
served daily 6:00 a.m. - 12:00 noon 

 

continental breakfast    34. 

freshly pressed valencia orange juice,  

indian river grapefruit juice or california tomato juice 

 

assorted pastry basket 

 fresh butter croissant, muffin, pain au chocolat and danish pastry 

 

freshly brewed regular or decaffeinated coffee 

st. regis blend coffee or choice of tealeaves fine teas 

 

american breakfast    40. 

freshly pressed valencia orange juice,  

indian river grapefruit juice or california tomato juice 

 

two organic farm fresh eggs 

breakfast potatoes, choice of ham, bacon or sausage  

and an assorted pastry basket 

 

freshly brewed regular or decaffeinated coffee 

st. regis blend coffee or choice of tealeaves fine teas 

 

manhattan breakfast    43. 

freshly pressed valencia orange juice,  

indian river grapefruit juice or california tomato juice 

 

scrambled eggs with smoked salmon 

breakfast potatoes, bialys, scallion and plain cream cheese 

 

freshly brewed regular or decaffeinated coffee 

st. regis blend coffee or choice of tealeaves fine teas 

 

the 5th avenue      65. 

freshly pressed valencia orange juice,  

indian river grapefruit juice or california tomato juice 

 

assorted pastry basket 

 fresh butter croissant, muffin, pain au chocolat and danish pastry 

 

soft scrambled eggs with american sturgeon caviar,  

breakfast potatoes, asparagus, and toasted brioche 

 

selection of the freshest berries of the season 

 

freshly brewed regular or decaffeinated coffee 

st. regis blend coffee or choice of tealeaves fine teas 



spa breakfast      40. 

seasonal fruit plate 

 

egg white omelette 

 tofu, baby spinach, sliced tomatoes 

 

basket of 7-grain toast 

 

french press regular or decaffeinated coffee 

st. regis blend coffee or choice of tealeaves fine teas 

 

cereals 

all breakfast cereals are served with choice of skim, low-fat, 

whole, organic farm fresh or soy milk 

 

cream of wheat      15. 

 

mccann’s irish oatmeal      15. 

 unsweetened or with brown sugar and raisins 

 

homemade granola      15. 

 with dried fruits, almonds and toasted coconut 

 

selection of kashi whole-grain cereals      10. 

 go-lean crunch, heart to heart honey toasted oat or cinnamon harvest  

 

selection of kellogg’s cereals      10. 

 corn flakes, raisin bran, all bran, special k, rice krispies or frosted flakes 

 

original bircher müesli      15. 

 with granny smith apples, red currants and crushed walnuts 

 

sides 

plain smoked salmon      15. 

 

cottage cheese      8. 

 

sliced beefsteak tomatoes      8. 

 

breakfast potatoes      8. 

  

greek yogurt      15. 

 with choice of fruit compote, granola or acacia honey 

 

applewood smoked bacon or turkey bacon;    15.  

beef, pork, chicken or country sausage, ham or canadian bacon  

 

seasonal exotic fruits      18. 

 

selection of the freshest berries of the season   15. 

 

one half indian river grapefruit      12. 



savories 

two organic farm fresh eggs      22. 

 breakfast potatoes, choice of canadian bacon, turkey bacon, country sausage or ham  

  

 

scottish smoked salmon with mini bagels      28.  

 sliced onions, capers, fresh tomatoes, plain and scallion cream cheese 

 

 

eggs benedict      24. 

 canadian bacon or scottish smoked salmon, truffled hollandaise sauce 

 

 

tofu and baby spinach omelette      22. 

 egg whites, sliced beefsteak tomatoes 

 

 

st. regis omelette      34. 

 oven dried tomatoes, artisanal ricotta cheese, basil 

 

 

frittata basquaise      22. 

 egg whites with sweet roasted peppers, onions and fresh herbs 

 

 

traditional corned beef hash      25. 

 two organic farm fresh eggs, sunny-side up 

 

 

steak and eggs      36. 

 two organic farm fresh eggs, new york sirloin steak, breakfast potatoes 

 

  

french toast      20. 

 corn flake-crusted brioche, caramelized bananas,  

 strawberry butter, vermont maple syrup 

 

 

belgian waffles      20. 

 fresh raspberries and strawberries, vermont maple syrup 

 

 

buttermilk pancakes      20. 

 chocolate chip or caramelized banana 

 

 

blueberry ‘flax’ jacks      20. 

 organic flax seed pancakes with fresh blueberries and vermont maple syrup 

 

additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience, a 19% gratuity charge will be added 



from our bakery 

pastries 

freshly baked butter croissant, brioche, pain au chocolat, danish pastry 15. 

