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BOTTLED WATER

SARATOGA NATURAL SPRING WATER (28 OZ.) — 8

SARATOGA SPARKLING SPRING WATER (28 OZ.) — 8

SOFT BEVERAGES

FEVER TREE GINGER BEER — 4

FEVER TREE SPARKLING PINK GRAPEFRUIT SODA — 4

JONES CREAM SODA — 5

MANHATTAN SPECIAL ESPRESSO COFFEE SODA — 6

ATHLETIC BREWING ATHLETIC LITE — 5

ATHLETIC BREWING UPSIDE DAWN GOLDEN ALE — 5

 GO BREWING NEW SCHOOL SOUR — 6

2 TOWNS CIDERHOUSE SIDEKICK, COSMIC CRISP — 6

GHIA 'LE SPRITZ' SUMAC + CHILI — 13

ARNOLD PALMER NA  — 6
housemade half + half: freshly-brewed 

black tea, lemon cordial, orange oil, mint

BIG SMOKE NA  — 12
milk tea: amaro, smoked black tea, vanilla, 

hazelnut, rice milk, creamy + resinous

SALAD DAYS NA  — 13
spritz: calming hemp-spirit, olive oil, mar’s 
secret spice, bell pepper, sparkling riesling, 

tart + savory 

EYE OPENER NA  — 14
spicy margarita: agave flower spirit, 

salted citrus, passionfruit, chili, fermented 
pineapple, stimulating

Alcohol-Free Alcohol-Free
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Beer

ON TAP

BELT LINE BREWERY HONEY KÖLSCH (4.8%) — 8

HUDSON VALLEY MIXED BERRY SILHOUETTE SOUR (5.0%) — 9

LOST COAST TANGERINE WHEAT (5.2%) — 8 

NEW TRAIL SUPERDELIC BROKEN HEELS HAZY IPA (7.0%) — 8

PERONI LAGER (4.7%) — 7

STIEGL RADLER GRAPEFRUIT (2.0%) — 8

TALEA BEER CO. FRESH COAST AMERICAN IPA (6.0%) — 9

VON TRAPP BREWING DUNKEL (5.7%) — 8

ZERO GRAVITY GREEN STATE LAGER (4.9%) — 7

BOTTLES + CANS

ALLAGASH WHITE (5.2%) — 6

GUINNESS DRAUGHT STOUT (4.1%) — 8

ITHACA FLOWER POWER IPA (7.2%) — 6

MILLER LITE (4.2%) — 5

PACIFICO MEXICAN LAGER (4.5%) — 6

UNIBROUE LA FIN DU MONDE BELGIAN TRIPEL (9.0%) — 10

NOT BEER

HIGH NOON HARD SELTZER (4.5%) — 9

ORCHARD HILL VERDE CIDER (7.25%) — 7

SANDBAGGER GIN SELTZER (7.0%) — 9
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Cocktails Cocktails

RED HOT — 14
hot aperol: bittersweet orange 

aperitivo, mulled white wine, cider, 
vanilla, nourishing

HACHI MACHI — 15
tequila punch: rice + hazelnut milk, 

honeyed persimmon, grapefruit, dry 
florals, round + herbal

BONDED PAIR — 14
rye manhattan: bergamot liqueur, white  

vermouth, orange  marmalade, bitter  
blueberry, balanced

PERFECTIONITHT — 13
gin daisy: amber vermouth, desert sage, 

citrus, vanilla, px sherry, velvety

YACHT ROCK — 15
amaretto sour: marzipan, passionfruit, oak,

 vanilla, blood orange, egg white, sweet + sour

LITTLE POISON — 13
spritz: woodsy berries, rich black currant, 

citrus peel, mellow herbs, bubbly



BUFFALO BUFFALO 
BUFFALO BUFFALO BUFFALO

BUFFALO BUFFALO BUFFALO — 15
old fashioned: whiskey six ways, citrus oil, 

charred oak, grammatically correct

NO NOTES — 14
spirited digestif: cognac with coffee, 

paw paw, chestnut, botanical bitter, coconut 
honey-butter, robust and roasty

JAZZ TRANCE #2 — 14
clarified milk punch: pisco, cardamaro, 

mango, bubblegum, wormwood, 
layered + dynamic

STARING CONTEST — 14
vesper martini: olive leaf gin, green chile 
vodka, strawberry brine, coconut water, 

extra shaken
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Cocktails Cocktails

