AT THE PRESS HOTEL

Cocktails

(i & Loiaid

ONE MORE WORD
gin - fontbonne- luxardo - lime

CORPSE REVIVER NO. 1
calvados - cognac - sweet vermouth

SAZERAC
rye whiskey - peychaud'’s - absinthe

N> & Logmiored”

THE VICTORIA
vodka - elderflower - lime - cranberry

UP IN SMOKE
rye - vermouth - bitters - laphroaig rinse

THE DELANEY
tequila - pomegranate - lime - tajin

APIARY
gin - rooftop honey - lemon - bubbles
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Beer, Cider & Seltzer

Ere 097%7”’

PEASANT PILSNER 13
cushnoc brewing co.

GIGANTIC DAD PANTS IPA 15
cushnoc brewing co.

RUST BUCKET RED ALE 13
cushnoc brewing co.

Bter & Gars

RUN WILD IPA (N/A) 10
athletic brewing

VERIDIAN IPA 16
banded brewing

MACHINE CZECH PILSNER 13
bunker brewing

ORIGINAL BLEND 14
freedom'’s edge cider

GREEN WEAVER 11
aprés seltzer

PINE RICKEY 11
aprés seltzer

Wine by the Glass

PIERRE SPARR 18/72
cremant d'alsace - france

LOS MONTEROS 11/44
cava - spain

POGGIO COSTA 15/60
prosecco - italy

PAAE Rost

PEYRASSOL 20/80
rosé - france

MASO POLI 15/60
pinot grigio - italy

TALMARD 19/76
chardonnay, burgundy - france

WALNUT BLOCK 14/56
sauvignon blanc - new zealand




Wine by the Glass

e

ACHILLE 16/64
sangiovese - italy

ONE STONE 18/72
cabernet sauvignon - usa

SEAN MINOR 20/80
pinot noir - usa

GAIA 14 /56
malbec - argentina

Allocated Spirits

BLANTONS SINGLE BARREL 25
BLANTONS GOLD 75
COLONEL E.H TAYLOR SMALL BATCH 45
EAGLE RARE 10YR 25
ELMER T LEE SINGLE BARREL 80
ROCK HILL FARM SINGLE BARREL 128
WELLER SPECIAL RESERVE 28

WELLER FULL PROOF 150




Mocktails

GINGERBREAD FIZZ 12
gingerbread syrup - orange - lemon
maine root ginger ale
SNOWFLAKE LEMONADE 12
lemon - coconut cream - maine root
lemon lime soda
CRANBERRY MULE 12
cranberry - lime - maine root ginger beer
POMEGRANATE SPARKLE 12
pomegranate - lime - cinnamon - maine
root lemon lime soda
Inkwell Fare

REGIONAL OYSTERS* 23
1/2 dozen - currant mignonette - lemon (df, gf)
FAIRWINDS FARM HEIRLOOM POPCORN 7
truffle salt (9f, veg)
BEEF ARANCINI 17
san marzano tomato - grana padano - basil
TRUFFLE FRIES
rosemary - truffle - grana padano- garlic aioli 13
(df veg)
CHEESE & CHARCUTERIE*
local meats & cheeses - accoutrements (gf) 29
FARM GREENS
apple - pecan - quinoa - fried shallot - grana 14
padano - red onion vinaigrette (veg)
CIDER GLAZED CHICKEN WINGS 19
creme fraiche
PANISSE

9

garlic aioli (veg)

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illnesses, especially if you have certain

medical conditions.



Handhelds

served with house chips
hand-cut fries +4  side salad +4

MAINE LOBSTER ROLL
40z maine lobster - lemon aioli
lettuce - brioche

INKWELL BURGER* (SINGLE/DOUBLE)
caldwell farms beef - special sauce - butter
lettuce - sour mustard pickles - sesame bun

add gruyere +2

add bacon +3

add duck egg +3

39

20/25

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illnesses, especially if you have certain

medical conditions.

Desserts

BELGIAN CHOCOLATE GATEAU
chocolate mousse - genoise - sour cherry
chantilly (gf)

VANILLA CARAMEL CAKE
caramel mousse - vanilla bavarian cream
hazelnut - bourbon butterscotch

CREME BRULEE
vanilla bean - rooftop honey
smoked sea salt (gf)

GELATO & SORBET
rotating flavors
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4 ea.



Coffee and Tea

ESPRESSO 4
DOUBLE ESPRESSO 6
AMERICANO HOT OR ICED 5
CAPPUCCINO HOT OR ICED 6
LATTE HOT OR ICED 6
MOCHA HOT OR ICED 6
DRIP COFFEE HOT OR ICED 5
CHAI LATTE HOT OR ICED 6
HARNEY & SONS FINE TEAS 5

Caffeinated - earl grey - english breakfast
lipton - green tea
Decaffeinated - chamomile - mint verbena

Off the Record  4-6pm

SEASONAL SANGRIA 10
rotating ingredients

DRAFT BEER 6
peasant pilsner

OYSTERS* 2 ea.
cocktail sauce - lemon (gf, df)

CHEF'S SPECIALS 7
rotating selection of small bites

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illnesses, especially if you have certain
medical conditions.



