


Clement Bar Classics

Oysters 2 dozen / | dozen
Lemon, Mignonette

French Onion Dip va, cF
House-made Potato Chips, Crispy Onion, Chives

Petrossian Caviar
Royal Baika 30g, Blini, Chopped Egg, Chive, Shallot, Sour Cream

Avocado Toast v
Whole Wheat Sourdough, Radish, Jalapefio

New England Lobster Roll

Brioche, Meyer Lemon Aioli, Caviar

Peninsula Salad cr

Roasted Cauliflower, Yellow Beets, Goat Cheese, Savory Granola
Add-on: Tofu-15 Chicken-15 Prawn-19 Salmon-19

Shrimp Shumai

Scallions, Sesame, Black Rice Vinegar

Bluefin Tuna Tartare

Six Crispy Rice Cubes, Ponzu

Pastrami Reuben Sandwich
Sauerkraut, Thousand Island, Swiss Cheese

Korean Fried Chicken
Gochujang, Sesame, Chili, Scallion

Short Rib Bao

Steamed Bun, Scallion Marmalade, Cilantro

Angus Beef Sliders
Truffle Aioli, NY State Cheddar

Steak Frites
NY Strip 10 oz, Shoes String Fries, Herb Butter

Truffle Linguine

Spinach, Truffle, Parmesan
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“Beyond the Glass”

In New York, spring is not announced... it's discovered.

Between avenues that never pause
and lights that never fade,
small gestures of color begin to appear:
Flowers blooming quietly,
as if the city, for a moment, chose to breathe differently.

This menu is a collection of those moments.
Inspired by the lightness of the season,
by the contrast between the urban and the natural,
and by the beauty of the ephemeral within constant motion.

Here, every glass blooms.

And for a moment... so does New York.



Signature Cocktails
32

French Marigold
Hendrick's Gin, Aperol, Juliette Peach Liqueur, Deutz Peninsula Champagne

Dracaena
Beluga Noble Vodka, St. Germain Liqueur, Pineapple Syrup, Lime Juice, Cucumber

Turquoise in Disguise
Bulleit Bourbon, Curacao Liqueur, Aromatic Bitters, Syrup

Bougainvillea
Patron Silver Tequila, House Made Beets Syrup, Lemoh Juice, Grand /\/Icynier




CLEMENT’'S COCKTAILS
“THE RESERVE LIST”
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Barrel-Aged Manhattan

The Peninsula New York Bourbon by Great Jones Distillery,
Carpano Antica Formula, Lillet Blanc

Barrel-Aged Negroni

Tanqueray Ten, 1980's Campari, Carpano Antica Formula
" Barrel-Aged & Smoked Table Side ©

Fifth Avenue Margarita
Maestro Dobel 50 Tequila, Tamarind Purée, Cointreau, Limoncello,
Lime Juice & Tajin s
Grey Goose Altius Martini
Grey Goose Altius Vodka, Dry Vermouth, Lemon Twist

L2 Manhattan

Woodford Reserve, Carpano Antica Formula,
Galliano Ristretto Liquor, Blackberry Liqueur
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GREAT JONES
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Discover the rebirth of a prohibition-era tradition, the
embodiment of a city, and the essence of an era as you
enjoy an exclusive taste from Manhattan’s only Whiskey

Distillery.

The Peninsula New York and Great Jones Distilling Co.
present an exclusive whiskey distilled from [00% locally
sourced ingredients from the Empire State. Aged in
Charred-American Oak, this unique barrel, tasted and
hand selected by The Peninsula team presents notes of

caramel, anise, and nutmeg.

