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LET THE COTE FAMILY BE YOUR GUIDE

The experts recommend you start with...

...aChopin
Reserve martini
with olives
to get the

party started!

... Billecart-
Salmon

Champagne - VICTORIA JAMES

fancy! . .
get fancy! Executive Director of Beverage

SIMON KIM
CEO, Founder

... COTE Collection Riesling
is a perfect aperitif!

SONDRE KASIN

Director of Bars

...agin martini
(be an adult)!

MIA VAN DE WATER

Master Sommelier,
Director of Education

DAVID SHIM
Executive Chef



NO ABV

REMEDIES

ENERGY?

THE ULTIMATE SOLUTION FOR THOSE
LOOKING TO EXTEND THE NIGHT

Korean Red Ginseng Shot
“A blast of pure energy”

5

Zeus
Almave Blanco, Aplos Arise,
Ginger, Lime, Lion's Mane
“Fierce and flavorful”

15
Red Bull

Orriginal, Yellow Edition or Sugarfree
Gives you wings

10

HANGOVER

DEFENSE

/-Biotics or
Easy Tomorrow
“Make the day after a whole lot easier”

10

Downtime
Aplos Calme, Full Spectrum
Hemp, Hibiscus, Orange, Lemon
“Highball, but make it calming”

15

——

The

y tl

Station

LMNT & Watermelon
“A shot of pure electrolytes”
5

Finesse
Vita Coco Coconut Water, Earl Grey,
Raspberry, Lemon
“Juiciest way to hydrate”

15




Aero

Alcohol

Non Alcoholic

Asahi
Super Dry 0.0
10

BOTTLED
DRINKS

Tost Sparkling
White Tea
12

Fever Tree

Ginger Beer
8

7

Q

SPIRIT-FREE
BEVERAGES

Aplos Ume Spritz
Ume Plum, Lion’s Mane,

Magnesium, Hemp, Grapefruit

15

Ghia Spritz

Gentian Root, Rhubarb Root, Yuzu,
White Grapefruit

15

Kid’s
Corner
COTE Shirley Temple

Fever Tree Ginger Ale, Grenadine

10




TONIGHT, GO BIG

MAGNUM
BOTTLES

10 OUT OF 10 PEOPLE PREFER
BIGGER BOTTLES, PROBABLY

COTE is the only restaurant in the
world to go directly to the source
and bottle all of our still by-the-
glass offerings in magnums for
our guests, so you get the best
quality juice at the best price.
Sure, magnums are inherently
impressive, but they also keep
wine younger and fresher! With
less overall exposure to the effects
of oxygen (through the cork), the
aging process of wine in a magnum
takes longer thanin a 750ml bottle.



SPARKLING & ROSE

WINES BY THE GLASS

Sparkling

Raventos i Blanc
2022 Blanc de Blancs, Catalonia, Spain
16/24

Aubry Fils
ler Cru, Brut, Champagne, France

27/40

Billecart-Salmon
2012 Cuvée Nicolas-Francois, Brut,
Champagne, France

50/75

Domaine de Fontsainte
2024 Gris de Gris, Corbieres,
Languedoc, France

15/23

Pricing listed as 5 oz pour or / 8 0z XL pour
(a.k.a. party glass)

You're in good hands

with our pink wine selections.
In fact, Victoria wrote the book
on the history of Rosé.



Dr. Biirklin-Wolf

2023 Riesling, Hommage a Luise,
COTE Collection, Pfalz, Germany
17/25

Chateau Marjosse

2023 Sauvignon Blanc Blend, Bordeaux, France

17/26

Marchelle
2023 Chardonnay, Tritone, California

25/38

®

COTE Collection

When you see this symbol, you know we took
it a step further, not only custom bottling in
magnums as we do for all of our wines by the

glass, but Victoria actually went directly

to the source- working on the wine from

start to finish with the winemaker. A true
perfect pairing with our food!

Pricing is for a
3 oz pour or
8 oz XL pour

(a.k.a. party glass)

L LISOIM
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Laurent Perrachon
2021 Gamay, Roche Bleue, Juliénas,
Beaujolais, France

16/24

Patz & Hall
2015 Pinot Noir, Gap's Crown,
Sonoma Coast, California

27/ 40

Tinto Nero
2022 Malbec, Calizo, Mendoza, Argentina

18/27

Castello di Ama
2022 Ama, Chianti Classico, Tuscany, Italy
21/ 31

Hermanos Pecina
2014 Senorio de P. Pecina, Crianza,
Rioja, Spain

23/35

Piora @

2021 Cabarnet Sauvignon Blend,

Santa Ynez Valley, California
26/39
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IMPERIAL WINE
OFFERINGS

These ultra rare wines are poured by the glass
via our preservation systems, allowing for every
allocated drop to remain fresh.

