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PROSPECT

BEVERAGE MENU
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SPIRIT LIST

TEQUILA

123 ORGANIC BLANCO | 15

123 ORGANIC REPOSADO | 16

123 ORGANIC ANEJO | 19

DOBEL MAESTRO DIAMANTE | 20
CLASE AZUL PLATA | 50

CLASE AZUL REPOSADO | 55
HIATUS BLANCO | 16

HIATUS ANEJO | 18

AMATITENA ORIGEN BLANCO | 22
MI CAMPO BLANCO | 15

CASA DEL SOL REPOSADO | 19

MEZCAL

EL JOLGORIO ‘MADRECUISHE’ | 30

EL JOLGORIO ‘CUISHE’ | 30

EL JOLGORIO 'TOBALA' | 30

MADRE ENSAMBLE | 13

NUESTRA SOLEDAD SAN BALTHAZAR| 16
NUESTRA SOLEDAD MIAHUATLAN | 17
DEL MAGUEY CHICHICAPA | 23

SOTOL

FLOR DEL DESIERTO SIERRA | 19

FLOR DEL DESIERTO PECHUGA | 22
COMPANIA ELABORADORA SIEMPRE | 1i
SOTOLEROS PACO Y SALOMON | 23

GIN

ABROJO “ALIVIO AL ALMA’
BOOTLEGGER | 13*
HENDRICKS | 15
ISOLATION PROOF | 14*
MONKEY 47 | 16
TANQUERAY | 15

16

VODKA

GREY GOOSE | 16
KETEL ONE | 14
TITOS | 13

RUM

CRUZAN BLACK STRAP | I3
PROBITAS BLENDED RUM | 15
SMITH & CROSS | 14
PLANTATION DARK | 13
QUACKENBUSH WHITE | 15+
QUACKENBUSH AMBER | 17+
RON ZACAPA [ 17

BOURBON

IRONWEED BOURBON | 15*
BUFFALO TRACE | 13
BLANTON’S | 23

HIGH WEST | 14

HUDSON ‘BRIGHT LIGHTS’
PEERLESS | 20

STELLUM CASK STRENGTH | 18
WOODFORD RESERVE | 18
NEW RIFF SINGLE BARREL | 18
EAGLE RARE [0 | 25

ANGEL ENVY 130

WELLER 121 28

16

RYE

IRONWEED RYE | 15*
MICHTER’S | 16

HUDSON ‘DO THE RYE THING’
STELLUM CASK STRENGTH | 18 *

16*

PINHOOK | 16

WOODFORD STRAIGHT RYE | 16
HIGH WEST DOUBLE RYE I 16
CATSKILLS RYE I 14

SCOTCH

BOWMORE 12YR | 21

DEANSTON 12YR | 18 @ .
MACALLAN I2YR | 20

BALVENIE CARIBBEAN CASK | 35
LAPHROAIG IOYR | 21~

IRISH WHISKEY ‘

GREEN SPOT | 19’ B
JAMESON | 14 ’
REDBREAST 12YR | 2I

JAPANESE WHISKEY
KAVALAN(TAIWAN) | 28
SUNTORY TOKI | 14
HIBIKI HARMONY | 30
IWAI SHERRY CASK | 32
YAMAZAKI 12YR | 44

* LOCALLY PRODUCED



WINES BY THE GLASS

SPARKLING
PET NAT Perlwein Rosé ‘Piu Piu’, Pfalz, DE [NV] 19 / 76
BLEND RG|NY ‘Sparkling White’ North Fork, NY [NV] 19 / 76

WHITE

WEISSBURGUNDER Weingut Brand, Pfalz, DE ['21] 14 /70

SAUVIGNON BLANC Famille Dubard ‘Coeur Du Mont’, Loire Valley, FR ['22] 16 / 64
CHARDONNAY Domaine Nicolas Delfaud Macon-Verze, FR [22] 17 | 68

ROSE
GRENACHE/CINCAULT/SYRAH La Bernarde Cotes de Provence, FR ['22] 15 / 60

RED

PINOT NOIR Domaine Dubois, Burgundy, FR ['22] 18 /72

SYRAH Equis ‘Equinoxe” Crozes-Hermitage, Rhone Valley, FR ['21] 18 / 72
SANGIOVESE Castello di Gabbiano, Chianti Classico, Tuscany, IT 15 / 0

