BITES | 11AM-11PM

Mixed Olives

Clock Tower Thick Hand Cut Fries, Spiced Mayonnaise
Add Parmesan & Truffle Oil

Chickpea Panisse, Broccoli Purée, Jamon lberico, Broccoli Gremolata, Baby Sorrel

Aged Beef Burger*, Nueske’s Bacon, Cheddar, Onions, Lettuce, Churchill Sauce

Buttermilk Fried Chicken Bites, Lime Aioli

Crispy Rice Cracker, Cucumber Créme Fraiche, Smoked Salmon, Cucumber Caviar,
Dill and Salty Fingers

Beet Salad, Roasted Baby Beets, Whipped Goat Cheese, Pickled Golden Beets,
Candied Walnuts, Purple Mustard Pearls

Oysters, % Dozen, Mignonette

Chef’s Selection of Cheeses and Cured Meats, Toasted Raisin and Walnut Bread,
Apple Butter

Crab Toast, Citrus, Grapefruit, Avocado

Tuna Tartare, Caviar, Avocado, Micro Greens, Radish, Wasabi Cream

DESSERTS

Key Lime Pie Sundae, Key Lime & Vanilla Ice Cream, Swiss Meringue, Graham
Crumble, Ideal for Sharing

House Made Seasonal Ice Cream or Dairy-free Sorbet, Three Scoops

*Consuming raw eggs, fish, or meat may increase the risk of contracting a foodborne illness
For your convenience, an 18% gratuity will be added to parties of six or more
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BUBBLES

Moét & Chandon Imperial
Perrier Jouet Grand Brut
Ruinart Blanc de Blancs
Ruinart Rose

Dom Perignon 2009

Krug Grand Cuvee

Krug Grand Cuvee 375ml

ROSE

Vie Vite, Cotes de Provence, France 2016

Chateau Minuty “M” de Minuty Rose, Cotes de Provence, France 2016

WHITE

Cave de Lugny Macon-Lugny, La Carte 2015

Elena Walch, Alto Adige, Italy, Pinot Grigio 2016
White Haven, New Zealand, Sauvignon Blanc 2016
Little Boat, Russian River Valley, Chardonnay 2017
Grgich Hills, Napa Valley, Fume Blanc 2014

Newton, Napa Valley, Unfiltered Chardonnay 2014

RED

IQUE, Enrique Foster, Mendoza, Argentina, Malbec 2017
Smoke Tree, Sonoma, Pinot Noir 2016

Justin, Paso Robles, CA, Cabernet Sauvignon 2016

Little Boat, Russian River Valley, Pinot Noir 2017

Bellacosa, Sonoma, Cabernet Sauvignon 2015

BEER
Blue Point Toasted Lager
Blue Point Session IPA

Peroni Nastro Azzurro

GL/BTL
24 /140
24 /140
33/190
36 /205
475
490
150

19/70
21/75

19/70
19/70
21/75
22/80
22/80
27 /125

19/70
19/70
22/85
23/85
25/90

10
10
10

HOT BEVERAGES

Americano

Cappuccino

Café Latte

Hot Chocolate (spicy or classic)
Double Espresso

Small pot of coffee (2 cups)

Large pot of coffee (4 cups)

BREW LAB TEA NYC
English Breakfast, Earl Grey
Chamomile, Peppermint

Genmaicha (green), Spring Trellis

MOON JUICE
Steamed or chilled

Brain Dust Latte: Espresso + Brain Dust + Almond Milk

An adaptogenic blend of superherbs and supermushrooms known to sharpen
focus and concentration

Power Dust Latte: Espresso + Power Dust + Almond Milk
An adaptogenic blend of superherbs and supermushrooms known to boost
performance and energy

BOOZY HOT CHOCOLATE

Ho Ho Ho

Spicy Hot Chocolate, Volcan Cristalino, Green Chartreuse, Marshmallow
Choco Loco

Classic Hot Chocolate, Absolut ELYX, Bailey’s, Whipped Cream

For your convenience, an 18% gratuity will be added to parties of six or more
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CORDIALS — LIQUEURS — APERITIFS — VERMOUTH

Heering

Velvet Falernum
Cocchi di Torino
Cocchi Americano
Kahlua

Galliano

Galliano Coffee
Carpano Antica
Lillet Blanc
Aperol

Campari

Pimm’s No. 1
Ricard

Molinari Sambuca
Disaronno
Bailey’s

Ancho Reyes
Cointreau
Chartreuse Green
Chartreuse Yellow

Chartreuse VEP

DIGESTIFS — PORTS — SHERRY

Cynar

Ramazzotti

Fernet Branca

Amaro Nonino
Taylor Fladgate 10yr
Tio Pepe Fino

Manzanilla
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THE NEW YORK EDITION’S CLOCKTOWER — HOUR BY HOUR

“There aren’t enough hours in the day” they say, to accomplish all the things we set out to do.