Henri Boillot
2018 Perrieres ler Cru, Puligny-Montrachet
Burgundy, France
70/ 50z
47/
Marquis d’Angerville
2018 Champans ler Cru, Volnay

Burgundy, France

85/50z
\\\7J

Vega-Sicilia
2019 Valbuena 5°, Ribera del Duero, Spain
95/ 50z

4~

Marchesi Antinori
2011 Tignanello, Tuscany, Italy
140/ 50z

A\~

Hundred Acre
2012 Cabernet Sauvignon, Ark,
Napa Valley, California
250/ 50z
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Proper Vodka
Martini
Chopin Vodka,
Noilly Prat,
Orange Bitters
“Clean & crisp”
21 O
“The B

Proper Gin

MARTINIS

Vesper Martin

Martini Tanqueray Gin,
Fords Gin, Ketel One Vodka,
Noilly Prat, Cocchi Americano,

Orange Bitters
“If 007 had to pick”
21

range Bitters
otanical Sensation”

21

Appletini
Sipsmith Gin,
i Green Apple, Midori,
Bianco Vermouth
“A sharp twist
on classic cool”

21

CLASSICS

B

Heat
Misguided Spirits Tequila,
Chinola Passionfruit,
Pour-over Coffee, Lime, Spicy
“We are bringing the HEAT with
this Margarita variation”

23

B
Esteban

Dobel Silver, Siete Misterios
Doba Yej, Cocchi Rosa, Umeshu
“Find your alter ego...”

21

L
Miami Vice
Pina Colada
Hennessy V.S.O.P, Ten To One
Dark, Coconut, Pineapple
+
Strawberry Daiquiri
Patron Silver, Apple ton Estate,
Aperol, Strawberry, Lime
“You think you can walk
away from this? You can't”

23

B

Aerodynamic
Patron Reposado, Watermelon,

Mi

Lime, Honey
“Tequila mixed with all the electrolytes”

25

B

COTE Fashioned

Maker’s Mark Bourbon,
Old Forester Rye,
Oleo Saccharum,
Angostura Bitters

“Our light and citrusy take

on the famous classic”

21

B

COTE Paloma
jenta Blanco, SUYO Pisco,

Campari, Fever Tree Grapefruit

Soda, Hibiscus
“The one and only”

21

12




RESERVE COCKTAILS

THE MOST LUXURIOUS HIGH-END COCKTAILS.

Atlas
Johnnie Walker Blue Label,
Hallabong, Angostura
Bitters, Peychaud’s Bitters
“Walk the walk with
this Old Fashioned
inspired cocktail”

75

Mercury
Patron Reposado Tequila,
Mr. Black, Espresso,
Madagascar Vanilla
“The ultimate
espresso martini”

32

Vintage Vault
Martini
Chopin Vintage Vault,
Orange Bitters, Caviar
“The perfect Martini
doesn'texi.....”

850

Miami Pornstar

Khee Soju, Elleven Vodka,

Chinola Passionfruit,
Korean Red Ginseng,
Vanilla, Champagne
“You know you want it”

32

Strength & Honor
Hibiki Harmony, Yuzu,
Shisho Bitters,
Sparkling Water

“The perfect highball”
45

Explorer Il
Stauning x COTE,
Linie Aquavit, Lemon,
Ginger, Honey, Red Wine
“World explorers need
their daily vitamin ¢”

35
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Tony Montana
Havana Club Afejo, Brugal 1888 Rum, Bombay Sapphire,
Averna, Cherry Bitters, Champagne
“Who said rum and coke needs to be boring"

25

N
The World Is Yours

Canaima Gin, Lime, Lime Leaf, Palo Santo
“Your ultimate power move”

21

B
Yayo
Patron Reposado, Fernet Branca, Rhubarb, Lime, Yerba Mate, Poppy Seed
“Rush rush get the...”

27

B

She’s On Fire
Grey Goose Vodka, Roku Gin, St. Germain, Spicy,
Cucumber, Mint, Lemon
“And the name of the game is to fuel the flame”

21

B

Push It to the Limit
Haku Vodka, Lustau Rosé, Raspberry, Perrier Club Soda
“Welcome to living on the edge”

223

B

Say Hello to My Little Friend
Suntory Toki, Johnnie Walker Black Label, D.O.M. Bénédictine, Tobacco Bitters
“Get ready for the showdown”

25
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STYLE

\/
Draft Beer

Monopolio Lager
San Luis, Mexico

10

\/
Bottled Beer
Koshihikari Echigo

Chubu, Japan

14

Florida Avenue
Luminescence
Hazy IPA

San Luis, Mexico

13

(%)

A round of beers isn't complete without soju, great artisanal offerings are one page over... 17



HISTORY OF N

18

Soju is better
with friends

57 BCE - 668 CE

The Three Kingdoms period, a drink
called Miinju (1] 215%) “Beauty of the
Pearl,” was a fermented brew made by
women chewing grain and spitting it out.

13TH CENTURY

Genghis Kahn introduced the
Arabian araq to Mongolia and
then his grandson Kublai Khan,
first emperor of the Yuan Dynasty
brought it to Korea. Koreans started
distilling their rice brew.