FUTURE SAILOR — 14
mezcal colada: coconut, bell pepper, 

lime, caraway, rich + smokey

ABANDON SHIP! — 14
dark + stormy: bourbon, barrel-aged 

aperitif, ginger, pineapple, spiced hibiscus 
punch mix, transportive



SPARKLING

GRANDIAL, BRUT BLANC DE BLANCS — 11/38
bordeaux, france NV 

FILIPA PATO, BAIRRADA 3B METODO ROSÉ OG  ST  — 13/44 
beiras, portugal NV 

CANTINA PUIANELLO, LAMBRUSCO GRASPAROSSA OG  — 12/42
emiglia-romagna, italy NV 

H.J.W., CUVÉE BRUT METHODE CHAMPENOISE OG  ST  — 62
finger lakes, new york NV 2019

WHITE

NIEPOORT NAT COOL BRANCO, VINHO VERDE OG  — 12/50L
minho, portugal 2023 

LE PARADOU, VIOGNIER OG  — 12/42
loire valley, france 2023

MITTNACHT, TERRES D’ETOILES, PINOT BLANC OG  ST  — 12/42
alsace, france 2024 

WHITE

VILLA SPARINA, GAVI DI GAVI OG  ST  — 13/44
piedmont, italy 2024 

ANTHONY ROAD, RIESLING OG  ST  — 12/42
seneca lake, new york 2024 

SKOURAS WILD FERMENT, ASSYRTIKO OG  ST  — 45
peloponnese, greece 2022 

CORTE SANT'ALDA SOAVE, GARGANEGA OG  — 52
veneto, italy 2022

NICOLAS DELFAUD MÂCON-VERZE, CHARDONNAY OG  — 53
burgundy, france 2023 

LE PUPILLE POGGIO ARGENTATO, GEWURZTRAMINER 
SAUVIGNON BLANC + PETIT MANSENG OG  — 60

tuscany, italy 2023

FOXEN "THE GOOD YEAR" ERNESTO WICKENDEN 
CHENIN BLANC OG  ST  — 68

santa maria valley, california 2023

ROLAND TISSIER ET FILS, SANCERRE ST  — 80
loire valley, france 2024
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Wine Wine

OG organic ST sustainableOG organic ST sustainable



ROSÉ

CHÂTEAU DE BERNE MÉDITERRANÉE ROMANCE ROSÉ OG  ST  — 12/42
provence, france 2024 

ARNOT-ROBERTS, ROSÉ OG  ST  — 58
california, usa 2023 

ORANGE

BONNY DOON, LE CIGARE ORANGE OG  — 12/42
central coast, california 2023

RED

KIKI & JUAN, BOBAL + TEMPRANILLO OG  ST  — 12/50L
valencia, spain 2024

POPPY, PINOT NOIR ST  — 12/42
montery county, california 2023

VALLEPICCIOLA TOSCANA PIEVASCIATA, CABERNET 
SAUVIGNON, CABERNET FRANC, SANGIOVESE ST  — 12/42

tuscany, italy 2021 

RED

VINA MAITIA "AUPA", PAIS + CARIGNAN OG  ST  — 12/42
maule valley, chile 2024 

PARALLÈLE 45 CÔTES-DU-RHÔNE, GRENACHE + SYRAH OG  ST  — 11/38
rhone valley, france 2022