 

toasted 

choice of toasted new york bagel, english muffin,   8.  

selection of pullman breads, warm french rolls 

 

bakery 

assorted basket of mini bran, blueberry, corn muffins   15. 

 

 

fresh juices 

fresh juice of the day    14. 

 

freshly pressed valencia orange, indian river grapefruit   11. 

 

pomegranate    12. 

 

healthy juice combos 
granny smith apple, mint and ginger    14. 

 reduces cholesterol and relieves arthritis 

 

ripe mango and passion fruit    14. 

 vitamin c boost that lowers stress and helps digestion 

 

shakes and fruit smoothies 

soy protein shake    14. 

 vanilla, chocolate or strawberry 

 

fresh fruit smoothie (non dairy)    14. 

 banana, raspberry or strawberry  

 

 

beverages 

freshly brewed st. regis blend coffee    9. 

 regular or decaffeinated  

 

french press, cappuccino, caffe latte, espresso or hot chocolate  10. 

  

‘big cup’ cappuccino or caffe latte    12. 

 

skim, low-fat, whole, organic farm fresh or soy milk   8. 

 

tealeaves fine teas    9. 

 white, green, black, oolong, herbal infusions and fruit tisane 

 

 

 

additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience a 19% gratuity charge will be added 



small plates 

jumbo lump crab cocktail    36. 

 cocktail sauce, preserved lemon 

 

wild mushroom ‘cassoulet’    24. 

 polenta crisp, saba 

 

tuna tartar    30. 

 gaufrette potatoes, espelette pepper, lemon infused olive oil 

 

roasted beet salad    22. 

 coach farms triple creme goat cheese, organic mache, walnut vinaigrette 

 

homemade hummus platter    18. 

 toasted pita bread, moroccan olives 

 

crispy fried calamari    24. 

 spicy tomato chutney, rosemary aioli 

 

san daniele proscuitto    24. 

 grilled bread, house cured olives, marcona almonds 

 

american caviar tasting    75. 

 trio of american caviar with traditional garnishes 

 

scottish smoked salmon    30. 

 sliced onions, capers, fresh tomatoes 

 

fresh east coast oysters 

 champagne mignonette 

  - half dozen    20. 

  - dozen    36. 

 

shrimp cocktail    26. 

 colossal shrimp, spicy cocktail sauce 

 

 

 

soups  

short ribs of beef consomme    18. 

 vegetable paysanne 

 

vidalia onion soup    18. 

 melted gruyere 

 

chicken noodle    16. 

 egg noodles, seasonal vegetables 

 

the daily soup    17. 

 

 

additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience, a 19% gratuity charge will be added 



salads 

chilled maine lobster    38. 

 whole lobster, crunchy black radish, pickled mango, avocado, yuzu vinaigrette 

 

cobb salad    30. 

 grilled chicken or jumbo lump crabmeat with avocado, red onion, corn 

 tomato, bacon, onion, hard-boiled eggs and blue cheese dressing 

 

local organic ‘going green’ salad    24. 

 raw farm vegetables, field lettuce, thyme vinaigrette 

 

classic caesar salad    24. 

 with grilled breast of chicken    28. 

   

timeless classics 

sunday 

spaghetti and meatballs, grandma’s gravy    24. 

 

monday 

meatloaf with mashed potatoes and glazed carrots   28. 

 

tuesday 

chicken pot pie with herbed crust    26. 

 

wednesday 

pot roast with root vegetables and roasted fingerling potatoes  30. 

 

thursday 

chili con carne with blue corn tortillas and sour cream   24. 

 

friday 

baked filet of sole with roasted tomatoes and saffron rice  34. 

 

saturday 

sliced filet of beef, potatoes, green beans amandine and red wine sauce 38. 

