
Follow us or share your memories: 

@bemelmansbar  @rosewoodthecarlyle 

 

 

+ 

C O V E R C H A R G E  

 
C o v e r  C h a r g e  A p p l  i  e d  f r o m  5 : 3 0 p m  N i  g h t l  y  

 

 
Enjoy the sounds of our talented pianists nightly. 

 

 
S o l  o  P i  a n i  s  t 

Nightly: 5:30 p.m. to 8:30 p.m. 

Cover Charge $10 per person 

 
J a z z T r i  o  

Monday: 9:00 p.m. to 12:00 a.m. 

Cover Charge at Table is $25 per person 

Cover Charge at Bar is $15 per person 

 
J a z z T r i  o  

Tuesday through Thursday: 9:30 p.m. to 12:30 a.m. 

Cover Charge at Table is $35 per person 

Cover Charge at Bar is $20 per person 

 
J a z z T r i  o  

Friday & Saturday: 9:30 p.m. to 1:00 a.m. 

Cover Charge at Table is $35 per person 

Cover Charge at Bar is $20 per person 

 
S u n d a y  T r  i  o  

9:00 p.m. to 12:00 a.m. 

Cover Charge at Table is $25 per person 

Cover Charge at Bar is $15 per person 



Follow us or share your memories: 

@bemelmansbar  @rosewoodthecarlyle 

 

 

 
Pianists and Jazz Trios may include the below musicians: 

 
 

 

E a r l  Ro s e  R o b  M o s c i   

 
 

 

D a v i d  B u d w  ay B i l l y  S t r i t c h  & J i m  C a r  uso  



 

 

 

 
 

T H E L  E  G A C Y  

O F B E M E L  M A N S B A R  

 

A favorite neighborhood bar of Upper East Siders and visitors alike, Bemelmans Bar at The Carlyle 

is a special hideaway where artist and author Ludwig Bemelmans’ whimsical drawings come to life. 

Best remembered for his beloved Madeline series of classic children’s books, Bemelmans was com- 

missioned in 1947 to paint the large-scale murals to depict all four seasons in famed Central Park. 

In exchange for his work, he and his family received accommodation in the hotel for a year and a 

half. Restored in 2002 by legendary designer Thierry Despont, the bar maintains its Art Deco 

legacy with chocolate-brown leather banquettes, nickel-trimmed black glass tabletops, a dramatic black 

granite bar and a 24-karat gold leaf-covered ceiling. Featuring the only surviving Bemelmans’ 

commission open to the public, the bar combines wit and coziness in unique New York style. Live music 

is featured 365 days a year and the bar is open daily beginning at 12:00 p.m. Guests can enjoy 

classic cocktails while swinging to live music nightly, including performances from Earl Rose, Rob 

Mosci, Loston Harris, David Budway and more. 



 

 

 
 
 
 
 

 
T A B L  E O F C O N T E N T S 

Shared Plates .............................................................................................................................. 5 
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S H A R E D P L  A T E S  

Available from 4:00pm – 11:00pm 

 
 

CAVIAR 

Kaviari Caviar Oscietre Prestige 50gr mp 

Kaviari Caviar Oscietre Gold 50gr mp 

Buckwheat Blinis | Lemon Crème Fraiche | Traditional Condiments 

 
HALF DOZEN EAST BEACH BLONDE OYSTERS 32 ( GF, DF, NF ) 

Ginger-Sake Mignonette 

 
MINI TUNA TACOS (3 PIECES) 28 (GF, NF)  

Avocado | Lemon Cream | Tobiko 

 
HOUSE MADE SMOKED SALMON TARTINE 30 (NF)  

Sourdough | Arugula | Ricotta | Capers | Dill 

 
PRIME AGED BEEF SLIDERS 34 (NF)  

Onion Marmalade | Raclette Cheese | Green Peppercorn Aioli 

 
HOMEMADE PIGS IN A BLANKET 23 (NF)  

