


“Let’s Get Out of These Wet 

Clothes and Into a Dry 

Martini.” 

 

-Robert Benchley,  

Round Table Regular 



ON THE ROCK     
BLACKBERRY & LEMONGRASS BELVEDERE, 

LEMON, GINGER 

WORKING TITLE    
EMPRESS 1908 GIN, LAVENDER,  

LEMON, LIME 

VICIOUS WIT   
GREY GOOSE, ST. GERMAIN, PROSECCO,  

LIME, MINT 

WRITER’S BLOCK     
CASAMIGOS, ALOE LIQUEUR, CUCUMBER 

NINE LIVES   
DOS HOMBRES MEZCAL, AMARO NONINO, 

ORANGE, APEROL 

THE ALGONQUIN    
WHISTLE PIG PIGGYBACK RYE,  

DRY VERMOUTH, PINEAPPLE 

FRENCH 75   
HENDRICK’S GIN, LEMON, CHAMPAGNE 

LAST WORD   
FORD’S GIN, GREEN CHARTREUSE, LIME,  

ABSINTHE, CHERRY 

HEMINGWAY DAIQUIRI    
APPLETON ESTATE, LIME, GRAPEFRUIT,  

LUXARDO MARASCHINO LIQUEUR 

BLOOD & SAND    
DEWAR’S, BLOOD ORANGE, CHERRY HEERING,  

SWEET VERMOUTH 

VIEUX CARRE    
ANGEL’S ENVY, COGNAC, VERMOUTH,  

BENEDICTINE 

DOROTHY PARKER     
DOROTHY PARKER GIN, VERMOUTH, 

APRICOT, ORANGE BITTERS 

 

RAGTIME  
RAGTIME RYE, ANGEL’S ENVY 

BOURBON, LUXARDO MARASCHINO 

LIQUEUR, CHOCOLATE BITTERS 



“Three be the things I shall never 

attain: envy, content, & sufficient 

Champagne” 

 

– Dorothy Parker 



Glass / Bottle  

A critical piece of our unconventional 
legacy is our Executive Feline in 

Residence, Hamlet VIII. 
 

Hamlet was so named by John Barrymore, an 
acting legend, beloved rake, raconteur 
and long staying guest, in the 1930’s.  

The Algonquin is a curious place, always 
sophisticated, never stuffy.   

 
Stop by the front desk to visit our 

Feline Concierge and get Hamlet’s best 
New York City recommendations. 

