
M I X O L O G Y  B A R

E M P I R E  S T A T E  B U I L D I N G®

©  2 0 2 3  S T A R B U C K S  C O R P O R A T I O N .  E S B  N A M E  A N D  I M A G E ®

O L E A T O  G O L D E N  F O A M ™  E S P R E S S O  M A R T I N I
Starbucks Reserve® Espresso, Kalak Single Malt Vodka, 
Vanilla Bean syrup, topped with Golden Foam�,  
a fusion of fior di latte (sweet cream) and  
Partanna® extra virgin olive oil. 

$23  7.5 FL OZ 

Starbucks Reserve coffee infused with Partanna® 
extra virgin olive oil. Velvety smooth. Deliciously lush.  

A coffee ritual like no other.

Experience the alchemy of infusing Starbucks Reserve® 
coffee with Partanna® cold pressed, extra virgin olive oil. 

This one-of-a-kind experience is guided by  
an expert barista. Together, explore the unique 

flavors, aromas and ingredients.

Oleato™ Tasting  
Experience

Discover more about Partanna® extra virgin olive oil in our retail area.

C O C K TA I L S ,  W I N E  A N D  B E E R

S TA R B U C K S  R E S E R V E® B O U L E VA R D I E R
Starbucks Reserve® Coffee, Woodinville Straight Bourbon 
Whiskey, Campari, Carpano Antica Formula Sweet 
Vermouth, Vanilla Bean Syrup, Scrappy’s Lavender Bitters.

$23

S TA R B U C K S  R E S E R V E® E S P R E S S O  M A R T I N I
Starbucks Reserve® Espresso, Kalak Single Malt 
Vodka, Vanilla Bean Syrup, Dark Chocolate.

$20

W H I S K E Y  BA R R E L- AG E D  C O L D  B R E W  
C O M PA R I S O N  F L I G H T
Spirit-free Whiskey Barrel-Aged Cold Brew alongside 
Knob Creek® Kentucky Straight Bourbon Whiskey.
$20

S TA R B U C K S  R E S E R V E ® 
S I G N AT U R E  C O C K TA I L S

S TA R B U C K S  R E S E R V E ® 
C O C K TA I L S  T O  S H A R E

T H E  W H I S K E Y  C LO U D
Starbucks Reserve® Coffee, Amaro Averna,  
Westland Single Malt Whiskey, Orange Piloncillo 
Syrup, Scrappy’s Chocolate Bitters, Cream, Nutmeg.

$23

S TA R B U C K S  R E S E R V E® E S P R E S S O  M A R T I N I  F L I G H T
Starbucks Reserve® Espresso Martini fused with global 
liqueurs: Orange Cacao, Molé Spice and Cherry Limone.

$27

S PA R K L I N G  S A K U RA  A L L U R E
Teavana® Sakura Allure Green Tea, Suntory Toki Whisky, 
Prosecco, Vanilla Bean Syrup, Lemon Expression.

$20

R O A S T E RY  O L D  FA S H I O N E D
Starbucks Reserve® Cold Brew, Iwai Tradition Whisky,  
Amaro del Capo, Pure Maple Syrup, Balsamic Vinegar, 
Orange Expression.

$23

M A N H AT TA N
Whiskey, Sweet Vermouth, Aromatic Bitters.

$18

N E G R O N I
Gin, Campari, Sweet Vermouth.

$18

C L A S S I C  C O C K TA I L S
A P E R O L  S P R I T Z
Aperol, Prosecco, Sparkling Water, Orange Slice.

$18

$18M A R T I N I
Gin or Vodka, Dry Vermouth.

O L D  FA S H I O N E D
Whiskey, Demerara Syrup, Aromatic Bitters, Orange Bitters.

$18

W H I S K E Y  H I G H BA L L
Whiskey, Club Soda.

$18

F R E N C H  7 5
Gin, Prosecco, Lemon Juice.

$18

W H I S K E Y  S O U R
Whiskey, Lemon Juice, Simple Syrup.

$18

W I N E
R O C C A  D E L L E  M AC Ì E  R U B I Z ZO  R E D  B L E N D $15  |  $60

A D E L S H E I M  P I N OT  N O I R  ( R E D ) $20  |  $80

P R O S E C C O  ( S PA R K L I N G ) $12  |  $48

V E U V E  C L I C Q U OT  B R U T  Y E L LOW  L A B E L  ( S PA R K L I N G ) $170

M I N E R  FA M I LY  S AU V I G N O N  B L A N C  ( W H I T E ) $17  |  $68

F E R N A N D O  P I G H I N  &  F I G L I  P I N OT  G R I G I O  ( W H I T E ) $15  |  $60

F L E U R  D E  M E R  ( R O S É ) $12  |  $48

B E E R

F L AG S H I P  B R E W I N G  C O .  M E T R O P O L I TA N  L AG E R $9

S I X P O I N T  B R E W E RY  B E N G A L I  I PA $10

WÖ L F F E R  E S TAT E  N O .  1 3 9  D RY  R O S É  C I D E R $10

$10T H E  B R O N X  B R E W E RY  W E L L  E A R N E D  P I L S N E R

B R O O K LY N  B R E W E RY  S E A S O N A L $9

P E R O N I  N A S T R O  A Z Z U R R O $9

Gather for a truly memorable and toast-worthy experience with 
unique flavors that are perfect to share with family and friends. 

Each Starbucks Reserve® shareable cocktail is carefully curated to 
thrill all your senses and pay tribute to this iconic space. 

S TA R B U C K S  R E S E R V E ® R OYA L E  E X P E R I E N C E
Enjoy your own cocktail experience prepared tableside.

Strawberry-Peach or Orange-Passionfruit purée,  
Prosecco and fresh berries.

$100  (SERVES 2-4)

T H E  B I G  A P P L E  B LO S S O M
This cocktail will put you in a New York state of mind.

Dorothy Parker Gin, Pear Brandy, Green Apple Liqueur, 
Cocchi Americano, Honey and Ginger syrup, Apple and 
Lemon juice; garnished with apple blossom flower. 

$140  (SERVES 4–6) $190  (SERVES 8–10)

E M P I R E  N E G R O N I
A luxurious twist on a classic, specially infused  
with Starbucks Reserve® Empire State Building®  
Microblend coffee. 

Starbucks Reserve® Coffee infused with El Dorado  
15-year Rum, Cocchi di Torino Vermouth, Campari  
garnished with orange swath.

$100  (SERVES 2–4) $150  (SERVES 6–8)

S I R E N  T E A  P U N C H
This tequila and chamomile cocktail truly enchants  
and refreshes.

Teavana® Chamomile Flower infused with El Tesoro  
Blanco Tequila, Sherry, Verjus, Grapefruit Liqueur,  
Vanilla Bean Syrup and Scrappy’s Firewater bitters; 
garnished with lime wheels and Firestix flowers.

$120  (SERVES 4–6) $170  (SERVES 8–10)

An automatic gratuity of 20% will be added to all checks. 100% of the gratuity collected  
is distributed to the partners (employees) that provide service in our restaurant and bar.

We cannot guarantee that any of our products are free from allergens (including dairy, 
eggs, soy, tree nuts, peanuts, wheat and others) as we use shared equipment to store, 

prepare and serve them. Items with olives may contain pits or pit fragments.


