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Original
Plymouth Gin and Vermouth, dry or drier, olive or twist, shaken

Dirty
Bombay Sapphire, Vermouth, olive brine

Negroni
Beefeater Gin, Campari, sweet vermouth

Cosmopolitan
Absolut Citron, Cointreau, lime juice, cranberry juice

French
Grey Goose, Chambord, pineapple juice, lemon twist

Espresso Martini
Svedka Vanilla, Tia Maria, illy Espresso

The Big Apple-tini
Ketel One, Green Apple Pucker, splash of sour mix

Strawberry
Svedka Raspberry, Cointreu, strawberry puree, cranberry juice,
fresh lime, dash of simple syrup

SPECIALTY COCKTAILS

Times Square
Prosecco and St. Germain Elderflower Liqueur
$15

Neon Lights
Hanger One Kaffir Lime Vodka, TyKu, simple syrup,
honeydew melon, Sprite
$13

Broadway Baby
POM Wonderful®, Absolut Vodka,
St. Germain Elderflower Liqueur, champagne
$16

Hudson Sunset
Hanger One Mandarin Vodka, honeydew melon,
Watermelon Pucker, Sprite
$13

All checks subject to New York State tax and 15% gratuity for parties of 5 or more




Broadway Margarita
Patron Reposado, Patron Citronge, orange juice, fresh lime juice,

cranberry

Watermelon Margarita
Patron Reposado, Patron Citronge, watermelon, simple syrup,
fresh lime juice

Margarita de Mexico
Patron Reposado, Patron Citronge, fresh lime juice, simple syrup
grapefruit juice, salt rim

Skinny Margarita
Patron Reposado, Patron Citronge, fresh lime juice

Pineapple Margarita
Patron Silver, Patron Citronge, pineapple juice

Bloody Margarita
Patron Anejo, Bloody Mary mix, fresh lime juice,
fresh lemon juice

Looking for dessert or dinner with a view?
Visit us in Brasserie 1605 for a full menu and excellent views
of Times Square.

Or

Stop by and ask us about hosting your next event in the
restaurant or bar

All checks subject to New York State tax and 15% gratuity for parties of 5 or more




WINES
Sparkling Wines

Mionetto, Prosecco, Treviso, Italy NV $10
Piper Sonoma, Cuvee Brut, Somona Coast NV $14
Louis Roederer, “Brut Collection” Champagne NV $17
Moét & Chandon, Brut Impérial Champagne NV $20

White Wine
Mirassou, Pinot Grigio, California, 2008 $9
Callaway, Sauvignon Blanc, Temecula, 2008 $9
Antinori, Pinot Grigio, Santa Cristina, Sicilia, 2008 $10
Banlfi, Principessa Gavia, Cortese, Gavi, 2008 $10
Kendall-Jackson, Grand Reserve, Chardonnay, 2008 $12
Sonoma Cutrer, Chardonnay, Russian River, 2007 $12
Chateau Ste. Michelle, “Cold Creek” Riesling, 2008 $14

Red Wine

William Hill, Cabernet Sauvignon, Central Coast, 2008  $9
Gnarly Head, Pinot Noir, Lodi, 2008 $10
Alamos, Malbec, Mendoza, Argentina, 2008 $10

Jacob’s Creek, Shiraz, Barossa Valley, Australia 2006 $10

Banfi, “Centine”, Sangiovese, Cabernet Sauvignon, Merlot blend  $10
Italy 2007

Clos Du Bois, Merlot, North Coast, 2006 $12

Erath, Pinot Noir, Oregon, 2007 $13

Marchesi De Frescobaldi, Chianti Rufina Riserva, 2006  $13

Rosé

Moulin de Gassac, Guilhem Rosé, Languedoc, 2009 $9

BOTTLED BEER
Domestic $8
Budweiser
Bud Light
Blue Moon
Michelob Ultra
Miller Lite
Miller Genuine Draft Light 64
Sam Adams Seasonal
Anchor Steam
Brooklyn, Brown Ale
Buckler, Non-~Alcoholic

Import $9
Amstel Light
Stella Artois
Hoegaarden
Corona
Corona Light
Heineken
Heineken Light
Guinness

Bass

All checks subject to New York State tax and 15% gratuity for parties of 5 or more




Grilled Angus Beef Sliders
whiskey dipping sauce, waffle fries
$14

Salmon Sliders
fresh Atlantic salmon, scallions, guacamole, brioche onion square
$14

Southern Three Bean Chili
Chipotle jalapeno cream and brioche crouton
$11

Broadway Platter
mozzarella sticks, spicy marinara sauce
chicken quesadilla, sour cream and salsa
scotch scented wings, blue cheese sauce
$20

Scotch Scented Wings
celery sticks, blue cheese or ranch dipping sauce
$14

Mini Classic Turkey Club
a twist on the classic, served with waffle fries
$15

Grilled Skirt Steak Sandwich
ciabatta roll, fresh arugula, spicy corn mayonnaise, Tater Tots
$14

Chicken Quesadilla

shallots, jalapeno, cilantro, pepper jack cheese, pico de gallo
$14

Ahi Tuna and Avocado Poke
Ahi tuna, avocado, red onion, ginger lime Srirachi aioli, seaweed,
toasted sesame seeds, sweet soy sauce, wonton crisp
$12

Tangy Chicken “Lollipops”
fresh micro greens, tossed in cilantro chili sauce
$10

Shrimp Tempura

black pepper dipping sauce
$14

Grilled Chicken Caesar Salad
romaine hearts, shaved parmesan, brie molten croutons
$15

Margherita, Pepperoni, Plain Pizza
$15

Side of Waffle Fries
$9

All checks subject to New York State tax and 15% gratuity for parties of 5 or more