 

small bites 

steamed vegetable dumplings    22. 

 aged soy sauce 

 

shrimp beignets    24. 

 spicy tamarind chutney 

 

peking duck spring roll    22. 

 sour cherry dipping sauce 

 

organic chicken satay    22. 

 piquant sauce of roasted cashews and crushed sesame seeds 

 

arancini di riso    24. 

 risotto croquettes, white truffle oil, parmigiano reggiano 



wood grilled pizzette     23. 

margherita  

 mozzarella, san marzano tomatoes, fresh basil 

 

 

calabrian  

 pepperoni and black olives 

 

 

palermo  

 ricotta cheese, light tomato sauce, raw arugula 

 

 

sandwiches 

king cole burger    28. 

 house cured pickles, french fries, creamy cole slaw 

 

 

classic grilled chicken club    27. 

 applewood smoked bacon, potato gaufrettes 

 

 

sliced new york sirloin sandwich    38. 

 horseradish cheddar, saba roasted onions, soft rosemary roll 

 

 

lobster club sandwich    38. 

 avocado, tarragon aioli, gaufrette potatoes 

 

 

grilled cheese on sour dough    28. 

 english farm house cheddar, smoked bacon, jersey tomato 

 

pasta 

traditional spaghetti bolognese    26. 

 meat ragout with parmigiano reggiano 

 

 

four cheese ravioli    26. 

 roasted cherry tomatoes, fresh basil 

 

 

asparagus risotto    28. 

 white truffle butter 

 

 

additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience, a 19% gratuity charge will be added



main courses 

 

entrees 

 

pasture 

8oz. filet mignon    38. 

 roasted aged filet of beef, served with shallot confit and red wine reduction 

colorado rack of lamb    42. 

 dijon and rosemary crusted, served with lamb sauce 

sauteed veal milanese style    40. 

 thinly pounded milk fed veal, breaded and served on the bone 

14oz. dry aged new york sirloin steak    44. 

 dry aged organic beef, grilled and served with hotel maitre ‘d butter 

roasted organic chicken    32. 

 free range pennsylvania chicken, roasted and served with jus natural 

 

 

ocean 

crisp atlantic salmon    32. 

 sauteed organic salmon, crisp skin, served with 25 year old balsamic vinegar 

grilled hawaiian blue prawns    38. 

 pacific shrimp served with lemon and romesco 

pan seared day boat divers scallops    36. 

 caramelized local scallops, black truffle vinaigrette 

line caught fish of the day                                      market price 

 

accompaniments     

 

potatoes and rice      10. 

potatoes; baked with sea salt 

mashed potatoes with butter and love 

scalloped potatoes with fresh nutmeg 

crispy french fries 

steamed jasmine rice 

 

vegetables    12. 

grilled asparagus 

olive oil roasted or steamed young vegetables 

broccoli rabe with garlic 

creamed spinach 

glazed organic carrots with local honey 

grilled treviso with shaved pecorino cheese 

arugula salad with sweet red onions and cherry tomatoes 
 

 

additional sales tax and a $6.00 service charge per person will be added to your account.  

for your convenience, a 19% gratuity charge will be added.



artisanal cheeses 

tasting of three artisanal cheeses    28. 

one type of cheese    16. 
  selected dried fruits and nuts 

 

montgomery’s cheddar , great britain 

  semisoft cow’s milk , aged 13 months in north cadbury 

 (montgomery’s is the standard bearer of farmhouse cheddars  with a balanced finish ) 

 

gouda, netherlands    

  hard cows milk cheese, aged four years  

 (this gouda has a deep caramel color with a butterscotch finish) 

 

sbrinz, switzerland 

  raw cows milk, 90 pound wheel aged 8 years or longer  

 (smooth nutty flavor)   

 

chimay, belgium  

  semi-soft cows milk cheese with a wash rind  

 (chimay has been made by trappist monks since 1876) 

 

nevat, spain 

 soft sheep milk cheese from the extremadura region 

 

desserts                                                            17. 

apple tarte tatin                                                                     

    caramelized apple, caramel sauce, granny smith sorbet 

 

chocolate coffee croquant      

    dark chocolate mousse, coffee chantilly, praline rice crispy 

 

orange trifle                                                                                  

    spiced pear, cinnamon ice cream, almond strudel 

 

seasonal fruit tart                                                                 

    vanilla ice cream 

 

caramel composition      

    chocolate ganache, moka creme anglaise 

 

slice of new york cheesecake                                                              

 

raspberry vanilla sundae                                                                     

    vanilla ice cream, raspberry sorbet, fresh raspberries 

 

selection of ice cream and sorbets     

 

undecided? 