Spicy Brown Mustard | Andouille Sausage 

 
GUACAMOLE 26 ( GF, DF, NF ) 

Maryland Crab | Yuzu | Tortilla Chips 

 
FALAFEL 22 ( VG ) 

Golden Raisin and Yogurt Sauce 

 
MARINATED OLIVES 16 ( GF, DF, NF ) 

 
CHARCUTERIE BOARD 42 

Saicosson | Wagyu Bresaola | Wild Boar Lonza 

Paté en Croute | Tarragon Mustard | Cornichons 

 
CHEESE PLATE 38 

von Trapp Oma | Shepherd Verano | Stockinghall Cheddar  
Apricot Mostarda | Fennel-Raisin Crisp 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

GF: Gluten Free, DF: Dairy Free, NF: Nut Free, V: Vegan, VG: Vegetarian 



 

 

C H A M P A G N E & S P A R K L  I  N G  
By the Glass 

1005  Louis Roederer Collection 243 Brut NV ...................................................................... 40 

0195  Moët & Chandon Impérial Brut NV .............................................................................. 35 

0243  Veuve Clicquot Rosé Brut NV .......................................................................................... 48 

0232  Mongarda Prosecco Brut 2022 ....................................................................................... 24 

0031  Perrier-Jouët Grand Blanc de Blanc NV ........................................................................ 48 

0246  French Bloom Alcohol-Free Le Blanc ........................................................................... 25 

 

By the Bottle 

Full Champagne List Available Upon Request 

NON-VINTAGE CHAMPAGNE 

0030  Krug Brut MV ...................................................................................................................... 980 

0141  Laherte Frères Ultradition Brut NV ........................................................................... 200 

0062  Perrier-Jouët Grand Brut NV ........................................................................................ 205 

0229  Pierre Péters Cuvée de Réserve Blanc de Blancs Grand Cru Brut NV .......... 380 

0104  Armand de Brignac Blanc de Blancs NV ................................................................ 1900 

TÊTE DE CUVÉE CHAMPAGNE 

0076  Laurent-Perrier Grand Siècle Brut NV ...................................................................... 775 

0085  Louis Roederer Cristal Brut 2014............................................................................ 1200 

1078  Moët & Chandon Dom Pérignon Brut 2013 .......................................................... 680 

0140  Veuve Clicquot La Grande Dame Brut 2012 ......................................................... 680 

0231  Taittinger Comtes de Champagne Blanc 2012 ...................................................... 880 

ROSÉ CHAMPAGNE 

1061  Billecart-Salmon Rosé Brut NV .................................................................................... 300 

0242  Ruinart Rosé Brut NV....................................................................................................... 360 

0071  Moët & Chandon Dom Pérignon Rosé Brut 2008 ............................................ 1700 

MAGNUM CHAMPAGNE 

0101  Laurent-Perrier Brut NV (1.5L) .................................................................................. 510 

0259  Taittinger Comtes de Champagne 2008 (1.5L) .................................................. 1550 



 

 

 

W I  N E S B Y T H E G L A S S 
Full Wine List Available Upon Request 

 
 
 

WHITE 

4000  Il Conte Pinot Grigio, Veneto, IT 2022 ..................................................................... 22 
Acacia Blossom | Stone Fruit | Almond 

3620  Bird in Hand Sauvignon Blanc, Adelaide Hills, AUS 2022 ...................................23 
Jackfruit | Gooseberry | Jalapeño 

3076 Joseph Drouhin-Vaudon Chablis, FR 2020 ............................................................... 27 
Crème Fraîche | Citrus Pith | Chalk 

2250  Little Boat Chardonnay, Sonoma, USA 2020 ............................................................ 30 
Lemon Meringue | Toasted Hazelnut | Vanilla 

 

ROSÉ 

4090  Château d’Esclans Whispering Angel Côtes de Provence, FR 2021 ............... 25 
Peaches and Cream | Verbena | Sage 

