Cocktails

The MARK CocKtail
Lychee Raspberry Bellini
Fantinel Prosecco ‘ Extra Dry’ NV, Lychee, Raspberry

Kumquat Mojito
Light Rum, Kumquats, Mint, Lime

Ginger Margarita
Sauza Tres Generaciones Anejo Tequila, Ginger,
Lime, Ginger Salt

Berkshire Bourbon CockKtail
Berkshire Bourbon, Mulled Cider, Averna

Cucumber Martini
Hendrick’s Gin, English Cucumber, Mint

Sour Cherry Old Fashioned
Maker’s Mark Bourbon, Sour Cherry, Bitters, Muddled Orange
& Brandied Cherries

The Mark Manhattan
McKenzie Rye, Carpano ‘ Formula Antica’ Vermouth,
Brandied Cherries, Bitters

Beer

Amstel Light, Amsterdam, The Netherlands

Pilsner Urquell, Plzen, Czech Republic

Kronenbourg 1664, Alsace, France

Southampton Double White Ale, Southampton, New York
Brooklyn Lager, Brooklyn, New York

Duvel, Breendonk, Belgium
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Late Night Menu 11pm - 1am

Shrimp Cocktail

Warm Beets, Goat Cheese Fondue
Pecans, Grapes and Endive

Heart of Romaine Caesar Salad

Butternut Squash Soup, Wild Mushrooms and Chives
Mozzarella, Tomato and Basil Pizza

THE MARK Cheeseburger, Black Truffle Dressing, Brie
Fusilli with Mozzarella, Tomato and Basil

Simply Grilled Salmon

Simply Grilled Beef Tenderloin

Sautéed Broccoli Rabe, Olive Oil

Brussels Sprouts, Herbs And Aged Balsamic Vinegar
Mashed Potatoes

Hand Cut French Fries

Assorted Ice Cream and Sorbet
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