 

allow chef brown to choose for you. each day our chef selects the freshest ingredients from  

the city’s best markets and creates subtle dishes based upon his discoveries. whether it is a  

romantic dining experience you seek or one that is meant to soothe, our chef is uncompromising  

in his efforts to craft dining to meet your specific desires. 

please call in-room dining to find out what is available today! 

 
additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience, a 19% gratuity charge will be added 



 



entrees 

local organic ‘going green’ salad    24. 

 raw farm vegetables, field lettuce, thyme vinaigrette 

 

homemade hummus platter    18. 

 toasted pita bread, moroccan olives 

 

scottish smoked salmon    30. 

 sliced onions, capers, fresh tomatoes 

 

shrimp cocktail    26. 

 colossal shrimp, spicy cocktail sauce 

 

king cole burger    28. 

 house cured pickles, french fries, creamy cole slaw 

 

grilled cheese on sour dough    28. 

 english farm house cheddar, smoked bacon, jersey tomato 

 

lobster club sandwich    38. 

 avocado, butter lettuce, tarragon aioli, gaufrette potatoes 

 

cobb salad    30. 

 grilled chicken or jumbo lump crabmeat with avocado, red onion,  

 corn, tomato, bacon, onion, hard-boiled eggs and blue cheese dressing 

 

classic caesar salad    24. 

 with grilled breast of chicken    28. 

   

the ‘after midnight’ omelette    36. 

smoked salmon, scallion cream cheese, toasted bagel 

and accompanied by our signature ‘red snapper’ bloody mary 

 

 

desserts     17. 

apple tarte tatin     

 caramelized apple, caramel sauce, granny smith sorbet 

 

chocolate coffee croquant      

    dark chocolate mousse, coffee chantilly, praline rice crispy 

 

orange trifle                                                                                 

    spiced pear, cinnamon ice cream, almond strudel 

 
slice of new york cheesecake     

 

selection of ice cream and sorbets     

 

 

 

 

additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience, a 19% gratuity charge will be added 

 



 



afternoon tea 

savory 

 

selection of tea sandwiches 

smoked salmon roulade 

cucumber napoleon 

shrimp served with fennel on white bread 

goat cheese served with sun-dried tomato on whole wheat 

curried chicken salad and fresh mango on an herb profiterole 

traditional egg salad on brioche 

 

sweet 

 

freshly baked scones 

plain and rum raisin 

english double devonshire cream 

selection of seasonal jams 

 

almond pineapple tea cakes 

 

assorted petits fours 

 

tea selection 

 

imperial earl grey 

decaffeinated earl grey 

embodies a clean citrus scent 

with a slightly spicy finish 

 

organic green 

rich in antioxidants and renowned for 

its delicate fruitiness and aroma 

 

jasmine pearl 

enchanting jasmine perfume 

with a delicate and sweet finish 

 

harmony 

peppermint leaves, chamomile flowers, 

orange blossoms and allspice 

 

english breakfast 

blended true to the origin of ‘english breakfast’ 

keemun with just a hint of ceylon to sweeten 

 

48. 

 

 

additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience, a 19% gratuity charge will be added 





entrees 

coney island hot dog    12. 

 served on a toasted bun with french fries 

 

chicken fingers    17. 

 french fries and honey mustard sauce 

 

king cole kid’s cheeseburger    18. 

 french fries and creamy cole slaw 

 

triple-decker pb&j sandwich    14. 