At this clocktower, however, there is plenty of time to tick through a spirit or two.
A selection of drinks tailored to each time of day as the world moves around the sun.
So get sipping, our friends, whether morning or night, because time waits for no one...

BRIGHT EYED
Belvedere Vodka, Clarified Tomato, Lemon Sherbet, Chili

BUSHY TAILED
Hendrick’s Gin, Campari, Beet Syrup, Lemon

THE EDITION OWL
Absolut ELYX Vodka, St. Germain, Moet Champagne, Pear, Lime

MIDDAY SWIG
Calvados, Sherry, Rosemary, Lemon, Egg White

BEER NECESSITIES
Peroni, St. Germain, Yuzu, Lemon Sherbet

GOLDEN HOUR
Suntory Toki Whiskey, Casamigos Reposado, Cinnamon Lillet, Maple, Orange Bitters

WINTER MARTINI
Plymouth Gin, Manzanilla Sherry, Peychaud’s, Spiced Syrup

PRIME TIME
Volcan Blanco Tequila, Vida Mezcal, Hibiscus, Grapefruit Sherbet, Chili, Lime

MEXICAN BULL
Avion Tequila, Pineapple, Ginger, Lime

MEZCAL MAMA
Gem & Bolt Mezcal, Jasmine, Raspberry, Agave, Lime

DISCO BISCUIT
Banks 5 Rum, Pineapple Cordial, Coconut Water

NAIL IN THE COFFIN
Ron Zacapa 23yr Rum, Plantation Pineapple Rum, Banana Cordial, Mole Bitters, Angostura

*Consuming raw eggs, fish, or meat may increase the risk of contracting a foodborne illness
For your convenience, an 18% gratuity will be added to parties of six or more
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BOURBON

Eagle Rare

Elijah Craig Small Batch
Michter's

Four Roses Single Barrel
Jack Daniels Single Barrel
Woodford Reserve
Hudson Baby Bourbon
Bulleit Bourbon
Maker’s 46

Blanton’s

Basil Hayden

RYE WHISKEY
Rittenhouse Rye
Michter’s Rye

Bulleit Rye

Woodford Reserve Rye

Sazerac Rye

Whistle Pig 10yr Single Cask

IRISH WHISKEY
Jameson Black Barrel
Redbreast 15yr

Midleton Rare

JAPANESE WHISKEY
Suntory Toki

Nikka Coffey Grain
Yamazaki 12yr

Hibiki 21yr

Yamazaki 18yr

19
19
19
20
20
20
20
20
21
22
23

19
19
20
21
21
23

17
43
59

17
25
40
80

125

AGED TEQUILA

Siete Leguas Reposado
Casamigos Reposado
Fortaleza Anejo
Volcan Cristalino
Avion 44

Don Julio 1942

Clase Azul Anejo

TEQUILA BLANCO
Olmeca Altos Blanco
Siete Leguas Blanco
Fortaleza Blanco
Casamigos Blanco
Avion Silver

Volcan Blanco

Casa Dragones Joven

MEZCAL
Del Maguey Vida
Gem + Bolt

Del Maguey Tobala

GIN

Plymouth
Bombay Sapphire
Hendrick’s
Tanqueray 10

Monkey 47

SAKE

SOTO, Super Premium, Junmai Daiginjo, Japan

GL/BTL

19
20
29
30
60
65
125

16
17
18
19
20
25
100

16
18
40

18
18
19
19
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COGNAC

Pierre Ferrand 1840
Boulard VSOP Calvados
Remy-Martin 1738
Hennessy VSOP Privilege
Martell Cordon Bleu
Hennessy XO

Hennessy Paradis Imperial
Remy-Martin Louis XlII

L’Or De Jean Martell

RUM & CACHACA
Avua Prata

Owney’s Rum (NYC)
Havana 3

Bank’s 5

Smith and Cross

Rhum Barbancourt 8yr
Bacardi Maestro

Ron Zacapa 23yr
Mount Gay XO

Ron Zacapa XO

VODKA
Reyka
ELYX

Tito’s
Belvedere
Grey Goose

Ketel One
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55
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400
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SINGLE MALT SCOTCH
Glenmorangie 10yr
Laphroaig 10yr
Glenlivet 12yr
Highland Park 12yr
Macallan 12yr
Glenfiddich 12yr
Oban 14yr
Balvenie 12yr
Talisker 10yr
Glenfiddich 15yr
Lagavulin 16yr
Macallan 15yr
Balvenie 17yr
Glenlivet 18yr
Glenmorangie 18yr
Talisker 18yr
Glenfiddich 21yr

Glenmorangie 25yr

BLENDED SCOTCH
Monkey Shoulder

Chivas 12yr

Johnnie Walker Black Label
Chivas 18yr

Johnnie Walker Blue Label

For your convenience, an 18% gratuity will be added to parties of six or more
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