 
l ime 
agave 

prosecco 
. . . and  a  touch  o f  spark les 

22 .

WAKE ME UP 
a lb  vodka 
faret t i  espresso  co f fee  l iqueur 
co ld  brew 
sub patron reposado tequi la  +3 
2 1 .

SIGNATURE 
COCKTAILS

BARREL AGED MANHATTAN

ange ls  envy  t r ip le  oak  bourbon , 
carpano  ant ica  vermouth ,  b i t ters , 

amarena  cherry  28 .



a l l  i l l us trat ions  by 
andrew ka lantarov

MANHATTAN 
hudson  rye 
sweet  vermouth 
b i t ters 
20 .

PALOMA 
mi lagro  tequ i la 
l ime 
grape fru i t  soda 
ta j in 
20 .

THE 
CLASSICS

REFINED 
OLD FASHIONED 

ange l ’ s  envy  bourbon 
demerara 

orange  &  angostura  b i t ters 
22 .

 
PRO  T IP :  ask  for  i t  smoked +2

FRENCH 75 
s ipsmith  london  dry  g in 

lemon 
prosecco 

20 .



CHOCOLATE MARTINI 
vodka ,  ba i ley ’ s  choco la te ,  wh i te  creme de  cacaò   19 .

DRINK YOUR 
DESSERT

MATCHA MARTINI 
a lb  vodka ,  yosh i  matcha , 
s t  germain  e lder f lower,  van i l l a , 
oat  mi lk ,  s t rawberry  dust  19 .

MAKER’S MARK 
BOURBON 
honey,  app le ,  c innamon ,  c love ,  l emon

BACARDI SPICED RUM 
honey  p ineapp le ,  c innamon , 
an ise ,  l ime

WARM ME UP 
TEAS 18 .



WÖLFFER N/A 
BLANC DE BLANC 	 16 	 26 	 64 

REFINED SPRITZ 17 
wöl f fer  non-a lcoho l ic  b lanc  de  b lanc ,  l emon ,  g inger,  mint

ST AGRESTIS PHONY NEGRONI 16

STELLA 0.0 NON-ALCOHOLIC 10

KEEP IT LIGHT
• LYCHEE LEMONADE
• FIG MULE l ime ,  g inger  beer
• PEAR, ROSEMARY, & LEMON FIZZ

14.

LIE-BATIONS

RED BULL  regu lar  or  sugar-f ree  7. 
[ASK TO ADD IT TO A SPIRIT!]

CÓMO NO  pr ick ly  pear  and  l ime  ca f fe inated  spark l ing  water  7. 
BADGER BEVS  grape fru i t  soda  or  g inger  beer  7.

cra f ted  with  n/a  sp ir i ts  * less  than  .5% abv
g lass  & 
a  ha l f

g lass bot t le

non-a lcoho l ic  se lect ions



on  tap
PILSNER CONEY  I SLAND ,  5 .2% NEW YORK	 1 1 .

LAGER STELLA  ARTO IS ,  5%  BELG IUM	 1 1 .

HAZY IPA MONTAUK ,  6 .8% NEW YORK	 1 1 .

IPA DOGF ISH ,  6%  DELAWARE	 1 1 .

GOLDEN ALE KONA B IG  WAVE ,  4.4% HAWAI I	 1 1 .

LAGER MODELO ,  4.4% MEX ICO	 1 1 .

GUINNESS *20 o z  PROPER  P INT,  GU INNESS ,  4.2% IRELAND	 12 .

bott les  and  cans
LIGHT LAGER MICH ULTRA ,  4.2% MISSOURI	 10 .

LIGHT LAGER BUD  L IGHT,  4.2% MISSOURI	 10 .

LAGER CORONA ,  4.6% MEX ICO	 10 .

LAGER PERONI ,  5%  ITALY	 10 .

AMBER LAGER BLUEPOINT  TOASTED  LAGER ,  5 .5%  NEW YORK	 10 .

CIDER AUST IN  EASTC IDER ,  5%  TEXAS   *GLUTEN  FREE	 10 .

IPA CAPTAIN  LAWRENCE  HOP  COMMANDER ,  6 .5%  NEW YORK	 10 .

SUN CRUISER VODKA  ICED  TEA ,  4.5%	 13 .

NUTRL VODKA SELTZER ASSORTED  FLAVORS ,  4.5%	 13 .

STELLA 0.0 NON-ALCOHOLIC	 10 .