 

classic homemade grilled cheese sandwich    14. 

 toasted white bread and american cheese 

 

‘chicken little’ club sandwich    17. 

 with french fries 

 

junior macaroni and cheese    16. 

 gooey american cheese and elbow macaroni 

 

spaghetti    18. 

 with meatballs and marinara sauce or butter and cheese 

 

mulberry street mini pizza    16. 

 tomato sauce and extra cheese 

 

 

 

 

desserts  15. 

parlor-style banana split     

 vanilla ice cream, hot fudge, wet walnuts, maraschino cherries 

 

freeze burger     

 giant ice cream sandwich made with vanilla ice cream and 

jumbo chocolate chip cookies 

 

slice of new york cheesecake     

 

selection of ice cream and sorbets     

 

 

 

 

 

 

 

additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience, a 19% gratuity charge will be added 





the ‘urban oasis’ picnic in central park 

for two 

 

 

please select 5 items from our small plates menu 

 

 

tuna tartar 

gaufrette potatoes, espelette pepper, lemon infused olive oil 

or 

san daniele prosciutto 

grilled bread, house cured olives, marcona almonds 

or 

tin of american sturgeon caviar 

creme fraiche, brioche toast points 

or 

classic grilled chicken club 

applewood smoked bacon, potato gaufrettes 

or 

sliced new york sirloin sandwich 

horseradish cheddar, saba roasted onions, soft rosemary roll 

or 

lobster club sandwich 

avocado, tarragon aioli, gaufrettes potatoes 

or 

cobb salad 

choice of jumbo lump crab or grilled chicken 

or 

caesar salad 

black pepper dressing 

or 

artisan pasta salad 

grilled vegetables, house dried tomatoes, mint 

or 

farmstead cheese plate 

seasonal fruit marmalade 

 

 

& 

 

 

selection of dips, relishes, and condiments 

assorted pastries, fruits and goodies 

 

 

300. 

 

 

each gourmet picnic basket comes with bread, utensils, plates, napkins and mineral water 

 

 

 

 

additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience, a 19% gratuity charge will be added 





soda                    8. 
coca-cola 

diet coke 

sprite  

diet sprite 

7up 

diet 7up 

mountain dew 

sierra mist 

 

 

mineral waters 

 small (250 ml)    6.  

 medium (500 ml)    8.  

 large (750 ml or 1 ltr)    12. 

evian 

san pellegrino 

perrier 

fiji 

 

 

 

domestic beer    10. 

budweiser 

coors light 

samuel adams 

 

 

imported beer    12. 

stella artois, belgium 
becks, germany 
corona, mexico 
bass ale, england 

guinness, republic of ireland 
heineken, holland 
amstel light, holland 
 

 

specialty beer     15. 

duvel, belgium 
chimay triple, belgium 

 

 

non-alcoholic lager     12. 

paulaner thomasbrau, germany 

 



vodkas 

absolut    175. 

stolichnaya    175. 

stolichnaya gold    200. 

ketel one     200. 

chopin     250. 

belvedere    250. 

 

gins 

bombay     160. 

boodles     160. 

beefeater     160. 

tanqueray     185. 

bombay sapphire     185. 

 

tequilas 

patron silver     250. 

patron anejo     300. 

 

rums 

mount gay, bacardi     150. 

myers’s     180. 

 

aperitifs 

dry or sweet vermouth     75. 

dubonnet red     85. 

tio pepe sherry fino     90. 

campari     100. 

 

scotches 

dewar’s white label     170. 

chivas regal     240. 

johnnie walker 

 red label     180. 

 black label     240. 

 blue label     650. 

 

bourbons 

wild turkey     150. 

jim beam     150. 

jack daniel’s    175. 

maker’s mark     175. 

knob creek     200. 

 



single malt scotches 

glenfiddich 12 year     235. 

glenlivet 12 year     235. 

glenmorangie 10 year     250. 

macallan 25 year    950. 

 

whiskies 

canadian club     150. 

seagram’s vo    150. 

crown royal    200. 

 

cognacs 

frapin, chateau fontpinot xo    195. 

courvoisier vsop               220. 

hine, antique xo    415. 

remy martin 

 vsop     240. 

 xo excellence     515. 

 louis xiii     3,000. 