1392-1910

Joseon era governments banned
commercial sales of soju to maintain
order. Moonshine was then made in
homes, controlled by women. They
made enough for their households in
small batches.

1910

Japan annexed Korea, and outlawed
soju and home brewing. Thousands
of family recipes disappeared forever.

HOW TO DRINK

SOTUE'S

Alanska Abaneh

Soju is essentially the Korean
equivalent of vodka, it is
distilled, so make sure to

enjoy it responsibly!

Most importantly, enjoy with
good friends and good food—
cheers- 714l geonbae !

'S 52| Oy

ELIXIR

NEW HOPE FOR ALL

% COTE LIMITED

# 22.0%,,
& %

You can order soju neat
as a shot, on the rocks,
or with ice, soda, and a
slice of lemon!

1963

Goal to turn South Korea from one
of the poorest nations to a thriving
modern economy. Commercial soju
distillation returns.

1965

Grain  Management Law. Rice
famine led to diluted soju made with
tapioca, sweet potato, and grains.
Artificial sweeteners were added.
Green bottle soju is born!

1998
Alcohol by volume drops to 23%

2015
Jinro soju the largest selling spirit
worldwide!

TODAY

Traditional distilled craft soju has
been making a comeback. Revivals
and innovations are returning Korea
to a land where over 170 types of
liquor can be enjoyed again!
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Khee 22

Clean, crisp, and made the traditional way with
premium rice and water quality
16 / 20z glass
85 /375ml bottle

X
Yobo 20

A fruity and floral soju made in NYC from

O ZH|oif ch

A
2

the finest grapes

bottle 100

19



DELICIOUS &
INTOXICATING

ATV
POSTIDN E C/“ Geriaiﬂe

Cossart Gordon
15 year, Bual, Madeira

18/ 20z

Transport yourself to a bygone

. 9 o e
era 'of elegance' with our D) Ollvell‘a
selection of post-dinner wines 068 Bual. Madeir:
that capture the timeless essence 1968 Bual, Madeira
of sophistication. Indulge in the 93/ 20z
allure of our carefully chosen
wines, each one aged to 9 . .
perfection, ready to enhance your D OIlVClI a
after-dinner experience. 1929 Tinta Negra, Madeira

147 / 202

D’Oliveira
1907 Malvasia, Madeira
231/ 20z

MADEIRA
EVERLAJTING
[IFE!

La Spinetta
023 Moscato d’Asti, Piedmont
16/ 20z

TRY A BOTTLE FROM YOUR BIRTH YEAR
CONSUME WITHIN 100 YEARS AFTER OPENING

Chateau Coutet
2010 Sauternes-Barsac,
Bordeaux
25/20z

Chateau d’Yquem
2006 Sauternes, Bordeaux

95/ 20z
THE D oF Royal Tokaji
SWEE%O@EA[M 1993 Essencia, Tokaj

100/ oz spoon

THE
Disznoké WINE

1998 Golya, Essencia, Tokaj
145 / 0z spoon

OF
We have over 15 vintage ROBAETB

. ) the Most
Madeiras by the glass! As seen on

f i Expensivest Sh*t with our boy,
Aska somm about our favorites. 2Chainz, sip one of the rarest

wines in the world, historically
reserved only for Kings—and
their mistresses

SAUTERNES

's LIKE
GLIQILTHSDLGHOTLEf

SAUTERNES

2

o



HAVE YOUR DESSERT
AND DRINK IT TOO

Iy a dessert wine today!

Try a dessert wine today! These sweet and
delicious wines are the perfect way to end a meal
or enjoy a special occasion. With so many
different flavors to choose from, there's sure to be
a dessert wine that everyone will love.

COTENEW YORK CITY USA

21



Overdid it at dinner?
Not to worry, we have plenty
of tonics to help settle
your stomach.

\
Averna W‘ mmmm‘ml

Braulio ‘ ll
Branca Menta a | l‘ II"‘I"
Campari |||||
Cointreau "
COTE Fernet ".

Cynar

Chartreuse Green

Grand Marnier

Lazzaroni Amaretto

Lazzaroni Sambuca
Licor 43

Molinari Sambuca Extra........cccooevrveveennenee.

Nonino

AFTER DINNER DRINKS

22




The Espresso Martini
Grey Goose Vodka, Cold Brew
Coffee, Mr. Black, Averna

“This fan favorite needs

no introduction!”

21

Five Families Godfather's Gambit

Michter’s Bourbon, Cocchi Macallan 12yr, Teeling,
Torino, Framboise, Amaro Nonino, Amaretto, Angostura Bitters
Angostura Bitters “Make a strong move”
“High octane dessert” 27
25

M&M

Coconut Carajillo Yola Mezcal,
Zacapa 23, Coconut, Amaro Montenegro
Licor 43, Espresso “The bartender’s shot”
“Coftee, but make it tropical” 10

27

\‘/

keep the party going,
get that espresso martini!
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