DESSERTS

NEW YORK CHEESECAKE 16

Graham Crusted | Sweet Cream
Seasonal Berries

CARROT CAKE 16

Cream Cheese Frosting | Carrot Puree

WARM STICKY TOFFEE PUDDING 16

Candy Walnut Ice Cream

RITZ CHOGOLATE CAKE 16

Valrhona Chocolate | Candied Orange
Grand Marnier Ganache

GOURMET COOKIES 16

Valrhona Chocolate Chip | Oatmeal
Raisin | White Chocolate Macadamia

|CE CREAM AND SORBETS 16
BARSAC, CHATEAU DE NAIRAC 2002 25
FONSECA, TAWNY 20 YEAR 25
GRAHAMS, VINTAGE '83 45

TAYLOR, TAWNY 10 YEAR 1

¥

@ritzcarltonnycentralpark | #contour | #rcmemories
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STARTERS

CHEF'S DAILY SOUP
CAESAR SALAD

Romaine Hearts | Caesar Dressing | Croutons | Anchovies

HEALTHY AVOGADO BOWL

16
o

26

Herbed Red Quinoa | Avocado Mash | Cherry Tomatoes

Goat Cheese | Seasonal Greens

Add to any Salad:  Grilled Salmon 16 | Grilled Chicken 10

CHEF'S SELECTION OF ARTISANAL CHEESE
Honeycomb | Grilled Sourdough Bread

Leaven Co.Parmesan Lavash

CHARCUTERIE BOARD
Whole Grain Mustard | Marinated Olives
Grilled Sourdough Bread | Parmesan Lavash

GAPRESE FLATEBREAD

Lioni Fresh Mozzarella | Tomato | Basil

BIANGO FLATBREAD

Ricotta Cheese | Prosciutto | Figs | Arugula

Crumble Bacon | Lemon Ol | Horseradish Aioli

TRUFFLE & PARMESAN FRIES

Truffle Oil | Parmesan Cheese

3

16

1

WATER

VOSS | SAN PELLEGRINO | EVIAN

SMALL
LARGE

SOFT DRINKS

PEPSI

DIET PEPSI
GINGERALE
TONIC

CLUB SODA

RED BULL
ASSORTED JUICES

COFFEE & TEA

FRESHLY BREWED “LaColombe” COFFEE
DOUBLE ESPRESSO

CAPPUCCINO

LATTE

SELECTION OF ‘TeaLeaves' Brand Teas
ICED TEA

1

11
13
13
13
11

3

O O O WO O O O



COGNAC

COURVOISIERVSOP
DELAMAIN‘PALE &DRY'XO
HENNESSY PARADIS
HENNESSY PRIVILEGEVSOP
HENNESSY XO

HINE ANTIQUE

HINEVSOP
MARTELCORDONBLEU
REMYMARTINVSOP
REMYMARTIN XO

REMY LOUISXIII 1/2 0L
REMY LOUIS XIII'T OZ.

ARMAGNAC

CHATEAU DE LAUBADE 1974
CHATEAU DE LAUBADE 1985
CHATEAU DE LAUBADE XO
LARRESSINGLE

CALVADOS

BUSNEL “PAYS D' AUGE"

PORT

FONSECA, TAWNY 20 YEAR
GRAHAMS, VINTAGE '83
TAYLOR, TAWNY 10 YEAR

22
35
215
24
53
45
23
40
23
46

140
280

52
48
28
21

19

2
45
18

ENTREES

KINGS COUNTY BURGER 3
Chuck & Bisket Blend | Oven Roasted Tomatoes

White Cheddar Cheese | Crispy Onions |

Applewood Smoked Bacon ' Kings County Bourbon BBQ Sauce
French Fries

CENTRAL PARK CLUB SANDWICH 30

Grilled Chicken Breast | Lettuce | Tomato | Smoked Bacon
Avocado Mash ' Horseradish Aioli | Grilled Sourdough Bread
French Fries

CAVATELLI PASTA l
Seasonal Pesto ' Seasonal Vegetables
ROASTED CHICKEN ]

Chicken Breast | Baby Leeks & Turnips | Asparagus
Bacon & Kohlrabi Pureé

PAN ROASTED BEEF FILET 56

Carrot Pureé | Spiced Baby Carrots | Glazed Pearl Onions
Seasonal Cress

SEARED SKUNA BAY SALMON L)
White Beans | Mustard Greens ' Wild Garlic Pureé
Romesco Sauce

Consuming raw or undercooked meats, poultry, seafood,
shell-fish or eggs may increase your risk of foodborne illness.