ORIN SWIFT DEPARTMENT 66 OTHERS, GRENACHE, 
CARIGNAN, SYRAH AND MOURVÈDRE ST  — 52

languedoc-roussillon, france 2018

PAITIN LANGHE STARDA, NEBBIOLO OG  — 52
piedmont, italy 2022

CASTELLO DI VERDUNO BASADONE, PELAVERGA OG  — 52
piedmont, italy 2022

HARDIN, CABERNET SAUVIGNON OG  ST  — 80
napa valley, california 2023

SABLES VERTS SAUMUR-CHAMPIGNY, CABERNET FRANC OG  — 52
loire valle, france 2023 

TURLEY WINE CELLARS "JUVENILE", ZINFANDEL OG  ST  — 66
napa valley, california 2023
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Wine Wine

OG organic ST sustainableOG organic ST sustainable



DESSERT

GELATO GF  — 6

burnt honey

SORBET V  GF  — 6

ask your server about today's flavors

POT DU CRÈME GF  — 9

white chocolate + peanut butter

OLIVE OIL CAKE — 9

sweet ricotta + lemon

AFFOGATO GF  — 13

espresso, amaro blend, housemade burnt honey gelato

COFFEE + TEA

FRENCH PRESS — 6/12

c/o overwinter coffee

POT OF TEA — 6

c/o aero tea: shangri-la green, citrus-mint,
rooibos chai, moonlight white, china grey (black)

15

After Dinner

V vegan GF gluten-free



AMARO

ALPE AMER DU VAL D’AOSTA — 10

ALTA VERDE — 9

AMARO DELL’ERBORISTA —  13

AMARO DELL’ETNA —  9

AVERNA — 7

CAMATTI — 11

CARDAMARO —  9

CIOCIARO —  9

CYNAR 70 — 9

ELISIR NOVASALUS — 9

FERNET BRANCA —  12

FERNET-VALLET — 9

FORO — 10

ISCHIA LAPORI RUCOLINO  — 12

JEFFERSON IMPORTANTE — 13

MAJORA — 12

MONTENEGRO —  9

NARDINI — 9

NEPETA — 12

NONINO — 15

OKAR ISLAND BITTER — 11 

OPIFICIO BOTANICO MATTO — 13 

AMARO

PAOLINA NOCILLO — 12

PASUBIO — 9

PUNCH FANTASIA — 8 

ROSSA AMARA D’ARANCIA — 10

SFUMATO RABARBARO — 9

SONG CAI "MAY"— 12

VITTONE FERNET MENTA — 9

BRANDY + LIQUEUR

ABSINTHIA ABSINTHE SUPERIEURE BARREL AGED — 15

CAPPELLETTI ALPEGGIO HAY HERBAL LIQUEUR — 9

 ;ETTER KIRSCH CHERRY BRANDY — 18

FACCIA BRUTO CENTERBE HERBAL LIQUEUR — 12

FIVE FARMS IRISH CREAM — 9

MEUNIER ALTITUDE GENEPY — 11

MILLA GRAPPA + CAMOMILE LIQUEUR — 14

PIERRE FERRAND 1840 ORIGINAL FORMULA COGNAC — 13

ST. GEORGE ABSINTHE VERTE — 12

VARNELLI CAFFE MOKA — 14

VARNELLI L’ANICE SECCO SPECIALE — 10

WALCHER AMARETTO — 9

16 17

After Dinner After Dinner
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BOURBON