4094  Kylie Minogue Côtes de Provence, FR 2021 ............................................................. 21 
Strawberry | Hibiscus | Thyme 

 

RED 

5055  Domaine Coillot Marsannay, Burgundy, FR 2020 ................................................. 32 
Pomegranate | Black Tea | Forest Floor 

7010  Terrazas de los Andes Malbec, Mendoza, ARG 2021 ............................................ 22 
Blueberry | Espresso | Slate 

5401  Little Boat Cabernet Sauvignon, Sonoma, USA 2020 ........................................... 35 
Blackberry | Mint | Tobacco Leaf 

7055  Bird In Hand Syrah, Adelaide Hills, AUS, 2020 ......................................................... 22 
Cassis | Cedar | Smoke 

 

SWEET WINE 

3595  Château Rieussec Carmes de Rieussec Sauternes, FR 2018 ................................ 22 
Honey | Saffron | Ginger 

SAKE 

4005  Karoyaka Junmai Ginjo Chikurin Bamboo Forest, JP ........................................... 21 
Green Tea | Mochi | Mountain Mist 



 

 

 
 

 
B E E R  

 
 

LAGER 

Budweiser Light (USA) 10 

Brooklyn Lager (USA) 11 

Heineken (Netherlands) 11 

Stella Artois (Belgium) 10 

Corona (Mexico) 10 

 
 

PILSNER 

Bitburger (Germany) 11 

 

 
WHEAT BEER 

Blue Moon (USA) 11 

 

 
INDIA PALE ALE 

Lagunitas (USA) 12 

 

 
DRY STOUT 

Guinness (Ireland) 12 

 

 
NON- ALCOHOLIC 

Buckler (Netherlands) 10 



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

Bemelmans Signature Cocktail 

 

 

 

B E M E L  M A N S  

M A R T I  N I S  E  L  E  C T I  O N  

 

 
MADELINE’ S VESPER 28 

Bombay Sapphire Gin | Grey Goose Vodka | Cocchi Americano Vermouth 

 

 
ELAINE’ S SMOKE Y MARTINI 36 

Roku Gin | Lagavulin 16yr Single Malt Scotch Whisky | Noilly Prat D r y  Vermouth 

 

 
ALWAYS AT THE CARLYLE 65 

Volcan de MI Tierra X.A Reposado Tequila | Mancino Secco Vermouth 

Italicus Rosolio di Bergamotto Aperitif Liqueur | Kinome Leaf 

 
 

THE GIBSON 40 

Procera Blue Dot Gin | Cocchi Americano Vermouth 

The Japanese Umami Bitters* | Pearl Onions | Nori Dust 

*Contains fish and mushrooms 

 

 
ERTHA 30 

Harridan Vodka  | Lillet Blanc Infused with Rosemary | Giffard Banane 

Du Bresil 

 

 
MEZCALINI 26 

Siete Misterios Doba-Yej Mezcal | Mancino Secco | Angostura Bitters 



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

Bemelmans Signature Cocktail 

 

 

S I  G N A T U R E  

C O C K T A I  L S  E  L  E  C T I  O N  

 

