
please ask your server for a complete list of spirits

made for sharing

Basque Cheesecake
15

House  Specialty
Banana Cream Pie

vanilla custard   
15

‘Key Note’ 
fresh key lime curd, graham cracker, vanilla chantilly cream

15

Tahitian Vanilla Creme Brulée
baked vanilla custard, caramelized sugar, greenmarket fruit

14

Apple Streusel Tart
almond frangipane, caramelized apple compote, streusel, creme anglaise

15

Blackout Layer Cake
chocolate ganache, house-made oreo crumble

15

Desserts

Cocktails
Espresso Martini . . 19

vanilla vodka, espresso, chocolate bitters, hazelnut dust

Dark Chocolate Martini. . . 19
vodka, cacao, godiva dark chocolate, cream

The Old Fashioned . . 20
woodford bourbon, bergamot syrup, coffee & cocoa bitters & caramel popcorn

Ports, Brandy & Sweet Wines 
Fladgate Taylor Tawny 10yr . . . 12

Fladgate Taylor Tawny 20yr . . . 19

CN Kopke Old Tawny 30yr . . . 35 

Armagnac Francis Darroze 20yr. . . 29

Calvados Boulard VSOP. . . 19

Delamain Vesper XO Cognac. . . 42

Hennessy VSOP privilege Cognac. . . 21

Moscato D’Asti . . . 15

Sauternes Guiraud 2016 . . . 19

Whiskey 
Basil Hayden’s Bourbon . . . 21

Bookers Small Batch Bourbon . . . 27

Blantons Single Barrel Bourbon . . . 27

Old Rip Van Winkle 10yr Bourbon . . . 60

Whistle Pig 10yr Rye . . . 25

Whistle Pig 15yr Rye . . . 65

LaphRoig 10yr Scotch  (Islay) . . . 25

Macallan 12yr Scotch (Speyside) . . . 25

Macallan 18yr Scotch (Speyside) . . . 80

Oban 14yr Scotch (Highlands) . . . 27

Balvenie 14yr Scotch (Speyside) . . . 29

GR I LL

Ice Cream & Sorbet  
choice of... chocolate or vanilla

raspberry or lemon 

one scoop  6

 two  scoops  10

three scoops  15



Relax... You’re in the hands of the Fireman Hospitality Group.

@RedeyeGrillNYC

Desserts
Executive Chef: Jae Ahn General Manager: Richard Sanchez Culinary Director: Brando DeOliveira  