RUSSELL’S RESERVE 10 YEAR — 14

WIDOW JANE 10 YEAR — 18

WILLETT POT STILL — 14

WILLETT ROWAN'S CREEK — 13

WILD TURKEY 101 — 10

WILD TURKEY RARE BREED — 15

WOODFORD RESERVE — 11

BOURBON

1792 BOTTLED IN BOND — 13

1792 SMALL BATCH — 12

ANGEL’S ENVY — 13

BARDSTOWN BOURBON — 14

BASIL HAYDEN — 12

BEYOND DISTILLING — 14

BOWMAN BROTHERS SMALL BATCH — 13

BUFFALO TRACE — 11

DEBONAIR — 12

EAGLE RARE — 13

ELIJAH CRAIG SMALL BATCH — 12

FORTUNA SOUR MASH — 20

HIGH WEST — 10

HILLROCK SOLERA AGED — 15

KNOB CREEK SINGLE BARREL — 13

KNOB CREEK SMALL BATCH — 13

MAKER’S 46 — 13

MAKER’S MARK — 12

MICHTER’S SMALL BATCH — 12

MICHTER’S SOUR MASH SMALL BATCH — 12

OLD FORESTER — 9

OLD GRANDAD — 8

Whiskey Whiskey
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Whiskey Whiskey

RYE

BASIL HAYDEN DARK — 16

CROWN ROYAL NORTHERN HARVEST — 11

GEORGE DICKEL — 11

HIGH WEST DOUBLE — 11

HILLROCK DOUBLE CASK — 13

KNOB CREEK — 11 

MASTERSON’S 10 YEAR — 12

MICHTER’S — 12

PENDLETON 1910 12 YEAR — 11

RITTENHOUSE BOTTLED IN BOND — 9

RUSSELL’S RESERVE 6 YEAR — 15

SAZERAC — 11

TEMPLETON 4 YEAR — 11

TEMPLETON 6 YEAR — 15 

WHISTLEPIG 10 YEAR — 12

WHISTLEPIG OLD WORLD 12 YEAR — 16

WIDOW JANE AMERICAN OAK AGED — 11

WILD TURKEY 101 — 10

WILLET RYE — 15

WOODFORD RESERVE — 11

SCOTCH

ABERLOUR 12 YEAR — 18

AUCHENTOSHAN AMERICAN OAK — 15

BALVENIE CARIBBEAN CASK 14 YEAR — 26

BALVENIE DOUBLEWOOD 12 YEAR — 20

BOWMORE 15 YEAR — 17

COMPASS BOX HEDONISM — 18

CRAIGELLACHIE 13 YEAR — 16

DALMORE 12 YEAR — 20

EDRADOUR THE DISTILLERY EDITION 10 YEAR — 20

GLENFIDDICH 12 YEAR — 18

THE FAMOUS GROUSE — 11

HIGHLAND PARK 12 YEAR — 16

LAGAVULIN 16 YEAR — 28

LAPHROAIG 10 YEAR — 24

NC'NEAN ORGANIC SINGLE MALT — 22

OBAN 14 YEAR — 26
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Whiskey Whiskey