Gluten Friendly menu options are available upon request.
For your convenience; 20% service charge will be added to all

parties of 6 or more guests and will be distributed entirely
amongst the service team.



VODKA

ABSOLUT ELYX
BELVEDERE

CHOPIN

GREY GOOSE

GREY GOOSE DUCASSE
GREY GOOSE LA POIRE
GREY GOOSE LA VANILLE
GREY GOOSE ORANGE
KETEL ONE

STOLI ELIT

mo’s

GIN

BOMBAY SAPPHIRE
BROOKLYN GIN
GREENHOOK GINSMITHS
HENDRICK'S
MONKEY47

PLYMOUTH
TANQUERAY 10

THE BOTANIST

RUM

BACARDI RESERVA 8YRS
CACHACA RESERVE LEBLON
FACUNDO NEO SILVER
FACUNDO EXQUISITO 23 YR
FACUNDO PARAISO XA
MEYER'S RUM

MOUNT GAY

MOUNT GAY BLACK BARREL
MOUNT GAY XO RESERVE CASK
RON ZACAPA 23 YEARS SOLERA
RON ZACAPA NEGRA

RON ZACAPA XO

2
2
23
2
28
2
2
2
23
2
2

22
2
19
22
30
22
2
23

2
24
30
110
128
20
20
2
26
25
32
46

LIQUEUR

ABSINTHE ST. GEORGES
AMARETTO DISARONNO
APEROL

BAILEYS

BENEDICTINE

CAMPARI

CARPANO ANTICA
CHARTREUSE GREEN
CHARTREUSE YELLOW
CHARTREUSE GREEN VEP
COINTREAU

CYNAR

DRAMBUIE

FERNET BRANCA
FRANGELICO

GRAND MARNIER 100
GRAND MARNIER
LUCANO AMARO
MONTENEGRO AMARO
NOILY PRAT

PERNOD

RICARD

SAMBUCCA

ST. GERMAIN

SUZE

28
20
18
22
19
18
18
2
2

18
18
18
18
18
50
18
18
18
18
17
18
18
18
18



RYE

ANGEL'S ENVY
BULLEIT
MICHTER'S
MITCHERS10YR
RITTENHOUSE
SAZERAC
TEMPLETON
WHISTLE PIG 10YR
WHISTLE PIG 12YR OLD
WHISTLEPIG 15YR
WOODFORD RESERVE

IRISH WHISKEY

BUSHMILL'S BLACKBUSH
MIDLETON

TEELING SINGLE MALT
TEELING SINGLE MALT 24YR
TULLAMORE D.EW.

JAPANESE WHISKEY

YAMAZAKI 12YR
HIBIKI HARMONY

44
20
20
83
20
28
20
25
25
53
24

20
52
25
108
19

50
48

MEZCAL

CLASEAZULDURANGO
ILEGALMEZCALJOVEN
ILEGALMEZCALANEIO

TEQUILA

DON JULIO ANEJO

DON JULIO BLANCO

DON JULIO RESPOSADO

GRAN PATRON PLATINUM
HERRADURA SILVER

JOSE CUERVO RESERVA LA FAMILIA
PATRON ANEJO

PATRON RESPOSADO

PATRON SILVER

63
20
46

30
24
26
L}
19
35
4
26
2



CHAMPAGNE

DOMAINE CARNEROS BRUT CUVEE, NAPA VALLEY

POMMERY BRUT APANAGE,

VEUVE CLIQUOT ‘YELLOW L ABEL",

RUINART, BRUT

POMMERY Cuvee Louise, st nature 2004
DOM PERIGNON BRUT, VINAGE 2006

CHAMPAGNE ROSE

POMMERY BRUT ROSE, CHAMPAGNE
TAITTINGER BRUT PRESTIGE ROSE, CHAMPAGNE
RUINART BRUT ROSE, FRANCE, CHAMPAGNE

BEER
DOMESTI

BLUE MOON
FLOWER POWER IPA
BROOKLYN LAGER
SAMUEL ADAMS
MILLER LITE

BUDWEISER
BUDLIGHT

INTERNATIONAL

AMSTEL LIGHT

CORONA

HEINEKEN

STELLA ARTOIS

BASS ALE

GUINESS

BUCKLER (NON-ALCOHOL)