20z Pour
Barrel-Aged Manhattan
Bottle with Limited Edition Box




Grey Goose Altius Martinis & Petrossian Caviar Bumps
Duo of Grey Goose Altius Vodka Martinis & 30g of Petrossian Baika Caviar
$200 for 2 people
Make it Caviar, Make it Clas



Blue Label Cocktail & The Peninsula Burger
Bitter Brew Cocktail (Johnnie Walker Blue Label, Cynar & Red Vermouth)

& The Peninsula Burger (Wagyu, Bacon Jam Infused with Johnnie Walker Blue Label,
Pickled Onion, NY State Cheddar, Special Sauce & French Fries)

$125



/ero Proof
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Garden Romance
Seedlip Spice Crove 94, Earl Grey Syrup, Pomegrane |uice, Lime Juice

Strawberry Fields Forever
Seedlip Citrus Grove 42, Organic Strawberry Syrup, Muddled Strawberries,
Ginger Ale, Lime Juice

New York Passion
Seedlip Citrus Grove 42, Passionfruit Purée, Lychee Purée, Simple Syrup,
Lemon Juice

Sunlit Plains
Seedlip Notas de Agave, Lime Juice, Rosemary Syrup, Cranberry uice

BEERS BREWED IN & AROUND NY
|7
Brooklyn Brewery, Pilsner — Brooklyn, NY
Allagash, White — Portland, ME
Brooklyn Brewery, Lager — Brooklyn, NY
Flower Power, IPA — Ithaca, NY

For a great taste without alcohol try the Heineken 0.0%



Wine Selection

Champagne GL  BTL
Deutz The Peninsula’ Brut NV 38 175
Louis Roederer, Collection Brut, MV 42 210
Billecart-Salmon, Rosé Brut, NV 58 275
Duval-Leroy, Blanc de Blancs, 2008 62 280
White

Pinot Grigio, Esperto, Delle Venezie, Italiy 24 105
Sauvignon Blanc, Craggy Range, New Zealand 26 120
Chablis, Jean-Luc & Paul Aegerter, Les Opales, France 28 135

Fiano, San Salvatore ‘Pian di Stio’, Campania, Italy 500ml 28 90

Chardonnay, Keller Estate ‘The Peninsula’, California 29 140
Sancerre, Maison Chantal, Loire Valley, France 32 150
Rosé

Domaine Sainte Marie ‘Vie Vite’ Provence, France 25 110
Red

Cotes du Rhodne, Delas Freres, Saint-Esprit, France 24 05

Pinot Noir, Keller Estate “The Peninsula’, California 27 [25

Merlot, Chateau Cartier, St-Emilion, France 28 135

Brunello Di Montalcino, Poggio Alto, Tuscany, ltaly 29 [40
Barolo, La Fusina, Piemonte, Italy 32 150
Cabernet Sauvignon, Caymus California, Napa Valley 38 190



Clement’s Reserve Wine List

Champagne

Rare Champagne Millésime 2007 (bin 535)

Dom Pérignon, Moét and Chandon 2015 (bin 531)
Louis Roederer ‘Cristal' 2014 (bin 512)
Perrier-Jouét ‘Belle Epoque’, Rosé 2013 (bin 304)
Louis Roederer ‘Cristal, Rosé 2012 (bin 534)

Red

Chéateau Calon-Ségur, 2014 (bin 606)
Chéteau Ducru-Beaucaillou, 2015 (bin 607)
Chéateau Palmer, 2012 (bin 605)

Chéteau Cheval-Blanc, 2008 (bin 603)
Domaine Jean-Louis Chave 201 | (bin 634)
Marchesi Antinori ‘Solaia” 2019 (bin 641)
Vega Sicilia ‘Unico’, 2013 (bin 613)
Quintessa, Rutherford, 2021 (bin 610)
Shafer ‘Hillside Select’, Stags Leap District, 2019 (bin 612)
Opus One, Oakville, 2018 (bin 611)-

White

D. Ponsot ‘Clos des Monts Luisants’ ler Cru, 2016 (bin 510)
Joseph Drouhin ‘Clos des Mouches' ler Cru 2017 (bin 112)
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For your convenience party of 6 or more, 18% gratuity will be ddded { 53 lﬁ