 

 
 
 

st. regis signature cocktail 

red snapper    18. 

 legendary. original. delicious. 

 belvedere vodka, tomato juice, lemon juice, spices 

 

the bloody mary was born at harry’s new york bar in paris, where fernand petiot  

served as a bartender in the early 1920s. for one reason or another, he poured a  

half glass of tomato juice one day and filled it to the brim with vodka. et voila!  

an entertainer, roy barton, provided the name saying it reminded him of a  

chicago club ‘the bucket of blood.’ in 1934, fernand petiot became a bartender at  

the st. regis hotel, new york. one day, serge obolensky, a well-known man about  

town whose penchant for vodka was in keeping with his aristocratic russian  

background, asked petiot to make the vodka cocktail he had in paris. the formula  

was spiced up with salt, pepper, lemon, and worcestershire sauce, but since  

‘bloody mary’ was deemed a little too inappropriate for the hotel’s elegant  

king cole bar, it was rechristened the ‘red snapper.’ the new name never caught on,  

but the spicy concoction did. over the years, the original name became attached to  

the signature cocktail, which has since become a staple of the king cole bar.  

 

 

 

 

 

 

 

additional sales tax and a $6.00 service charge per person will be added to your account 

for your convenience, a 19% gratuity charge will be added 

 





champagne         half full  

non-vintage 

h007-40 veuve clicquot, ‘yellow label,’ n.v., brut    85. 170. 

 reims, france 

 the house’s signature champagne is classically-styled, with a blend of 

 two-third black grapes (pinot noir and pinot meunier) for body and 

 one-third chardonnay for elegance.  

 

44 gosset, brut excellence, n.v.   130. 

 ay, france 

 gosset is one of the oldest champagne houses, established in ay in 1584. 

 the percentage of reserve wines in the blend is high, which allows for a 

 strong and concentrated style. 

 

rose 

h011-51 gosset, grand rose, n.v., brut 130.       260. 

 ay, france 

 this balanced and long-flavored rose champagne is uncommon, since it 

 is composed mainly of chardonnay. 

 

18 laurent-perrier, cuvee rose, n.v., brut                                                                      280. 

 tours-sur-marne, france 

 this rose is a benchmark in its category thanks to a long maceration 

 technique (skin contact), which gives it extraordinary depth and freshness. 

 

vintage and prestige cuvee 

h015-545 krug, grande cuvee, n.v., brut  300.      600. 

 reims, france 

 patience and long fermentation in oak barrels are the main elements of 

 this full-bodied, opulent flagship cuvee. 

 

219 moet & chandon, brut imperial, n.v., brut   190. 

 epernay, france 

 from the prestigious house of moet & chandon, a vintage champagne 

 with great length and delicious aromas of pears and roasted almonds. 

 

592 alfred gratien, cuvee paradis, n.v., brut   370. 

 epernay, france 

 a remarkable cuvee with a delightful color exclusively produced from  

 tetes-de-cuvee and grand-cru wines. this blend of chardonnay and  

 pinot noir is a testimony to the great skill of alfred gratien's cellar master. 

 

420 moet & chandon, dom perignon, vintage, brut   540. 

 epernay, france 

 dom perignon is a legendary nectar, tailor-made with the very best 

 chardonnay and pinot noir from moet & chandon’s cellar in epernay. 

 
555 veuve clicquot, la grande dame, vintage, brut   560. 

 reims, france 

 for each of its best vintages, the house veuve clicquot creates a fabulous 

 champagne, complex and smooth with extreme persistence.  

 

400 louis roederer, cristal, vintage, brut   650. 

 reims, france  

 unique and exceptional. originally exclusive to tsar alexander ii and the 

 russian royal family, this jewel crafted in ‘crystal’ will always offer a 

 superb experience. 

 



wine by the glass 

the st. regis hotel selection 

champagne    25. 

sauvignon blanc, california    15. 

pinot grigio, italy    15. 

chardonnay, california    16. 

pinot noir, california    19. 

cabernet sauvignon, california    19. 

cabernet sauvignon-merlot, bordeaux    26. 

 

 

white wines        half    full  

sauvignon blanc 

 california, united states 

h147-a317 grgich hills  60. 120. 

 napa valley 

 made from one-hundred percent sauvignon blanc grapes, the wine is 

 structured around crisp and refreshing flavors. 