BEERS



BEERS

rosé 
ROSÉ  chateau  mar is ,  f rance 	 16	 26	 64

PROSECCO ROSÉ rugger i ,  i ta ly 	 17	 27	   68

CHAMPAGNE  l anson ,  f rance 	 26	 42	 104			

spark l ing
PROSECCO cava l iere  d ’oro ,  i ta ly 	 16	 26	 65 	

CHAMPAGNE l anson ,  f rance 	 25	 40	 100

white
PINOT GRIGIO caste l lo  gabb iano ,  i ta ly 	 16	 26	 65

SAUVIGNON BLANC white  haven ,  mar lborough 	 18	 29	 72

SANCERRE rotat ing  producer,  f rance 	 22	 35	 88

CHARDONNAY i conoc last ,  ca l i forn ia 	 19	 30	 76

red
PINOT NOIR boen ,  ca l i forn ia 	 18	 29	 72

CABERNET SAUVIGNON banshee ,  ca l i forn ia 	 20	 32	 82

MALBEC f i nca  e l  or igen ,  argent ina 	 16	 26	 64

CHIANTI CLASSICO cecch i ,  i ta ly 	 17	 27	 68

g lass  & 
a  ha l f

g lass bot t le

WINES
BY THE GLASS



spark l ing
MOSCATO D’ASTI saracco ,  i ta ly 			   68	

CHAMPAGNE moet  &  chandon ,  f rance 			   195	

CHAMPAGNE veuve  c l icquot  ye l low labe l ,  f rance 	 		  225	

BRUT ROSÉ  veuve  c l icquot ,  f rance 	 		  250	

CHAMPAGNE dom per ignon ,  f rance 			   495	

rosé 
BELLE GLOS ca l i forn ia 			   68

HAMPTON WATER f rance 			   75  

white
SOAVE p ieropan ,  i ta ly 			   72	

ALBARIÑO terras  gauda ,  spa in 	 		  70	

CHARDONNAY l a  chab l i s ienne  la  p ierre lée ,  f rance 	 		  85	

red
PINOT NOIR benton  lane ,  oregon 	 		  80	

RHÓNE BLEND domaine  brusset ,  f rance 			   95	

SUPER TUSCAN grepp i ,  i ta ly 			   85

CABERNET SAUVIGNON qu i l t ,  napa  va l ley 			   115	

CABERNET SAUVIGNON j ordan ,  a lexander  va l ley,  ca l i forn ia 			   160	

WINES
BY THE BOTTLE



FANCIER
SPIRITS subject to avai labi l i ty

ANGEL’S ENVY	 t r i p l e  o a k  /  r y e   25/32
WHISTLE PIG	 6 y r  p i g g yb a c k  r ye  /  1 0 y r  r ye  20/24
MICHTERS 10	 38
STAGG	 48
EAGLE RARE	 25
EH TAYLOR	 26
BRECKENRIDGE PORT CASK	 22

PAPPY VAN WINKLE	 10  /  12  /  15  /  23   60/75/95/175

THE MACALLAN	 1 2  /  1 5  /  1 8   28/36/60
THE MACALLAN 25	 1 o z  /  1 . 5 o z  /  2 o z   150/200/300
GLENFIDDICH	 1 2  /  1 4  /  1 6   24/26/28
GLENLIVET 12	 24
JOHNNIE WALKER 	 g r e en  /  b l u e   19/55
BALVENIE	 1 2  /  1 4   22/28 
LAGAVULIN 16	 30
LAPHROIG 10	 24
OBAN	 1 4  /  1 5   24/32 
GREEN SPOT	 20
RED BREAST	 24

SUNTORY TOKI	 18 
HIBIKI	 26
YAMAZAKI 12	 52

DON JULIO 1942	 52
CLASE AZUL	 si lver /  plata /  gold  48/30/70
PATRON EL ALTO	 42
MAESTRO DOBEL CRISTALINO extra añejo	 42

RED BREAST 15	 36
YELLOW SPOT	 32

LOUIS XIII   	   1 o z   180  /  1 .5oz  275  /  2oz  360

*there is  an upcharge for rocks/neat pours



L E T  U S  H O ST  YOUR  N E X T  E V ENT !  EMA I L  U S  AT 
EV ENTS@ IGCHOSP I TA L I T Y. COM ,  V I S I T 
EV ENTSBY I GC . COM ,  O R  SCAN  TH E  CODE 
F O R  MORE  I N FO  > > > > > > > > > >

               @IGCHOSPITALITY WWW.IGCHOSPITALITY.COM

SCAN QR CODE 
TO SEE A MAP 

OF ALL VENUES 
>>>>>