PROSECCO, MIONETTO  
Valdobbiadene , IT  

14/52 

SPARKLING ROSÉ, FAIRE LA FÊTE, BRUT ROSÉ 
Limoux, FR  

16/62 

CHAMPAGNE, NICOLAS FEUILLATTE, BRUT ROSÉ 375ML 
Reims, FR  

23/59 

CHAMPAGNE, DUVAL-LEROY, BRUT RESERVE 
Côte des Blancs, FR 

34/112 

CHAMPAGNE, NICOLAS FEUILLATTE, BRUT 
Reims, FR  

109  

CHAMPAGNE, VEUVE CLICQUOT, BRUT   
Reims, FR  

120 

CHAMPAGNE, VEUVE CLICQUOT, BRUT ROSÉ  
Reims, FR  

125  



PINOT GRIGIO, BENVOLIO  
Friuli, IT  

22/74 

RIESLING, DR. BURKLIN-WOLF, TROCKEN  
Pfalz, DE  

17/58 

VERMENTINO, GUADO AL TASSO  
Tuscany, IT   

19/71  

SAUVIGNON BLANC, WHITEHAVEN  
Marlborough, NZ  

14/48  

POUILLY FUISSÉ, MAISON JOSEPH DROUHIN 
Beaune, Burgundy, FR  

26/83 

BURGUNDY, ROGER LUQUET,  LES GRANDES BRUYERES 
Maconnais, FR  

18/64 

CHARDONNAY, ANTINORI, ANTICA  
Napa Valley, CA   

26/94  

Glass / Bottle  

TORMARESCA, CALAFURIA 
Puglia, IT 

17/58 

CHATEAU D'ESCLANS, WHISPERING ANGEL  
Cotes de Provence, FR  

19/68 



GRENACHE SYRAH MOUVEDRA, BAROSSA VALLEY ESTATE  
Barossa, ARG  

14/52 

MERLOT, MATANZAS CREEK 
Alexander Valley, CA  

21/76 

MERLOT, STAG'S LEAP  
Napa Valley, CA  

103 

PINOT NOIR, ARGYLE  
Sonoma Coast, Willamette Valley, OR 

24/89 

BURGUNDY, DAVID MOREAU, CUVEE S 
Santenay , FR  

28/103 

MALBEC, CATENA 
Mendoza, High Mountain Estate Vineyard, ARG  

16/62  

CHIANTI CLASSICO, VILLA ANTINORI, RESERVA 
Tuscany, IT  

24/79  

CABERNET SAUVIGNON, HENDRY, HRW 
Napa Valley, CA  

19/67 

BORDEAUX, SAINT-ESTEPHE, CHATEAU DE PEZ 
Médoc, FR  

26/92 

RED BLEND, VOYAGE 10, RED SCHOONER  
Mendoza/Napa, ARG/CA  

33/105  

CÔTES DE BEAUNE, JEAN-MARC BOULEY 
Burgundy, FR  

126 

CABERNET SAUVIGNON, CAYMUS 
Napa Valley, CA  

189 

BORDEAUX BLEND, OPUS ONE 
Oakville, Napa Valley, CA 

425 

Glass / Bottle  



CORONA EXTRA 

HEINEKEN LAGER  

MICHELOB ULTRA 

BUDWEISER  

SIX POINT, CRISP, PILSNER  

HEINEKEN 0.0 NON ALCOHOLIC  

BUD LIGHT  

SIX POINT, BENGALI, IPA 

SAMUEL ADAMS, SEASONAL  

BLUE MOON, BELGIAN WHITE 
 

 



“All the things I really 

like to do are either 

immoral, illegal or 

fattening.” 

 

-Alexander Woollcott 



FRENCH ONION DIP 
THE CLASSIC FROM 1954, 

CARAMELIZED ONIONS, 

SOUR CREAM, CHIVES 

$18 

CLAM CHOWDER DIP 
APPLEWOOD SMOKED BACON, 

LITTLENECK CLAMS,  

THYME CRUST 

$24 

TRUFFLE FRIES 
LEMON AIOLI 

$14 

HOUSE CRISPS BASKET 
HERB RANCH 

$12 

 BUFFALO CHICKEN DIP 
ROASTED ORGANIC CHICKEN, 

CLASSIC BUFFALO SAUCE, 

GORGONZOLA, CELERY 

$24 

EDAMAME HUMMUS 
SWEET CHILI, SPICY MAYO, 

SESAME OIL 

$19 

WARM POTATO CHIPS 
BLUE CHEESE FONDUE 

$12 

NAUGHTY BOYS 
PAIR OF JUMBO ROSEMARY-

GARLIC KNOTS, SPICY MARINARA 

$11 

Which hotel is a perennial answer on Jeopardy?  

The Algonquin Hotel - A Literary Landmark- lives in the minds of anyone 

who dreams of writing a hit play or bestseller. In 1919, a mix of 

friends from the worlds of theater and publishing started a luncheon 

tradition, the Round Table. The Vicious Circle personalities Robert 

Benchley, Edna Ferber, George S. Kaufman and Dorothy Parker traded bon 

mots during Prohibition.  The New Yorker was dreamed up by Harold Ross 

and Jane Grant here. John Barrymore lived upstairs. F. Scott 

Fitzgerald brought his new bride, Zelda, to The Algonquin. Through 

this lobby passed Maya Angelou, J. D. Salinger, Tennessee Williams, 

Nora Ephron, Lou Reed, William Faulkner and many more to this day. 

Raise a glass, you are adding your story to one which began in 1902. 

Welcome. 