21
28
34
46
54
/0

35

50

12

12

SPEYSIDE

BALVENIE PORT WOOD 21YR

BALVENIE 12YR DOUBLE WOOD
BALVENIE 17YR DOUBLE WOOD

CRAGGANMORE 12YR
DALWHINNIE 15YR
GLENFIDDICH 12YR
GLENLIVET 12YR
GLENLIVET 18YR
MACALLAN 12YR
MACALLAN 18YR
MACALLAN 25YR
MACALLAN RARE CASK

CHIVAS 18YR
CHIVAS REGAL 25 YR

JOHNNIE WALKER BLACK
JOHNNIE WALKER GOLD

JOHNNIE WALKER BLUE

BOURBON

BAKER'S

BASIL HAYDEN
BLANTON'S

BULLEIT 10YR

BULLEIT

HUDSON BABY BOURBON

JACK DANIEL'S SINGLE BARREL

KING'S STRAIGHT BOURBON
KNOB CREEK SMALL BATCH
MAKER'S MARK
MICHTER'S

RABBIT HOLE BOURBON
ROUGH RIDER

WOODFORD RESERVE

33
27

45
25
22
23
23
40
25
60
275
85

30
85
21
4]
85

24
21
25
Pa)
2
30
2
28
21
21
21
26
20
21



SINGLE MALTS WINE BY THE GLASS

HIGHLAND WHITE
DALMORE 12YR % PINOT GRIGIO, ELENAWALCH, ALTO ADIGE 2
DALMORE 15YR 3 RIESLING, HERMANN J WIENER FINGER LAKES 22
DALMORE CIGAR MALT RESERVE N SANCERRE, KARINE LAUVERIAT, LOIRE 2
GLENGOYNE 15YR 3 SAUVIGNON BLANC, FERRAR-CARANO, SONOMA 21
GLENGOYNE 18YR % CHARDONNAY. GUNDLACH BUNDSCHU, SONOMA 23
GLENGOYNE 21YR 50 MACON VERZE DOMAINE LEFLAVE, BURGUNDY 30
GLENGOYNE 25 YR 60 CHATEAU ' HOSPITALET re’G. BERTRAND, 38
GLENMORANGIE 10YR 2 LANGUEDOC
GLENMORANGIE 12YR :
GLENMORANGIE 18YR 90
OBAN 14YR 28 :
OBAN 18VR P ROSE
CHATEAU MIRAVAL COTES DE PROVENCE 2
ISLAY
ARDEG 10YR 21 RED
ARDEG UIGEADAIL 3
BOWMORE 18YR 8 PINOT NOIR, ACACIA, WILLAMETTE VALLEY 18
BOWMORE 25YR 50 MERLOT RUTHERFORD HILL NAPA VALLEY 2
LAGAVULIN T61R % CABERNET SAUVIGNON, JUSTIN, NAPA VAL LEY 2%
LAPHROAIG 10VR 2 CHATEAU TOUR PIBRAN, PAUILLAC 30
MALBEC, GRAFFITO, MENDOZA )1
GAJA SITO MORESCO 10
DESSERT
BARSAC, CHATEAU De NAIRAC, 2002, 25

FRANCE



SEASONAL COCKTAILS

PRICKLY PEAR NARGARITA 2
Tequila' Prickly Pear | Lime

FALL WHISPER 0

Gin | St. Germaine| Fresh LimeJuice | Ginger
Beer ' Cucumber

POMEGRANATE COSHO 2

Vodka | Contreau | Pomegranate |
Fresh Lime Juice

AUTUMN SPRITZ 2
Aperol | Prosecco | Sparkling Apple Cider

WALK INTHE PARK 2

Rum | Amaretto | Pineapple | Orange

MOCKTAILS

NOPAL SPRITZ 1
Prickly Pear | Lemonade | Splash of Soda
BASILFIZZ 1

Ginger Ale | Basil | Lime Juice

SIGNATURE COCKTAILS

CONTOUR MAHATTAN

Rye|Sweet Vermouth
Old FashionBitters|therry

OLD FASHION

Bourbon | Angostura Bitters! Orange

FRENCH 75
Gin!St Germaine | Champagne
Fresh Lime Juice

MY LAST WORD
Mezcal | Green Chartreuse
Maraschino Liqueur | Lime Juice

o

i

i
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