
marie Brizard anisette
grand marnier

amarettO disarOnnO
samBuCa rOmana 

CHamBOrd
limOnCellO

OrangeCellO
frangeliCO

B&B
Baileys irisH Cream

kaHlua
dramBuie
COintreau
irisH mist

COrdials 13.5

graHam’s 20 year taWny POrt  25
graHam’s 10 year taWny POrt  14

graHam’s 6 graPe POrt  14
sandeman CHaraCter 
medium dry sHerry  14

Harveys BristOl Cream sHerry  14
martell  16

COgnaCs, POrts & sHerries (3oz )

910 Franklin Avenue, Garden City, NY 11530
516-416-4264

www.primehousegardencity.com

COurvOisier vs  16
rémy martin vsOP  18

Hardy XO 54
Balvenie “single Barrel” 12 year  18

maCallan 12 year  18
maCallan 18 year  48

OBan 14 year  18
lagavulin 16 year  18
talisker 10 year 26

glenfiddiCH 12 year 24
glenfiddiCH 15 year 31
laPHrOaig 10 year 20

JOHnny Walker Blue 68
BusHmills irisH WHisky  12
JamesOn irisH WHisky  12

tullamOre deW  12

single malts & COgnaCs (2oz )

Ask about our Catering & 
Private Dining options



PH Craft COCktails
Our cocktails & beverages 
are made with freshly 
squeezed ingredients

LEMON LYCHEE MARGARITA
tequila, sauvignon blanc, 

lychee puree, fresh lemon juice, 
simple syrup  15 

CUCUMBER MARTINI
vodka, St. Germaine, cucumber 

puree, lemon juice  15

TIKI GARDEN
coconut rum, ginger puree, 
Myers Dark Rum, lime juice, 

pineapple slice  15
 

GRAPEFRUIT MEZCALITA
Casamigos Mezcal, yuzu juice, 

cinnamon syrup, tahini salt, 
grapefruit soda  15

WATERMELON SANGRIA
ginger beer, watermelon juice, 

orange juice, ginger syrup, 
triple sec, brandy, chardonnay  16

GIRLY PEAR
Pear Grey Goose, lemon 

juice, thyme syrup, champagne 
topper  15

BEERS
PLEASE ASK SERVER FOR THIS 

MONTH'S SELECTION

dessert 11

COffee 4 

teas 3 

imPOrted teas 4 

CaPPuCCinO 6
esPressO single 4, double 6

internatiOnal COffees 12
(whipped cream upon request)

affOgatO  
espresso poured over vanilla ice cream 

w/ Frangelico

irisH 
Irish whisky, coffee

nutty irisHman
Baileys, Frangelico, coffee

sPanisH
Tia Maria, rum, coffee

keOke 
brandy, Kahlua, creme de cacao, coffee

CREME BRULEE LUXARDO®

vanilla bean custard, cracked sugar, burnt top, 
dark Luxardo cherries jus

HONEY CRUMBLE CHEESECAKE
vanilla & fruit sauces

KEY LIME TOWER
key lime mousse, coconut-pecan tuiles, 

Italian meringue

CHOCOLATE CAKE IN A GLASS
layered chocolate cake, chocolate ganache, 
whipped cream, glass vase presentation

CARROT CAKE
with toffee sauce, vanilla gelato

GELATOS & SORBETS
ever-changing flavors (ask your server)

COFFEES & TEAS




