The Parlor Menu

*please order from your barkeep*
Snacks

kev’s seasoned fries, secret sauce [veg| ~ 10
house salad, tomato, red onion, pomegranate, orange maple ving. [v/gf| ~ 14
chopped caesar salad, parm, black pepper, bread crumbs [gf] ~ 16

charcuterie & cheese, pickles, preserves, crackers ~ 25

cheeseburger, grilled onions, pickles, aioli, fries ~ 25 a a{ & D rlnk
at

vegan/ vegetarian options available

bourbon battered fish & chips, tartar sauce, malt vinegar [gf| ~ 25
Desserts I hQ I arlor

lemon sorbet [v] ~ 8
vanilla ice cream ~ 8  *we suggest adding a shot of amaro to spice things up*

ice cream sundae, salted peanuts, lavender caramel, cherry ~ 13

[v]~ vegan
[veg] ~ vegetarian
[g/f] ~ gluten free

PLEASE, ALERT YOUR BARTENDER TO ALLERGIES OR
DIETARY RESTRICTIONS & WE ASK YOU TRUST US- NO ALTERATIONS OR
MODIFICATIONS

***Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions***



Sparkling @ines by the Glass

AZIMUT EXTRA BRUT ~ 16 / 54
macabeo, xarel-lo, parellada / spain / white fruit, citrus zest, big bubble

IR BRUT NATURE ~ 20 /72
xarello / spain / dry, crisp apple, lemon peel, mineral finish

1818 BRUT CHAMPAGNE ~ 24/ 99
chardonnay, pinot noir blend/ france/ brioche, almond, baked apple, and citrus

Le HIGHLIFE ~ 5
hops, barley, magic / wisconsin / le champagne du beers
@hite

FOLKTREE ~16 /58
chardonnay / california / vanilla, lemon, apple, medium acidity

GAVI ORSOLA ~17 / 68
cortese / italy / did you want a dry pinot grigio?

CUCAMONGA REVOLUTION- 18 / 77
palomino / california / baked tart and toasted almonds from LA!

WEINGUT KABINETT ~ 19 / 87
riesling / germany / soooo balanced, off sweet, this one is special!

LOS LOROS BLANCO -23/90
listan blanco / canary islands / acidic, green apples, slack lime, light reduction

Rose &&in Contact

FIGUES ROSE ~15/ 56
caladoc, carignan / france / red fruit, watermelon, crisp acidity

Red
NINO COSTA LANGHE CABORA ~ 15/ 56

nebbiolo / italy / red cherries, dusty stone with medium tannins

BOSMAN GENERATION 8 ~ 15/ 56
merlot / south africa / smooth tannins, soft spice, ripe red fruit

ALLIMANT LAUGNER ~ 18 / 74
pinot noir / france / juicy, red berries, spice

INCONNU NO GODS NO MASTERS ~ 20/ 85
cab sauv/ california / sneaky bold, damp leaves, redwood forest floor

Cocktails, [Beer, Nds

Cocktails

HOT TODDY - 16
our secret cowboy recipe (+ whipped cream) trust us- its delicious!

PUBLIC HOUSE OLD FASHIONED - 16

not so secret: old forester 100, pierre ferrand cognac, angostura bitters

MAMA-RITA - 16

reposado tequila, grand marnier, ancho verde, tajin, lime

MIDNIGHT COWBOY - 16

vodka, coffee liqueur, espresso, chocolate bitters

PINK PONY- 16

mezcal, la canellese, dry curacao, grapefruit, lemon, grenadine, tiki bitters

ORANGE JULIUS - 16

milk punch: blanco tequila, faccia brutto, mandarin, apricot

BIG INDIAN SUMMER - 16

white rum, passion fruit liqueur, lime, angostura bitters, soda

APPLEKNOCKER -~ 16

bonded applejack, calvados, grenadine, lemon, chuncho bitters

Beer ~ &
BROOKIE LAGER 4.2%

westkill, ny / heirloom flint corn american style lager
~$1 of every brookie goes to our Big Indian Fire Department~

KATTERSKILL HAZY EAST COAST IPA 5.5%

westkill, ny / classic east coast hazy ipa

SLIDE MOUNTAIN HELLES LAGER 5%
westkill, ny / clean ‘n’ crisp

BLACK BUTTE PORTER, 5.5%

bend, or / creamy rich with coffee and chocolate

WAYSIDE SKINNY DIP CIDER 7%

andes, ny / naturally sparkling with a touch of quince and tart fruit

BLACK DOME STOUT, 8.8%

westkill, ny / delicious malt and raspberry

Zoro Proof
ATHLETIC BREWING CO. IPA <0.5% (NA) ~ 8
millford, ct / all the fun without the hangover!

NON-ALCOHOLIC YU-GAZI ~ 11
NA monday’s gin, yuzu collins

LE PETITE VICTORIE BLANC DE BLANC ~ 20

chardonnay / coteaux de beziers, fr / pear skins, almond, fine bubble, long finish



