
  •   bar menu  •   

GOLDEN STURGEON CAVIAR, 28 GRAMS 135
Buckwheat Blini, Creme Fraîche

SALUMI BOARD 33
Prosciutto, Speck, Finochietta, Coppa 

ARTISAN CHEESE SELECTION -  24
Pawlet, Tumbleweed, Kinderhook

OYSTERS - EAST & WEST COAST 26

JUMBO LUMP CRAB CAKE 27
Greens, Horseradish-Mustard Sauce

JUMBO SHRIMP COCKTAIL 28
White Gulf Shrimp, Vodka-Cocktail Sauce

GARGANELLI BOLOGNESE           28
Veal, Beef, Prosciutto, Tomatoes, White Wine

RISOTTO           32
Maitake Mushrooms, Burgundy Black Truffles

BEEF SLIDERS, Aged Cheddar, Chili-Spiced Ketchup 18 

GRILLED CHICKEN SANDWICH                25

AGED PRIME BEEF BURGER, PRIVATE LAFRIEDA BLEND 28
 
DOUBLE STACKED CHEESEBURGER 16
 
FILET MIGNON STEAK TARTARE 29
 
PRIME RIB EYE STEAK SANDWICH          31
 
FRENCH FRIES OR BUTTERMILK ONION RINGS 12/15

 CHILI SPICED POTATO CHIPS 6



  •   wine   •   

S P A R K L I N G

PROSECCO, NINO FRANCO ‘RUSTICO’ Italy NV 16 

CHAMPAGNE, DELAMOTTE BRUT NV 28 

CHAMPAGNE, KRUG ‘GRANDE CUVEE’ NV 65

ROSE, JANSZ Tasmania NV 20

W H I T E

ALBARINO, FENTO Rias Baixas, Spain 2017 14

PINOT GRIGIO, VILLA SANDI Veneto, Italy 2018 15

SAUVIGNON BLANC, MERRY EDWARDS, Sonoma County, California 2017 25 
 
SANCERRE, DAUNY ‘CAILLOTTES’ Loire Valley, France 2018 19

RIESLING, RED TAIL RIDGE ‘ESTATE’ Finger Lakes,New York 2016 15   

CHARDONNAY, FLANAGAN Sonoma 2016 25

CHARDONNAY, KISTLER ‘LES NOISETIERS’ Sonoma Coast 2017 40 

CHASSAGNE-MONTRACHET, BALLAND-CURTET  Burgundy, France 2017 45 

R O S E

COTES DU PROVENCE, CHATEAU GASSIER ‘PAS DU MOINE’ Provence 2018 22

 
 

 



  •   wine   •   

R E D

PINOT NOIR, MAISON L’ENVOYE ‘TWO MESSENGERS’ Oregon 2016 18 

PINOT NOIR, MARTINELLI ‘BELLA VIGNA’ Sonoma Coast 2016 26 

 
COTES-DU-RHONE, PERRIN ‘RESERVE’ Rhone Valley 2016 14

GRENACHE/SYRAH/MOURVEDRE, MARGERUM ‘M5’ California 2017 21 
ZINFANDEL, TURLEY  ‘JUVENILE’ California 2017 20

MALBEC, VINA COBOS ‘FELINO’ Mendoza 2017 16 

 
CHIANTI CLASSICO, VOLPAIA Tuscany 2016 17 

BRUNELLO DI MONTALCINO, CASA RAIA  Tuscany 2010 40 

BAROLO, CASCINA CHICCO ‘ROCCHE DI CASTELLETTO’ Piedmont 2008 50

 
ST. JULIEN, CHATEAU LAGRANGE ‘LES FIEFS LAGRANGE’ Bordeaux 2008 32

CABERNET SAUVIGNON, DAOU Paso Robles, California 2017 22 

CABERNET SAUVIGNON, SMITH-MADRONE Napa Valley 2014 45 



  •   aperitif cocktails   •   

HONEY BEE 18
Nino Franco Rustico Prosseco, Drambuie, Walnut Bitters

BLANC ROYALE 28 
Delamotte Champagne, LIllet Blanc, Bitters 

FRANCOPHILE 28
Delamotte Champagne, St. Germain Elderflower, Grand Marnier, Gin 

  •   s ignature cocktails   •   

KING’S OLD FASHIONED  20
High West Double Rye, Tart Apricot, Orange and Lemon Twists, Angostura Bitters 

