
The inspiration for South Gate’s 
name comes from our location 
on Central Park South, directly 
across from the beauty of Central 
Park, and the idea of a gate or 
point of entry. 

Our locally-sourced tavern menu 
is designed to share with friends. 

SOUTH GATE
An Urban Retreat.  



COCKTAILS  

SOUTH GATE SEASONALS 
CRYSTAL COSMOPOLITAN 	 15.
absolut citron, triple sec, white cranberry 
juice, fresh lime juice

BOURBON GINGER MUDDLE 	 15.
makers mark bourbon, muddled ginger,
apricot, lime, ginger beer

ROSEMARY PEAR RAMBLE 	 15.
grey goose pear vodka, pear purée,
rosemary syrup, fresh lemon juice

CRANBERRY GOSLING 		  15.
goslings black seal rum, spiced cranberry
agave syrup, fresh lemon juice

SOUTH GATE CLASSICS
THE “FOUNTAIN”	 16
veev acai spirit, fresh raspberries, 
pomegranate tea, sweet spices, sparkling wine

THE “BELVEDERE”	 16
belvedere vodka, fresh lychee and pear 
purée, fresh lemon juice

FLOWER SOUR		  16
3 olives vodka, st-germaine elderflower 
liqueur, fresh lemon juice

BLOOD ORANGE MIMOSA 	 15.
blood orange purée, combier liqueur 
d’orange, sparkling wine

CLEOPATRA’S NEEDLE	 14.
peach purée, st germain elderflower liqueur,
prosecco

  
STRAWBERRY FIELDS CAIPARINHA	 14.
cachaça rum, strawberry-basil 
purée, fresh lime juice   

TOMM’S HANDCRAFTED TONIC	 16
junipero gin, tomm’s handcrafted artisan
tonic, club soda, orange twist
non-alcoholic	 8

  

DIGESTIFS

COGNAC
RÉMY MARTIN :
   VSOP 	 24
   XO fine champagne 	 61
   LOUIS XIII grand champagne  	 290

HENNESSY :
    VSOP privilege  	 25
   LE PEU single distillery	  29
   IZAMBARD single distillery	 35
   XO	  59
   PARADIS extra rare	 129

HINE :
   ANTIQUE XO fine champagne 	 36
   TRIOMPHE grande champagne 	 79

OTARD VSOP fine champagne 	 16
COURVOISIER VSOP 	 21
AUDRY NAPOLÉON fine champagne 	 21
DELAMAIN “PALE & DRY”, grande champagne	 28
CHÂTEAU DE FONTPINOT XO 	 32
HARDY XO fine champagne	 36
MARTELL “cordon bleu”	 42

ARMAGNAC
DE MONTAL XO	  25
DOMAINE BOINGNÈRES cépages nobles 1985 	 39
DOMAINE BOINGNÈRES cépages nobles 1979 	 49
BARON DE LUSTRAC cépage baco 1976	 59
SHERRY LEHMANN founder’s reserve 1966 	   54
SHERRY LEHMANN founder’s reserve 1942 	 115

CALVADOS
DARON XO pays d’auge 	 21
ROGER GROULT  vénérable 	 26
ADRIEN CAMUT 12 ans d’âge, pays d’auge	 32

GRAPPA  
BERTA “nebbiolo di barolo”		  12

JACOPO POLI “pinot di poli”	 24

EAU DE VIE
MASSENEZ “kirsch vieux”	 16
MASSENEZ “poire williams”	 16
REISETBAUER “karotten brand” (carrot), austria	 32

RUM
NEISSON “reserve spéciale”, martinique	 26



WINES BY THE GLASS

SPARKLING
PROSECCO  	 14
fantinel, friuli - italy 	

CHAMPAGNE NV	 19
gosset “brut excellence” - france

CHAMPAGNE ROSÉ NV	 30
gosset “grand rosé” - france

WHITE
RIESLING 2009	 12
seven hills, washington state - usa 

PINOT GRIGIO 2010	 14
terre nobili, grave, friuli - italy 

SAUVIGNON BLANC “UNIQUE” 2009	 15
delaille, loire valley - france	

GRÜNER VELTLINER 2009	 15
freddy loimer, kamptal - austria

CHARDONNAY 2008 	 16
rutz cellars, sonoma - usa

LE GRAND BLANC 2007 	 18
henri milan, provence - france

CHARDONNAY 2009	 26
hanzell “sebella”, sonoma - usa

RED
MALBEC 2009	 12
makia - argentina	

PINOTAGE 2009   	 15
diemersfontein - france	

VALPOLICELLA RIPASSO 2008	 15
rocca dei romani, veneto - italy	

PINOT NOIR 2007	 16
clendenen, la petite cleo, carneros - usa

CABERNET SAUVIGNON 2002	 17
georg rafael, napa valley - usa

SYRAH 2007	 19
perry creek”altitude 2401” - usa	

SAINT-EMILION 2000	 24
château de bellevue, bordeaux - france

DESSERTS

CRÈME FRAÎCHE CHEESECAKE	 12
carrot sponge, cinnamon ice cream 

CHOCOLATE POT DE CRÈME  	 10
white chocolate chantilly, caramelized krispies

PISTACHIO CHERRY CAKE 	 12
cherry sauce, pistachio ice cream 

MANGO PANNA COTTA  	 12
citrus, coconut, lychee sorbet 

S’MORES 	 11
chocolate, marshmallow, graham, honey ice cream

HOUSE MADE ICE CREAM OR SORBET 	 9

DESSERT WINES
MUSCAT de saint jean de minervois	 10
petits grains, languedoc - france