RESERVE

1792 AGED 12 YEAR — 16

1792 SWEET WHEAT — 14

ANGELS ENVY CASK STRENGTH 2017 (1 OZ.) — 30

ANGEL’S ENVY RYE — 25

BARDSTOWN X GOOSE ISLAND BOURBON COUNTY — 25

BLANTON’S GOLD SINGLE BARREL BOURBON (1 OZ.) — 18

BLANTON’S SINGLE BARREL — 16

BLANTON’S STRAIGHT FROM THE BARREL (1 OZ.) — 20

E.H. TAYLOR BARREL PROOF UNCUT + UNFILTERED (1 OZ.) — 28

E.H. TAYLOR SINGLE BARREL BOURBON — 19 

E.H. TAYLOR SMALL BATCH BOURBON — 17

E.H. TAYLOR STRAIGHT RYE — 18

ELMER T. LEE SINGLE BARREL BOURBON — 25

HARTMAN’S BARREL PROOF BOURBON — 13

HIGH WEST BOURBON CASK BARBADOS RUM BARREL FINISH — 18

HIGH WEST BOURBON CASK CAB SAUV BARREL FINISH — 18

HIGH WEST CAMPFIRE — 16

HENRY MCKENNA 10 YEAR BOTTLED IN BOND — 20

ISAAC BOWMAN PORT FINISH — 13

JACK DANIELS SINGLE BARREL BARREL PROOF RYE — 18

IRISH

JJ CORRY, THE GAEL — 18

JJ CORRY, THE HANSON — 11

PADDY’S — 8

REDBREAST 12 YEAR — 22

TULLAMORE DEW — 11

JAPANESE

OHISHI 10 YEAR — 18

MEIYO BUSHIDO SERIES 17 YEAR (1 OZ.) — 14

SUNTORY TOKI — 12

OTHER

BHAKTA 1928 RYE, ARMAGNAC CALVADOS BLEND — 16

BRENNE FRENCH SINGLE MALT — 14

INDRI TRINI INDIAN SINGLE MALT — 14

MICHTER’S AMERICAN WHISKEY — 11

ST. GEORGE BALLER SINGLE MALT — 13
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Whiskey

RESERVE

JEFFERSON'S TROPICS BOURBON FINISHED IN SINGAPORE — 25 

KENTUCKY OWL CONFISCATED BOURBON — 18

KENTUCKY OWL TAKUMI EDITION BOURBON — 18

KNOB CREEK LIMITED EDITION 18 YEAR BOURBON — 19 

MICHTER'S 10 YEAR BOURBON — 18

MICHTER’S TOASTED BARREL BOURBON (1 OZ.) — 15

MILAM + GREENE VERY SMALL BATCH BOURBON — 16

OLD WELLER ANTIQUE 107 — 15 

OLD RIP VAN WINKLE 10 YEAR BOURBON (1 OZ.) — 30

PARKER’S HERITAGE 10 YEAR RYE (1 OZ.) — 40

PENELOPE ARCHITECT STRAIGHT BOURBON — 18

ROCK HILL FARMS SINGLE BARREL BOURBON — 26

STAGG — 25

TACONIC HORSE + JOCKEY SINGLE BARREL BOURBON — 19

TS MOORE BOURBON, CHARDONNAY FINISH — 15

THOMAS H. HANDY SAZERAC RYE (1 OZ.) — 20

WELLER C.Y.P.B. — 40

WELLER FULL PROOF — 30

WIDOW JANE LUCKY THIRTEEN BOURBON — 15

WILLETT WHEATED (1 OZ.) — 30

W.L. WELLER 12 YEAR — 16

W.L. WELLER SPECIAL RESERVE — 13

HOSTING AN EVENT?

We offer a range of private event and catering options. 

Please ask your server for more information or shoot
us a message at hello@marbleandrye.net
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Happy Hour Happy Hour

WINE

SPARKLING — 8

RED — 8

WHITE — 8

BEER

$1 OFF ALL DRAFTS 

SNACKS

CRISPY POTATO VG  GF  — 4
with chimichurri + crème fraîche

PAKORA V  GF  — 4
chickpea fritter, cabbage, onion, ginger, 

garlic, jalapeño sauce

SPICY CUCUMBER SALAD V  GF  — 4
cabbage, broad beans, peanuts, chili oil, 

rice wine, sesame, cilantro

COCKTAILS

ETNA SPRITZ — 9
blood orange aperitivo + bubbles 

SPIRIT-FREE SPRITZ NA  — 7
bitter orange aperitivo + bubbles 

MARGARITA — 9
tequila, lime, salt, orange 

MOSCOW MULE — 9
vodka, lime, fever tree ginger beer 

BOURBON + TEA — 9
bourbon, house tea, honey 

PORTO TONICO — 9

white port, fever tree tonic 

FITZGERALD  — 9
gin, lemon, salted syrup, bitters 

MANHATTAN — 9
bourbon, vermouth, bittersV vegan  VG vegetarian GF gluten-free

HAPPY HOUR IS 5PM-6PM AT THE BAR HAPPY HOUR IS 5PM-6PM AT THE BAR