 

a311 chateau st. jean, ‘la petite etoile’   80. 

 russian river valley 

 ‘the little star’ vineyard is characterized by strong marine influences------  

 morning fog and afternoon breezes------ which are translated in this wine by 

 a tasty and lemony finish. 

 

 loire valley, france 

h273-b539   sancerre, pascal jolivet  40. 80. 

 the quintessential expression of sauvignon blanc is defined  

 here with herbal and citrus flavors. 

 

b708 chateau smith haut lafitte, graves, bordeaux    305. 

 buring the 17th century, the house of du boscq planted vines on a gravelly  

 plateau named lafitte. in 1720 it was bought by georges smith who added his  

 name to the lieu-dit. 90% sauvignon blanc, 5% sauvignon gris, 5% semillon. 

 

the white pinot 

a456 lieb family cellars, pinot blanc   55. 

 north fork of long island, new york 

 owned by mark and kathy lieb, lieb family vineyards is a ‘boutique’ 

 set of vineyards specializing in high-quality reserve wines. 

   

h342-c436  santa margherita, pinot grigio  40. 80. 

 alto adige, italy 

 pinot grigio was an unknown varietal in the united states in the late 

 1970s. tony terlato introduced santa margherita pinot grigio in 1980, 

 and it became one of smerica’s favorite premium wines. 

 

b615 marcel deiss, pinot gris, beblenheim   85. 

 alsace, france 

 marcel deiss’ biodynamic estate features some of the most intense, 

 complex, and interesting wines made in alsace. 

 

    



 
        half   full  

chardonnay 

 california, united states 

h109-a140 matanzas creek winery  60. 120. 

 napa valley 

 located in the bennett valley, the chardonnay grapes are cooled down 

 by an air stream from the ocean, creating intense and complex flavors. 

 

a120 sanford winery & vineyards   65. 

 santa barbara county 

 the wine expresses aromatic tropical fruits and lush textures, balanced  

 with lemon curd and mandarin orange. 

 

a160 robert mondavi winery   85. 

 carneros district, napa valley 

 this chardonnay is a stylish wine with beautifully integrated apple, 

 citrus, and white flower character. It has a complex spice finish. 

 

a130 talbott vineyards, ‘sleepy hollow’   155. 

 monterey 

 sleepy hollow, arguably the most famous vineyard in the monterey 

 appellation, consistently produces chardonnay with intense tropical 

 fruit character, which exhibits both richness and finesse. 

 

 burgundy, france 

h231-b316 meursault, maison louis latour  60. 120. 

 this wine is marked by meursault’s typical hazelnut nuances with 

 velvety finesse on the palate and an impressive, sustained finish. 

 

b014 chablis, ‘champs royaux,’ william fevre   80. 

 resulting from the marriage between chardonnay and the typical kimmeridgian  

 subsoil of chablis, the wine is crisp with incredible minerality. 

 

b148 puligny-montrachet, domaine joseph drouhin   180. 

 the village of puligny-montrachet produces wine with distinguished 

 and distinctive aromas: almond paste, exotic fruits, amber, and 

 white flowers. 

 

b110 corton-charlemagne, maison champy   385. 

 according to local legend, the red wines of corton stained king 

 charlemagne’s white beard so messily that his wife persuaded him 

 to plant vines that would produce white wines. it became corton-charlemagne. 

 

red wines       half    full  

bordeaux - cabernet sauvignon blend 

 bordeaux, france 
h590-f052 chateau de sales, pomerol            40.         80.  

 this chateau is the largest estate in the pomerol appellation and has  

 been owned by the same family for more than five hundred years. 

 
f035 chateau phelan-segur, saint-estephe   160. 

 this beautiful vineyard is made up of very old vines, which give wines 

 generous flavors of red and black fruits, violet, and some hints of liquorice. 
 



 

 

            half       full  
f033 chateau gloria, saint-julien  180. 

 this unclassified saint-julien property produces a cabernet sauvignon 

 blend that is equal in quality to those from the more prestigious classed 

 growths. 

 

f162 chateau giscours, third growth, margaux                                               240.

 chateau giscours remains faithful to its excellence and its fabulous 

 margaux terroir. a delicious wine, balanced and soft. 

