
P U L I N O’SBAR + PIZZERIA RISTORANTE

VODKA

BELVEDERE ~ 10
BELVEDERE CITRUS ~ 10

GREY GOOSE ~ 10
KETEL ONE ~ 9

RUSSIAN STANDARD ~ 9
STOLICHNAYA ~ 9

STOLICHNAYA OHRANJ ~ 9
TITO’S ~ 10

ZUBROWKA ~ 10

GIN

BEEFEATER ~ 9

BOMBAY SAPPHIRE ~ 10

BOOMSMA ~ 10

BROOKLYN ~ 11 
HENDRICK’S ~ 10

PLYMOUTH ~ 9

RANSOM OLD TOM ~ 10

RIGHT ~ 10

CRUZAN BLACK STRAP ~ 9 

FLOR DE CAÑA ~ 9

GOSLING’S BLACK SEAL ~ 9

LEBLON CACHAÇA ~ 9

OLD NEW ORLEANS ~ 12

SAILOR JERRY ~ 9

SMITH & CROSS ~ 10

TEQUILA

CHINACO REPOSADO ~ 12

CORZO SILVER ~ 13 

DON JULIO AÑEJO ~ 14
HERRADURA AÑEJO ~ 13

PATRÓN AÑEJO ~ 18

PATRÓN SILVER ~ 11

PATRÓN REPOSADO~ 14

SOMBRA MEZCAL ~ 11

LIMONCELLO SPARKLER 
Limoncello with muddled orange, lemon, lime + mint topped with Prosecco, served in a flute

ITALIAN SUMMER 
Plymouth gin, ruby red grapefruit, ginger syrup, lime juice + basil served in a collins glass

CYNAR GIN FIZZ 
Hendrick’s gin, Cynar blended with fresh lemon juice, demerara syrup + muddled cucumber, 
served in a collins glass with a splash of prosecco

THE BOWERY
Michter’s Rye Whiskey, lemon juice + demarara syrup on the rocks with a Lambrusco float

SPIKED PEAR 
Old New Orleans Aged rum, fresh pear + five spice honey with lemon juice, 
served in a cocktail glass

CAPTAIN CANUCK 
Crown Royal, Calvados Busnel Hors D’age + our maple syrup, served on the rocks 
with a maple sugar swizzle + a sprinkle of nutmeg

FORBIDDEN FRUIT
Russian Standard vodka + Schonauer Apple Schnapps with fresh blackberries, 
five-spice syrup + unfiltered apple cider served tall

KATO’S KICK
Sake + Matcha Green Tea blended with muddled mint + fresh lemon juice, 
served in a cocktail glass

BITTERSWEET
Michter’s Rye Whiskey, Carpano Antica Formula vermouth, allspice liqueur, Cio Ciaro bitters 
+ a splash of demerara syrup, served in a martini glass with a flamed orange twist

QUINCY M.E. 
Russian Standard vodka with housemade fresh quince purèe, fresh lemon + simple syrup 
served in a cocktail glass

BLOODY MARYS  - 13
MEDITERRANEAN
Russian Standard vodka, Pulino’s Mediterranean blend + fresh lemon

SWEDISH MARI
Karlsson’s vodka, tomato juice, horseradish + fresh lemon

BLOODY MARIA
Blanco tequila, tomato juice, adobo sauce, pickled jalapeño juice + chipotle Tabasco

CLASSIC BLOODY MARY
Wodka vodka, tomato juice, horseradish, celery salt, Worcestershire sauce, Tabasco, 
black pepper + fresh lime

BEER

BOTTLED

ON TAP

SCOTCHWHISKEY
ABERFELDY 12YR ~ 14
ARDBERG 10YR ~ 14
BALVENIE 12YR ~ 14
CAOL ILA 12YR ~ 13

CHIVAS REGAL 12YR ~ 12
CHIVAS REGAL 18YR ~ 25

HIGHLAND PARK 18YR ~ 17

JAMESON 12YR ~ 12 
JOHNNY WALKER BLACK ~ 12

LAGAVULIN 16YR ~ 16 
MACALLAN 12YR ~ 15
MACALLAN 18YR ~ 25

OBAN 14YR ~ 13 
TALISKER DISTILLER’S ED ~ 17

BASIL HAYDEN’S ~ 11
BLACK MAPLE HILL ~ 12

BLANTON’S ~ 12 
BOOKER’S ~ 12

BULLEIT ~ 9
EAGLE RARE 10YR ~ 12

MICHTER’S BOURBON 10YR ~ 14

MICHTER’S RYE ~ 11
MOONSHINE ~ 10

RITTENHOUSE RYE ~ 12
PAPPY VAN WINKLE 10YR ~ 13
PAPPY VAN WINKLE 15YR ~ 25
PAPPY VAN WINKLE 23YR ~ 55

WHISTLE PIG 10YR ~ 18

RUM

HOUSE COCKTAILS  - 13

PERONI ~ 8 

BROOKLYN PILSNER ~ 7 

RIVER HORSE AMBER ALE ~ 8

SPEAKEASY PROHIBITION 
AMERICAN ALE ~ 9 

RAMSTEIN BLONDE WHEAT ~ 8

DELIRIUM TREMENS ~ 9 (8 oz)

LEFT HAND MILK STOUT NITRO ~ 9

AMSTEL LIGHT ~ 7

SESSION LAGER ~ 7

MENABREA ~ 7

PORK SLAP ~ 6 (canned)

BLUE POINT TOASTED LAGER ~ 7

FIRESTONE UNION JACK IPA ~ 8

BUCKLER N.A. ~ 7

ABITA ROOT BEER N.A. ~ 4.5

REGATTA GINGER BEER N.A. ~ 4.5


