WINES
WHITE WINE

Chardonnay, Flowers, 2021,
Sonoma Coast, Sonoma County, California

Sauvignon Blanc, Sancerre, La Moussiere,

Alphonse Mellot, 2022, Loire Valley, France

ROSE WINE

Réserve des Templiers, Peyrassol, 2022,
Cotes de Provence, France

RED WINE

Pinot Noir, Sanford, 2021, Sta. Rita Hills,
Santa Barbara County, California

Cabernet Sauvignon, Brandlin,
2015, Mt. Veeder, Napa Valley, California

BEERS

Brooklyn Brewery Lager
Brooklyn Brewery Special Effects (N/A)

Paulaner, Pilsner
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SMALL BITES

ALL BITES ARE SERVED
FROM 11:45PM TO 1:30AM

MARINATED OLIVES 18
Taggiasco Olives, Fennel, Chili

LOUISIANA BLUE SHRIMP 27

Cilantro, Lime, Lemongrass
*6 pieces

CAJUN FRITES 12
Cajun, Ketchup

‘BOO’ BURGER 26

American Cheese, Red Onion Jam, Sammy Sauce
*served with Cajun Frites & Pickles

CROQUETTES 24

Halibut, Mimmolette Cheese, Saffron Aioli
*6 pieces

MINI HOT WINGS 24

Chili Crunch, Kewpie, Lemon
*8 pieces

Food allergies and intolerances: please speak to a member of staff about your
requirements. Allergens are present in our kitchen so we cannot guarantee dishes
are 100% allergen free. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness.

(v) vegetarian, (ve) vegan, (gf) gluten free.

COCKTAILS

PIZZA MARGARITA 23*

Patrén Silver Tequila + Lime + Tomato + Basil + Smoked

Tequila + Chili Flakes (Royale Style +5)

CLEAR LONG ISLAND (UNCLARIFIED) 21*

Five Fathers + Lemon-Lime Zinger + Hal’s Cola

COSMO COLADA 20*

House Vodka Blend + Curagao + Cranberry + Lime + Coconut +

Pineapple -> Jamaican Rum Float

COCONUT KODACHROME 22
[Mezcal + Midor Melon + Cocchi Americano] Coconut Oil Wash

‘SAY WHEN’ MANHATTAN 45
Angel’s Envy Rye + Gonzalez Byass ‘La Copa’ Rojo Vermouth + Bitters

MAZELTOV 45

Jefferson’s Ocean NY Edition Bourbon + Neversink Apple Aperitif +
Lemon + Honey + Mulled Manischewitz+ $$$

FIVE-STAR GENERAL 75

An Equal—Parts Tequila Old Fashioned Featuring the Heavy-Hitters:
Claze Azul Reposado
Don Julio 1942
Komos Reposado Rosa
Patron El Aleo
Jose Cuervo Reserva de la Familia

Manuka Honey + Molasses

*Available without alcohol

SPECIALTY SHOTS
4 for $30
EASTSIDE

Gin + Lime + Cucumber + Mint

Side of Tajin Cucumber

PHOENIX DOWN

Bourbon + Lemon + Ginger Honey + Bicters

Side of Ginger Candy

SPICY PINA

Mezcal + Lime + Pineapple + Ancho
Honey Comb Spoon




PACKAGES
DELUXE

600

1bt]l Grey Goose/Ketel One OR Patron Silver
* 4-5 people

ONE

600

ibtl Grey Goose/Ketel One OR Patron Silver
1btl Perrier-Jouét Rosé OR Perrier-Jouét Brut
*up to 8 people

TWO

1500

2btls Grey Goose/Ketel One OR Patron Silver
2btls Perrier-Jouét Rosé OR Perrier-Jouét Brut
*up to 15 people

THREE

2000

1btl Don Julio 1942
ibtl Ketel One OR Grey Goose
1btl Ace of Spades
*up to 15 people

FOUR

2500

1btl Don Julio 1942

1btl Patron El Alto Reposado
1bt] Ace of Spades

*up to 15 people

*For groups larger than Gppl,

20% gratuity will be automatically included.

