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COCKTAlLS —

GossipG & T
Gordons Pink Gin, Fever-Tree Elderflower
Tonic Water and Lemon Wedge

Raspberry Gin Ramble
Gunpowder Gin, Chambord, Club Soda
Raspberry Simple Syrup and Lemon Wedge

Peanut Butter & Chocolate Martini
Screwball Peanut Whiskey, Bicerin Italian
Chocolate, Vanilla Vodka and Heavy Cream

) Porn-Star Martini
Titos Vodka, Barefoot Rose Bubbly and
Passionfruit Puree

Mango Mojito
Bacardi Rum, Mango Juice, Mint Leaves, Sugar,
Limes Wedges and Splash of Soda

) Raspberrg Mojito )
Bacardi Rum, Raspberry Puree, Mint
Leaves, Sugar, Limes Wedges and Splash of Soda

. Mexican Mule
Casamigos Tequila, Ginger Beer,
Lime Juice and Lime Wedge

The Irish Mule
Jameson Irish Whiskey, Ginger Beer,
Lime Juice and Lime Wedge

Absolut Apple Mule
Absolut Apple Juice Vodka, Ginger
Beer, Lime Juice and Lime Wedge

Strawberry Punch
Absolut Strawberty Juice Vodka
Cranberry Juice and Lemon Lime Soda

. Raspberry Lemonade
Captain Morgan Spiced Rum, Pineapple
Juice and St. George Raspberry Liqueur

_ Sangria Refresher
Sangria, Champagne, Peach Liqueur
and Cranberry Juice

Woodford Reserve Manhattan
Sweet Vermouth, Angostura Bitters and Cherry

Colman’s Tickled Pink
Stoli Cucumber, Red Bull Watermelon,
Lemon Juice, Cucumber and Mint Leaves

Tropical Tequila
Casamigos Blanco, Fresh Lime Juice and
Red Bull Tropical Edition

Gossip Spiked Apple Cider
Warm Apple Cider with Choice of:
Jameson Irish Whiskey or Captain Morgan Rum
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—— CaANsS, CIDER & BOTTLES —

White Claw Black Cherry
Magners Apple
Kopparberg Pear Cider
Kopparberg Strawberry & Lime
Arizona Sunrise Hard Seltzers

WWW.GOSSIPRESTAURANTNYC.COM

Guinness Nitro Coffee
Fat Tire New Belgium
Delirium Tremens
Heineken - Heineken Light
Budweiser - Bud Light

Amstel Light Nutrl Vodka Seltzers
Michelob Ultra Coors Light
Corona Light - Corona Smirnoff Ice

Genesee Cream Ale Pabst BlueRibbon (can)
Stella Artois Tecate (can)

Miller Lite Miller Highlife
—  DROFTBEERS ——

Lagunitas IPA
Coney Island New York IPA
Coney Island Pilsner

Elysian Night Owl Pumpkin
Blue Point Seasonal
Sam Adams Boston Lager

Guinness Brooklyn Bel Air Sour
Allagash White Modelo Especial

Stella Artois Trulys Hard Seltzer

Heineken Dogfish Head 60 Minute IPA

Gossip Amber Ale Blue Moon

Gossip Lager Yuengling

Gossip IPA Goose Island Lost Palate
Rolling Rock Coors Light

DESSERTS —

Cookie Smash
Chocolate chip cookie served in a warm cast iron skillet
with vanilla ice cream
Chocolate Lava Cake
Hersey’s chocolate sauce and vanilla bean ice cream
New York Style Cheese Cake
Baked cheesecake, berry coulis and whipped cream
Chocolate Brownie Sundae
Vanilla ice cream and chocolate sauce
Irish Bread Pudding
Creme anglaise and vanilla ice cream
Apple Blossom
Served warm, caramel sauce and ice cream
Vanilla Ice Cream Sundae
Vanilla ice cream, chocolate sauce and crushed oreo cookies
Root Beer Float
Saranac Root Beer and French-Vanilla Ice Cream

Saranac Rootbeer  Regular Edition
Saranac Ginger Beer Sugarfree Edition
O’Doul’s Tropical Edition
Heineken “00” Watermelon Edition ¢

WEEKEND BRUNCH

(Saturday & Sunday)

11:00am - 4:00pm

(with brunch entree)

$| GOSSIPIRISHBARNYC

—RED WINES —

Proverb, Merlot
Monterey Vineyards, Cab Sauvignon
Chateau Souverain, Pinot Noir
Trivento, Malbec
Lindeman’s Bin 50, Shiraz
Zonin Winemakers, Chianti

—— WHITE WINES—

SPARKLING
Ca’bolani, Prosecco
Barefoot Brut Cuvee, Champagne
Barefoot Peach, Sparkling Brut
Campo Viejo, Cava Rose

WHITE
Estancia, Chardonnay
Matua Valley, Sauvignon Blanc
Stellina Di Notte, Pinot Grigio
Stromy Ridge, Rose
Covey Run, Riesling
Barefoot, White Zinfandel

—— NON-ALCOHOLIC ——

RED BULL

HAPPY HOUR

(see happy hour menu)

12:00pm - 10:00pm

Bottomless Brunch $5 Shots $6 Beers
90mins for $25.00 $7 Drinks $8 Cocktails
$9 Martinis