WATERMELON REFRESHER  18
Titos Vodka, House Pressed Watermelon Juice, Lime 
 
FERNET ABOUT IT! 18
Michter’s Rye, Fernet Branca, Pineapple, Lemon, Honey 

OLD FA-SHINN-ED 17
Shinn Estate Apple Brandy, Sauternes, Bitters

PINEAPPLE AND JALAPENO MARGARITA  20
Tequila Infused Pineapple and Jalapeno, Cointreau, Lime 

CHIQUITA’S GROG 17
Hamilton Jamacian Gold Rum, Bananna Liqeur, Pineapple, Bitters



  •   classic cocktails   •   

PALOMA 18
Blanco Tequila, Giffard Pamplemousse, Agave Nectar, Grapefruit

GIN & TONIC 15
Bogart’s Gin, Lime, Quinine 

NEW YORK SOUR 18
Widow Jane Rye, Lemon, Simple Syrup, Cabernet Sauvignon

PENICILLIN 20
Toki Japanese Blended Whisky, Honey, Ginger, Lemon, Laphroaig 10 yr Mist

HEMINGWAY DAIQUIRI 18
Pyrat XO Rum, Luxardo Maraschino, Lime, Grapefruit 

SAZERAC 18
Sazerac Rye, Absinthe, Peychaud’s & Angostura bitters 

WESTERN SMASH  18
High West Prarie Bourbon, Lemon, Mint

  •   reserve cocktails   •   

10YR OLD FASHIONED 40
Michter’s 10yr Bourbon, Orange and Lemon Twists, Angostura & Orange Bitters 

CADILLAC MARGARITA 75
Don Julio 1942 Tequila, Grand Marnier 100, Lime, Salt Rim

*The Whiskey Sour contains raw egg. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



  •   be mixed cocktails   •    

 

Porter House Bar & Grill is proud to offer sugar conscious cocktails using Be Mixed, a 
zero calorie cocktail mixer with no preservatives or artificial flavors.

MARGARITA 19
Silver tequila, be Mixed Margarita, agave, orange, lime

STRAWBERRY MOJITO 18
El Dorado 3yr rum, be Mixed Mint, strawberries, lime

MIXED MULE 17
Tito’s Handmade vodka, be Mixed Ginger Lime, club soda

  •   Swoon cocktails   •  

 
Porter House Bar and Grill is proud to offer cocktails using Swoon, 

the zero-sugar simple syrup that gets its natural silky sweetness from monk fruit. 
  

BLACKBERRY ARNOLD PALMER 18
Titos Vodka, Swoon, Black Tea, Lemon, Blackberries
 
FRENCH 75 28
Plymouth Gin, Swoon, Lemon, Champagne

 