COCKTAILS 18

MAPLE OLD FASHIONED
bourbon blend, maple, amaro

PROSPECT ESPRESSO MARTINI
coffee infused vodka, aquavit, mr. blacks

BLUSH POINT
spicy mezcal, aperitivo, orange liquor

MUCHO MANGO
mango, tequila, bell pepper

MOUNTAIN BLISS
rum, pineapple , yuzu, lemongrass

ZERO-PROOF 10

CATSKILL FAWN
spicy ginger, lime, soda

NON-ALCOHOLIC BEER | 7
Athletic Brewing Co. IPA or Lager <0.4% ABV [l201]

DRAFT BEER & CIDER ¢

IPA Upward Brewing Co. ‘Opiate Sun” 7.5% [léoz]

STOUT Hudson Brewing ‘Tainted Senorita’ 7.4% [1201]

PALE ALE Upward Brewing ‘Golden Ratio’ 5.4% [1601]
HEFEWEIZEN Wayward Lane Brewing ‘Brunnendorf’ 5.5% [léoz]
CIDER Graft Cider 'Farm Flor' 6.9% [120z]

MILD ALE Catskill Brewing ‘Hawkeye Ledge” 3.0% [léoz]
MARZEN Hudson Brewing Company ‘East Camp’ 5.6% [l60z]

BY THE BOTTLE

SPARKLING

CHAMPAGNE Rene Geoffroy Extra-Brut Premier Cru FR ['13]* 375ML* 79
CHAMPAGNE Tarlant ‘Zero Brut Nature” FR [NV] 140

CHAMPAGNE Franck Pascal 'Fluence' Brut Nature FR[NV] 150
CHAMPAGNE Billecart-Salmon Brut Blanc De Blancs FR [NV] 350 = 1.5L
BLEND Ridgeview 'Fitzrovia Rose' Sussex, EN [NV] 110

BLEND Majolini ‘Brut Franciacorta DOCG’ Lombardia, IT [‘18] 116
AURORE Wild Arc Farm ‘Aurora’ Pine Bush, NY [21] 63

RIESLING Markus Molitor 'Molitor Brut' Mosel, DE [NV] 64

CATAWBA Chepika 'PetNat’ Finger Lakes, NY [2I] 77

WHITE

GRUNER VELTLINER Barbara Ohlzelt ‘Blauesten’, AU ['22] 63
PINOT GRIS Lo Triolet “Vallee D’Aoste’ IT ['21] 76

GARGANEGA Angiolino Maule “Sassaia’, Veneto, IT [20] 56
ASSYRTIKO Sigalas Santorini, GR [22] 96

RIESLING Hermann J]. Wiemer ‘Flower Day’ Finger Lakes, NY ['2I] 77
RIESLING, Philip Lardot, “Trocken der Hirt’, Mosel, DE [‘19] 86
SAUVIGNON BLANC AXR Winery, Napa, CA [“2I] 67
CHARDONNAY BLEND Domaine Pignier ‘GPS’ Jura, FR ['22] 86
CHARDONNAY Ramey Cellars, Russian River Valley, CA ['20] 124

SKIN CONTACT

SAUVIGNON BLANC Scielo, North Fork, NY [19] 54
TRAMINETTE Wild Arc Farms ‘Luca’ Pine Bush, NY [21] é7
TORRONTES Matias Riccitelli Rio Negro, AR [19] 115
FRIULANO Paraschos 'Kai' Collio, IT ['18] 77

RED

PINOT NOIR Domaine Baron Thenard, Givry ler Cru, Burgundy, FR ['18] 78

FIELD BLEND Wild Arc Farm ‘Amorici’ Pine Bush, NY [‘21] 79

MARQUETTE Wild Arc Farm, Pine Bush, NY [‘21] 96

CHATEAUNEUF DU PAPE Chateau Simian ‘Le Traversier’, Rhone Valley, FR ['20] 80
SYRAH Gramercy Cellars, Walla Walla Valley, WA ['17] 70

TEMPRANILLO Lopez de Heredia Vina Cubillo, Rioja, ES, ['15] é7

NEBBIOLO Michele Chiarlo, ‘Reyna’ Barbaresco, Piedmont, IT ['19] 96

CABERRNET SAUVIGNON Gramercy Cellars, ‘Lower East’” Columbia Valley, WA ['17] 75

CABERNET BLEND Ashes & Diamonds ‘No. 4 Rouge” Santa Cruz, CA [NV] 140
CABERNET SAUVIGNON Mayacamas Mt. Veeder, CA ['18] 275