 
BOBBY’ S MANHAT TAN 30 

Santa Teresa 1796 Rum | Carpano Antica 

Cherry Herring | Scrappy’s Orange Bitters | Angostura Bitters | Dry Gypsophilia  

 
RED JACKET 28 

Johnnie Walker Black Label 12yr | 8 Brix Red Verjus | Strawberry &              

Lapsang Souchong Tea Cordial 

 
TOM FORD CAFÉ ROSE ESPRESSO MARTINI 36 

Ron Zacapa No.23 | Mr. Black Coffee Liqueur | Amaro Nonino Quintessentia | 

Cardamom & Rose Syrup |Espresso Coffee 

 
JFK DAQUIRI 24 

Mount Gay XO Rum | The Bitter Truth Golden Falernum Liqueur 

Lime Juice | Simple Syrup 

 
JACKIE O 28 

X-Rated Passion fruit Infused Vodka | Belvedere 

Lime Juice | Champagne Float   

 
THE WHISTLING BUT TERFLY 32 

Patron El Alto Tequila Reposado | Del Maguey – Vida Classico Mezcal Mezcal |    

Lime Juice | Honey Syrup | Ginger Candy 
 

 
THE ESSAYIST 28 

Drumshambo Gunpowder | Michter’s Bourbon | Pear Liqueur | Rosemary Syrup 

Lime Juice 



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

Bemelmans Signature Cocktail 

 

 

 

C L A S S  I  C S F  R O M 

T H E M A S T E R S  

 

 
THE SERRANO 34 

818 Añejo | St. Germain | Grand Marnier | Peychaud’s Bitters 

Champagne |  Homemade Mojito Mix | Egg Whites  

Named after Luis Serrano, Head Bartender 

 

 
PISCO SOUR 26 

Pisco 100 | Egg White | Lemon Juice | Angostura Bitters | Simple Syrup 

 

 
GOLD FASHIONED 32 

Oban 14yr Single Malt Scotch Whisky | NY State Wildflowers Honey Syrup | 

Krupnik Herbal Honey Bitters | El Guapo Chicory Pecan 

 
 

THE OLD CUBAN 26 

Bacardi 8 Rum | Muddled Mint | Fresh Lime Juice | Angostura Bitters 

Champagne Float 

 
 

WHISKE Y SMASH 25 

Maker’s Mark Bourbon Whisky | Homemade Mojito Mix | Fresh Mint 

 

 
LUXURY SIDECAR 38 

Hennessy Cognac VSOP | Calvados | Cointreau | Grand Marnier 

Lemon Juice | Sugar Rim 



 

 

   

APPLE BLOSSOM 32 

Patron Anejo | Acidified Apple Syrup | St-Germain Elderflower Liqueur | London 

Essence Tonic Water 
 

MR. CARLYLE 30 

Hendricks Gin | St-Germain Elderflower Liqueur | London Essence Tonic Water | 

Lemon Juice Rosemary & Dried Orange 
 
 

UES BUNNIES 30 

Tanqueray No. 10 Infused with Sichuan Pepper | Acidified Grape Syrup | London 

Essence Tonic Water | G&T Infused Bunny Marshmallow  

 

M O C K T A I  L  S  
 

PEPITO “THE BAD HAT” 26 

Ritual “Tequila” Alternative | Lime Juice | Orange Syrup 

London Essence Club Soda 
 

MISS CLAVEL 19 

Orange Juice | Cranberry Juice | Pineapple | Lime Juice Grenadine 

Rosemary Ginger Syrup 

 
TOM FORD CAFÉ ROSE ZERO-PROOF ESPRESSO MARTINI 28 

Lyre’s American Malt | Lyre’s Coffee Originale | Lyres Italian 

Orange | Cardamom & Rose Syrup 

 
EARL’ S ADAGIO IV 22 

Rasāsvāda Rose Bergamot | Yuzu Juice | NY State Wildflowers Honey Syrup infused with 
Guajillo Chilies 

 
SECRET GARDEN 20 

Fresh Sage | Fresh Mint | Fresh Ginger | NY State Wildflowers Honey | 

Fresh Lemon Juice 

 

 

 

 

 
 



 

 

 

V O D K A  

 
TITO’ S, UNITED STATES 20 

HARIDAN, UNITED STATES 25 

GRE Y GOOSE, FRANCE 21 

BELVEDERE, POLAND 21 

ARBIKIE “TAT TIE BOGLE”, SCOTLAND 20 

ARBIKIE CHILLI, SCOTLAND 20 

CHOPIN, POLAND 20 

KETEL ONE, NETHERLANDS 22  

ABSOLUT ELYX 22 

ABSOLUT VANILLA , SWEDEN 19  

 