 

cabernet sauvignon 

 california, united States 

d264 sebastiani vineyards and winery  65. 

 sonoma county 

 this classic cabernet sauvignon shows blackberry aromas with firm 

 tannins and subtle oak in the back palate. 

 

d201 franciscan oakville estate  85. 

 napa valley 

 this rich and dense wine finds its origin in the gravelly, well-drained 

 soils of oakville, the perfect location for world-class wines made from 

 bordeaux varieties. 

 

h528-d206 mount veeder winery 55. 110. 

 napa valley 

 the estate produces rich, bold, earthy cabernet from a challenging 

 environment of steep slopes and high elevation. 

 

h502-d221 stags’ leap wine cellars, ‘artemis’ 90. 180. 

 napa valley 

 since 1972, from the celebrated area of stags leap district, this flagship 

 winery produces intense, yet balanced cabernet sauvignon. 

 

d250 shafer estate  200. 

 napa valley 

 this wine is so spectacular that shafer estate was selected among the 

 ‘25 great vineyards of the world’ by wine & spirits magazine. 

   
pinot noir 

 west coast, united states 

h553-d857 rutz cellars, maison grand cru 60. 120. 

 russian river valley, california 

 in the county of sonoma, the russian river valley attracts many growers 

 in their pinot noir quest, thanks to a cool and wind-whipped climate. 

 

d874 rodney strong vineyards  70. 

 sonoma county, california 

 supple in texture, with rose petal and red fruit aromas, this lively, 

 medium-bodied wine is an excellent taste of the russian river valley. 

 

d981 domaine drouhin  140. 

 red hills, oregon 

 during a prestigious blind tasting organized in paris in 1980, an oregon 

 pinot noir took first place, ahead of burgundy wines. begociant robert 

 drouhin’s curiosity was piqued and, in 1987, he created domaine drouhin. 



 
  
 
       half full 

 burgundy, france 
h693-f565 pommard, premier cru ‘clos des epenots,’   115. 230. 

 domaine de courcel  

 clos des epenots wine is always one of the most concentrated pommards; 

 bold but stylishly structured, offering wonderful dimension and length. 

 

f302 gevrey-chambertin, a.c., domaine drouhin   130. 

 considered the favorite wine of emperor napoleon bonaparte, 

 gevrey-chambertin wines show dark fruits and power, with pure and 

 sophisticated tannins. 

 

f480 vosne-romanee, premier cru ‘les suchots,’   295. 

 maison champy 

 founded in 1720, the maison champy (formerly champy pere et cie) 

 was the first ever wine house established in burgundy. 

 

around the world 

 tempranillo 

e431 rivola, abadia retuerta   60. 

 sardon de duero, spain 

 attention to detail and pursuit of quality are the bywords at this estate, 

 known to produce wine with good concentration, density, and firm tannins. 

 

 sangiovese 

e325 caelum, il palagione, chianti colli senesi   75. 

 tuscany, italy 

 this sangiovese (‘sanguis jovis,’ meaning blood of jupiter) offers earthy 

 aromas with cherry hints, offset by notes of herbs and velvety leatheriness. 

 

 shiraz 

e549 penfolds, bin 128   70. 

 coonawarra, australia 

 with its terra rossa soil, coonawarra typically produces spicy and supple 

 shiraz fruit that exhibits rich flavors and roundness on the palate. 

 
 

please inquire for our reserve wine list. 

 

bartenders and servers can be provided for a charge of $80.00 per hour with a minimum of 2 

hours. 

 

the st. regis hotel, new york is the only licensed authority to serve wines, liquors, and  

other alcoholic beverages for consumption on premises. 

 

rebates are allowed only on unopened bottles of liquor. rebates will not be given for beer,  

champagne, or other chilled wines. rebates will include the product cost and applicable  

sales taxes, but will not include gratuity. 

 

in the event that food and/or beverages not purchased from the hotel are to be consumed,  

whereby silverware, flatware, or china is required, a setup fee of $8.00 per person will apply. 

 

if alcoholic beverages not purchased from the hotel are to be consumed, a $30.00 per bottle  

corkage fee will apply. 