  •   prohibition cocktails   •   

VANILLA SODA 12
Vanilla, Chamomile Syrup and Club Soda

GINGER MINT 12
Mint, Ginger, Lime, Sparkling Water 



  •   draft beer  •   

MONTAUK ‘WAVE CHASER’ IPA Montauk, NY 12 

LIC BEER PROJECT ‘CODED TILES’ PALE ALE’ Long Island City, NY 11

NARRAGANSETT, LAGER Pawtucket, RI 10

  •   bottled beer  •   

AMSTEL LIGHT 10 

BECK’S NON-ALCHOLIC 8 

BLUE MOON 9

BUDWEISER 8 

CHIMAY ‘ROUGE’  18

COORS LIGHT 8

DUVEL  15

GUINNESS IRISH STOUT 11

HEINEKEN 10

STELLA ARTOIS 10

SIX POINT ‘CRISP’ 9

TROEG’S IPA 9



  •   irish whisky  •   

BUSHMILL’S 14

JAMESON 15

REDBREAST 12 25

  •   japanese whisky  •    

OHISHI  24 

SUNTORY “YAMAZAKI” 12 35

SUNTORY “HIBIKI” 17 55 

SUNTORY “HIBIKI” 21 95 

  •   blended scotch  •    

CHIVAS 12 16 

CHIVAS ‘SIGNATURE’ 18 28

CHIVAS 25 125

ROYAL SALUTE 21 90 

DEWAR’S ‘SIGNATURE’ 75 

JOHNNIE WALKER ‘BLACK LABEL’ 18

JOHNNIE WALKER ‘BLUE LABEL’ 85

JOHNNIE WALKER ‘KING GEORGE’  175



  •   s ingle malt scotch  •   

S P E Y S I D E

THE BALVENIE 12 ‘DOUBLE WOOD’ 26

THE BALVENIE 17 ‘DOUBLE WOOD’ 60

GLENFIDDICH 12 20 

GLENFIDDICH 15 ‘SOLERA RESERVE’ 24 

GLENFIDDICH 18 ‘SMALL BATCH RESERVE’ 50

GLENFIDDICH 21 ‘RUM CASK’ 85 

 

THE GLENLIVET 12 20  
THE GLENLIVET 15 28  
THE GLENLIVET 18 45

MACALLAN 12 26

MACALLAN 18 78  

MACALLAN 25 350 

MACALLAN 30 495 

MACALLAN 17 FINE OAK 75

MACALLAN 21 FINE OAK 150

MACALLAN 1824 SERIES ‘RARE CASK’ 175



  •   s ingle malt scotch  •   

H I G H L A N D

ABERFELDY 12 18 
 
GLENMORANGIE 10 18
GLENMORANGIE ‘NECTAR D’OR’ 12 28
GLENMORANGIE ‘QUINTA RUBAN’ 12 22
GLENMORANGIE ‘LASANTA’ 12 20
GLENMORANGIE ‘EXTREMELY RARE’ 18 50

OBAN 14 26 

I S L A Y

BOWMORE 12 18
BOWMORE 18 45  
 
LAPHROAIG 10 18
LAPHROAIG 18 45 
LAPHROAIG 25 175  
 
SAMAROLI ‘CAOL ILA’ 1983 250

O R K N E Y  I S L A N D

HIGHLAND PARK 12 22
HIGHLAND PARK 18 55

I S L E  O F  S K Y E

TALISKER 10 25



  •   bourbon & rye  •   

BAKER’S 7 YR 22
BASIL HAYDEN’S 20
BLANTON’S ‘SINGLE BARREL’ 29
EAGLE RARE ‘SINGLE BARREL’ 18
GENTLEMAN JACK 16
HEAVEN HILL ‘27’ 100  
JACK DANIEL ‘SINATRA SELECT’ 50 
MICHTER’S 18
WOODFORD RESERVE 19

BULLEIT RYE 18
HIGHWEST ‘RENDEZVOUS’ RYE 19
MICHTER’S RYE 20 
OLD OVERHOLT RYE 13 
RITTENHOUSE RYE 14 
WHISTLE PIG RYE 10 YR 25

  •   tequila & mezcal  •    

CASA AMIGOS SILVER 17
CASA AMIGOS REPOSADO 19
CASA AMIGOS ANEJO 22 
CLASE AZUL REPOSADO 40 
CLASE AZUL ANEJO  110  
CLASE AZUL ULTRA ANEJO  325
DON JULIO SILVER 22
DON JULIO REPOSADO 24 
DON JULIO ANEJO 28 
DON JULIO 1942 58 
PATRON SILVER 19 
PATRON REPOSADO 22
PATRON ANEJO 25 
PATRON PLATINUM 70 
PATRON BURDEOS ANEJO 135 
 
DEL MAGUEY ‘PECHUGA’ MEZCAL 45  