 
 
 

G I N  

 
GUILDER’S GREEN TEA, UNITED STATES 22 

BOMBAY SAPPHIRE, ENGLAND 21 

PLYMOUTH, ENGLAND 21 

DRUMSHAMBO GUNPOWDER, IRELAND 20 

TANQUERAY, ENGLAND 20 

TANQUERAY TEN, ENGLAND 23 

HENDRICKS, SCOTLAND 23 

ARBIKIE KRIST Y’ S GIN, SCOTLAND 19 

ISLE OF HARRIS, SCOTLAND 26 

NOLET’ S SILVER, NETHERLANDS 24 

NOLET’ S RESERVE, NETHERLANDS 175 

MONKE Y 47’, GERMANY 26 

ROKU, JAPAN 20 

PROCERA BLUE DOT, AFRICA 28 

 

 
As a Martini, add 8 



 

 

 
 

 

T E Q U I  L  A  

 
OLMECA ALTOS PLATA 20 

DON JULIO BLANCO 23  

DON JULIO 1942 47 

AVIÓN REPOSADO 28 

AVIÓN, RESERVA 44 EXTRA AÑEJO 38 

AVIÓN, CRISTALINO RESERVA AÑEJO 38 

PATRÓN SILVER 23 

PATRÓN AÑEJO 26 

PATRÓN EL ALTO REPOSADO 49 

GRAN PATRON PLATINUM 55 

818 BLANCO 24 

818 REPOSADO 26 

818 AÑEJO  28 

CASAMIGOS REPOSADO 26 

CASAMIGOS AÑEJO 28 

CASA DRAGONES BLANCO 32 

CASA DRAGONES JOVEN 65 

CLASE AZUL REPOSADO 48 

VOLCAN DE MI TIERRA X. A . REPOSADO (2 OZ) 130 

VOLCAN DE MI TIERRA X. A . REPOSADO (1 OZ) 65 

 
 
 

M E Z C A L  

 
SIETE MISTERIOS DOBA-YEJ MEZCAL 24 

DEL MAGUE Y VIDA SINGLE VILLAGE 22 

CLASE AZUL 54 

CASAMIGOS JOVEN 38 



 

 

 
 

S I  N G L  E M A L T S & B L  E  N D S  

 
GLENMORANGIE 10YR 24        

GLENMORANGIE 18YR 42 

GLENFIDDICH 12YR 26 

GLENLIVET 12YR 26 
GLENLIVET 18YR  50 

MACALLAN 12YR 32 

MACALLAN 15 YR 42 

MACALLAN 18YR 90 

MACALLAN 25 YR 265 

MACALLAN “REFLEXION” 1824 SERIES 250 

MACALLAN “ M” 1824 SERIES (2 OZ) 980 

MACALLAN “ M” 1824 SERIES (1½ OZ) 735 

MACALLAN “M” 1824 SERIES (1 OZ) 490 

MACALLAN “M” 1824 SERIES ( ½ OZ) 245 

BOWMORE 23 YR, 80 

BALVENIE 21YR 48 

CAMBUS 40YRS 205 

LADYBURN 41YRS 270 

THE MACKLOWE (2 OZ) 325 

For the Connoisseur (1 oz) 165 

For the Aficionado (½ oz) 85 

JOHNNIE WALKER BLUE LABEL 65 

JOHNNIE WALKER BLACK LABEL 24 

OBAN 14YR 27 

LAPHROAIG 10YR 28 

LAGAVULIN 16RY 30 

BENRAICH 12RY 28 

LAGAVULIN ’ 98 THE DISTILLERS EDITION 38 

CHIVAS REGAL 12YR 21 

OLD PULTENE Y NAVIGATOR 24 

OLD PULTENE Y 21YR 58 



 

 

 

 