-Kevin C. Fitzpatrick, author and historian, founder dorothyparker.com 



BRAZILIAN AVOCADO TOAST 
SMASHED AVOCADO, PICKLED TOMATO & JALAPENO 

RELISH, GLUTEN-FREE BRAZILIAN CHEESE BREAD  

$24 

PROSCIUTTO & ICEBERG SALAD 
FRESH & PICKLED CRUDITÉ, HERB RANCH DRESSING, 

PARMESAN CHEESE  

$22 

CHARRED CARROTS 
HONEY HERB PESTO, PISTACHIO, 

GRILLED LEMON & LABNEH 

$16 

OYSTERS ROCKEFELLER 
SPINACH, PERNOD, PARMESAN 

$28 

SWEET SOY & PEPPER WINGS 
(3 WHOLE CHICKEN WINGS) 

TEBASAKI SAUCE, SESAME SEEDS, GINGER, SCALLIONS 

$19 

TAPAS STYLE MAHI  
SAFFRON AIOLI, LEMON  

$21 



KALE & QUINOA SALAD 
ROASTED BEETS, CUCUMBER 

MARCONA ALMOND VINAIGRETTE, 

SUNFLOWER SEEDS 

$24 

ALGONQUIN STEAKHOUSE BURGER 
ONION CONFIT, SECRET SAUCE, 

GRUYERE, CREAMED SPINACH, FRIES 

$28 

SWORDFISH 
EGGPLANT CAVIAR, HEIRLOOM TOMATOES,   

GRILLED JERSEY CORN, BASIL  

$29 

FISH TACOS 
SALSA VERDE, AVOCADO, SHAVED CABBAGE,  

TEQUILA LIME CREMA 

$28 

DUCK CONFIT 
CRISP SCALLION PANCAKE, 

VEGETABLE SLAW, 

THAI STYLE SWEET CHILI GAI YANG 

$31 

 

BAVETTE STEAK 
SPINACH, CRISPY SPAETZLE,  

BRANDY PEPPERCORN SAUCE 

$44 



“I'll do anything you say. 

In fact I'll even stay.   

But I must be going.” 

 

-Marx Brothers  

Animal Crackers (1930) 



APPLE TARTLET 
APPLE, ALMOND CREAM, BUTTER SHORTBREAD 

$14 

THE TRIO 
-BITTERSWEET CHOCOLATE CAKE & GUINNESS GANACHE  

-CARROT CAKE WITH CREAM CHEESE ICING 

-COCONUT BISCUIT WITH RASPBERRY PASSION FRUIT COULIS  

$21 

CHOCOLATE DOME 
CHOCOLATE DACQUOISE, CHOCOLATE SABAYON, RASPBERRY COULIS 

$16 

JUNIOR’S ORIGINAL NEW YORK CHEESECAKE 
$15 

ICE CREAM 
CHOICE OF: 

CHOCOLATE | VANILLA | MINT CHOCOLATE CHIP | SORBET 

$9 

SAGAMORE RYE, GRAIN TO GLASS, MARYLAND 

PARTIDA TEQUILA, THE SINGLE MALT OF TEQUILA, JALISCO 

WOODFORD RESERVE, NATIONAL HISTORIC LANDMARK, KENTUCKY 

BOLS GENEVER, THE ORIGINAL SPIRIT OF AMSTERDAM 

THE MACALLAN 12, HIGHLAND SINGLE MALT, SCOTLAND 

THE DALMORE 15 YEAR, AMERICAN OAK, SCOTLAND  



Dorothy Parker was Broadway’s first female drama 
critic. -“Dorothy Mackaye’s best moments were those 
when she was off stage”- She left us 300 poems and 50 

short stories.   
 

Dorothy Parker lived upstairs  
and never settled her bill. 

HOT LAVAZZA COFFEE 

$8 

CAPPUCCINO / LATTE 

$11 

SINGLE ESPRESSO 

$9 

DOUBLE ESPRESSO 

$11 

COLD BREW LAVAZZA ICED COFFEE 

$9 

NITRO LAVAZZA COLD BREW 

$9 

PALAIS DE THÉS FLAVORED TEA  

$9  

*MAKE IT A ROYAL TEA $21 

POT OF PALAIS DE THÉS FLAVORED TEA  

$12  

In the spirit of 
prohibition,  
have a tea… 

Hendrick’s Gin, 
Lemon, Simple 

Syrup & Earl Grey 

* 