VODKA
Absolut Elyx, 1L

Grey Goose, 1L
Grey Goose, 1.75L
Ketel One, 1L

GIN
Bombay Sapphire, 1L
Tanqueray, 1L

RUM

Bacardi Superior, 1L

Zacapa 23, 1L

TEQUILA / MEZCAL

Avion, Anejo Cristalino, 750ml
Casa Dragones, Blanco, 750ml
Casa Dragones, Reposado, 750ml
Casa Dragones, Anejo, 750ml

Casa Dragones, Joven, 750ml

Clase Azul, Plata, 750ml

Clase Azul Reposado, 750ml

Clase Azul Durango Mezcal, 750ml
Clase Azul Gold, 750ml

Clase Azul, Anejo, 750ml

Clase Azul Reposado, 1.75L

Clase Azul Reposado 25th Anniversario, 1L
Clase Azul, Anejo, Dia de Muertos, 1L
Don Julio 1942, 750ml

Don Julio 1942 1.5L

Patron Silver, 750ml

Patron Reposado, 750ml

Patron Anejo, 750ml

Pacron Silver El Cielo, 750ml
Patron Reposado El Alto, 750ml
COGNAC

D’Usse VSOP

Hennessey XO

BOURBON

Angels Envy

Bulleit
BLENDED SCOTCH

Johnnie Walker Blue Label
FEATURED SPIRITS BY THE OUNCE
Remy Martin Louis XIII Cognac 10z

Remy Martin Louis XIII Cognac 20z

600
500
875
475

375
350

300

350

600
700
8oo
750
1250
700
900
1200
1500
1750
1900
2500
3000
1000
2100
500
500
500
900

950

475

700

350
350

1250

264
525




COCKTAILS

HOUSE OLD FASHIONED 20

Bourbon + Angostura Bitters + Red Sugar Cube +

Citrus Peels

NEGRONI 16

Beefeater Gin + Campari + Carpano Classico

WORLD'S BEST ESPRESSO MARTINI 25
Fortress Vodka + Espresso + St. George NOLA Coffee + Caffe Dust

CONCRETE JUNGLE BIRD 22
Rum Blend + Forthave ‘Red’ Aperitivo + Pineapple + Lime +

Passionfruit + Nutmeg

STRAWBERRY BEESTING 20*

Neversink Apple Gin + Lemon + Strawberry + Ginger + Rosewater

BEES KNEES 19*

Dorothy Parker Gin + Honey + Lemon + Pomegranate + Beet

FANCY NANCY 23

Cédigo 1530 Blanco Tequi]a + Select Aperitivo + Lime + Grapeﬁ‘uit +

Ginger > Orange Flower Water

UPPER EASTSIDE 22*

Fort Hamilton Gin + Lime + Cucumber + Mint + Champagne +

Nutmeg

BANANARAMA 25*

Ragtime Rye + Giffard Banane du Brésil + Ramazotti Amaro +

Bittermens Mole Bitters

PASSION 25*

Gin + Select Aperitivo + Lemon + Cointreau + Peychaud’s Bitters

OPTIMISM 25*

Tequila + Passionfruit + Lime + Agave + Spicy Bitters

*Available without alcohol

If you would like to make a future
reservation or book a private party please email: 7

peakaboo@rhchospitality.com /%

CHAMPAGNE

BY THE GLASS

Billecart-Salmon, Brut, Réserve, Nv
Perrier-Jouét, Blason Rosé, Brut, Nv
Rare, 2007, Brut

Dom Perignon, Brut, 2013

Ace of Spades, Brut, Nv

BY THE BOTTLE NON VINTAGE
Perrier-Jouét, Blason Rosé, Brut

Ace of Spades, Brut

BY THE BOTTLE VINTAGE

Rare, 2007, Brut

Perrier-Jouét, Belle Epoque, 2013, Brut

Dom Perignon, Brut, 2013

Dom Perignon, Luminous, 2012, Brut

Rosé, Dom Perignon, Lady Gaga, Luminous, 2008

Rosé, Dom Perignon, Luminous, 2006, Brut

LARGE FORMATS
Billecart-Salmon, Brut, Nv 1.5L
Rosé, Billecart-Salmon, Nv 15L
Ace of Spades, Brut, Nv r.5L

Rosé, Ace of Spades, Brut, Nv 5L

NON ALCOHOLIC
Ros¢, Copenhagen Tea Company, 0% Alc

A blend of Oolong and Silver Needle teas
with Black Berries and Hibiscus
(organic/vegan)

GLS

7

GLS
25
30
55
75

929

BTL
240

759

BTL
250
450
500
650

1100

1250

BTL

400
800
1500

2000

BTL

85
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