B O U R B O N S  

 
    ANGEL’S ENVY 20 

     BLANTON’ S 34 

  BULLEIT  25                                         

HUDSON BABY 19 

MAKER’ S MARK 18 

MICHTER’ S 22 

MICHTER’ S 20 (2 OZ) 300 

For the Connoisseur (1 oz) 150 

For the Afficionado (½ oz) 75 

JEFFERSON’  S OCEAN AGED AT SEA CASK 36 

KNOB CREEK 20 

WILD TURKE Y 22 

WOODFORD RESERVE 26 

WOODINVILLE PORT FINISHED 26 

 
 
 

R Y E S  

 
BULLEIT 23 

WHISTLEPIG 28 

MICHTER’ S 22 

THE RABBIT HOLE 24 

HUDSON MANHAT TAN 19 

ARBIKIE 1794 HIGHLAND 58 



 

 

 
 
 
 

I  R I  S  H W H I  S  K E Y  

 
JAMESON 18 

GLENDALOUGH 17 YR 68 

TULLAMORE DEW 21 

TULLAMORE DEW 12YR 26 

 
 
 

J A P A N E S E W H I  S  K Y 

 
YAMAZAKI 12YR 48                

HIBIKI HARMONY 28       

ICHIRO’ S MALT & GRAIN 26 

 
 

 

R U M  

 
SANTA TERESA 1796, VENEZUELA 19 

DIPLOMATICO RESERVA, VENEZUELA 20 

BACARDI, PUERTO RICO 18 

BACARDI 8YEAR OLD, PUERTO RICO 19 

GOSLING’ S BLACK SEAL, BERMUDA 18 

MALIBU, BARBADOS 17 

MOUNT GAY, BARBADOS 20 

RON ZACAPA XO, GUATEMALA 26 

RON ZACAPA 23 YEAR, GUATEMALA 32 



 

 

 
 
 
 

P O R T & S H E R R Y 

 
DOW’ S FINE RUBY 15 

DOW’ S FINE TAWNY 16 

FONSECA BIN 27 18 

RAMOS PINTO QUINTA DO BOM RETIRO 20 YR TAWNY 28 

TÍO PEPE 16 

 
 
 

A R M A G N A C 

 
LARRESSINGLE X.O. 25 

CHÂTEAU DE LAUBADE X.O. 26 

CASTAREDE 1968 55 

CASTAREDE 1964 68 

 
 
 

C A L V A D O S & F R U I  T B R A N D Y 

 
BOULARD V. S.O. P 19 

BUSNEL PAYS D’AUGE V. S.O. P 19 

MICHEL HUARD - GUILLOUET HORS D’AGE 26 

MASSENEZ MIRABELLE 16 

MASSENEZ POIRE WILLIAMS 16 

MASSENEZ KIRSCH 16 

MASSENEZ FRAMBOISE 16 



 

 

 

 

C O G N A C 

 
REMY MARTIN V. S.O. P. 26 

REMY MARTIN X.O. 65 

REMY MARTIN LOUIS XIII (2 OZ) 780 

For the Expert (1½ oz) 585 

For the Connoisseur (1 oz)390 

For the Aficionado (½ oz) 195 

HENNESSY PRIVILEGE V. S.O. P 28 

HENNESSY X.O. 65 

HENNESSY PARADIS 132 

HENNESSY PARADIS IMPERIAL 335 

HENNESSY RICHARD (2 OZ) 800 

For the Connoisseur (1 oz)400 

For the Aficionado (½ oz) 200 

MARTELL CORDON BLEU 40 

L’OR DE JEAN MARTELL (2 OZ) 725 

For the Connoisseur (1 oz) 365 

For the Aficionado (½ oz) 185 

JEAN GROSPERRIN 1970, GRAND CHAMPAGNE LE COGNAC 115 

DELAMAIN XO 28 

D’ USSE V. S.O. P. 28 