PETIT MANSENG jardin d’hiver	 12
domaine la hitaire, south west - france

POMMEAU coeur de lion	 15
christian drouin, normandy - france

MAURY 2006	 18
domaine des schistes, languedoc - france	

COTEAUX DU LAYON 1993	 24
moulin touchais, loire valley - france

SAUTERNES 1985  	  48
château gilette, bordeaux - france

 
PORT
TAYLOR FLADGATE, 10 year	  14
TAYLOR FLADGATE, 20 year	  22
PRESIDENTIAL, 40 year	  44



BEER

AMSTEL LIGHT		  8
the netherlands

BROOKLYN LAGER	 8
new york, united states

BUDWEISER 	 8
united states

CORONA	 8
mexico

GUINNESS STOUT	 8
ireland

HEINEKEN	 8
the netherlands	

SAM ADAMS LIGHT	 8
massachusetts, united states

SOUTHAMPTON	 8
new york, united states

STELLA ARTOIS	 8
belgium 

WEIHENSTEPHANER	 	 8
germany

ALLAGASH 	 10
maine, united states

TRIPEL KARMELIET	 12
belgium

CHIMAY BLUE	 16
belgium

THOMAS BRAU (non-alcoholic)	 6
germany	

CHARCUTERIE MENU

LINGUICA
paprika-garlic potuguese sausage

COPPA
heirloom spiced-cured shoulder

FINOCCHIONA
fennel pollen and fennel seed salami

PROSCUITTO DI PARMA
cured ham

BRESAOLA
air-dried angus top round

VIOLINO DI CAPRA
rosemary-red wine cured top round

NDUJA
spicy spreadable calabrian specialty

SAUCCISSON SEC
sea salt- black pepper meaty texture

SOPPRESETTA
garlic-white wine sausage

TARTUFO SALAMI
summer truffle sausage

MEAT 
3 FOR 12
5 FOR 16 
9 FOR 22

$ 5 supplement for a combination of 
cheeses and charcuterie



WHISKEY

SINGLE MALT

ISLE OF SKYE
TALISKER 10 year		  24

ISLAY
ARDBEG, 10 year	 16
LAGAVULIN 16 year	  27
MURRAY MCDAVID MACALLAN1990	 51
MURRAY MCDAVID GLENGLASSAUGH 1986 	 64

HIGHLANDS
DALWHINNIE 15 year	  21
OBAN 14 year	 23

SPEYSIDE
CRAGGANMORE 12 year	  28
BALVENIE 21 year	  38
GLENFIDDICH 12 year	  18
GLENFIDDICH 15 year, solera reserve	 26
MACALLAN 12 year	  19
MACALLAN 18 year	  39
MACALLAN 30 year	  139
GLENLIVET 12 year	  18
GLENLIVET 15 year	  21
GLENLIVET 18 year	  31

WHISKY
THE DIMPLE PINCH 15 year	  16
DEWAR’S 12 year	  17
JOHNNIE WALKER green	  26
JOHNNIE WALKER gold	  31
JOHNNIE WALKER blue	  60
ROYAL SALUTE 	 45
SUNTORY SIGNATURE 	 46

RYE
SAZERAC 6 year	  14
BLACK MAPLE HILL 23 year	  48

BOURBON
BLACK MAPLE HILL 	 15
WOODFORD RESERVE 	 16
BAKER’S 7 year	  16
BASIL HAYDEN’S 8 year	  16
KNOB CREEK 9 year	  16

CHEESE MENU

NETTLE MEADOW FARM “KUNIK”
buttery, triple crème, new york

TOMME CRAYEUSE
chalky milk, semi soft, france

OSSAU–IRATY
smooth, sweet, firm pressed, france

CASATICA DI BUFALA
custardy, bloomy rind, italy

VERMONT SHEPARD
“QUESO DEL INVIERNO”
nutty, firm, vermont

CABRA AL VINO “DRUNKEN GOAT”
fruity, semi-soft, spain

MIMMOLETTE
caramel, hard pressed, france

CABOT CLOTHBOUND CHEDDAR
rich, hard pressed, vermont

BLUE LEDGE “LAKES EDGE”
tangy, bloomy rind, vermont

MONTE ENEBRO
cakey, bloomy rind, spain

BAYLEY HAZEN BLUE
crumbly, buttery, vermont

ROGUE RIVER OREGON BLUE
sharp bite, blue veined, oregon

CHEESE 
3 FOR 11
5 FOR 15 
9 FOR 21



BITES

FRIED MACARONI & CHEESE	 12
smoked tomato fondue 

ETON’S PORK DUMPLINGS	 15
kimchi aioli

VEGETABLE SPRING ROLLS	 12
garlic–ginger soy

SPINACH & ARTICHOKE PIZZETTE	 14
grilled artichokes, fluer de vert goat 
cheese 

MUSHROOM PIZZETTE	 14
wild mushrooms, pleasant ridge reserve 
cheese, chianti braised red onions

CRISP CRAB CROQUETTES	 16
chive dijonaise 

MAYAN SHRIMP COCKTAIL	 18
house-made cocktail sauce 

SALMON “TATAKI”	 16
meyer lemon, cucumber 

½ DOZEN OYSTERS	 15
on the half shell, mignonette, citrus 

YELLOW FIN TUNA TACOS	 18
avocado, cilantro, chipotle-soy 
vinaigrette

KNIFE & FORK

GRILLED CHICKEN SALAD	 19
blue cheese, pancetta, roasted garlic 
crème fraiche dressing

GRILLED STEAK SALAD	 24
pannzanella salad, aged balsamic

POACHED LOBSTER ON GREENS	 32
avocado, shaved fennel, lemon emulsion

GRIDDLED CHICKEN SANDWICH	 18
“hartwell” cheese, tomato jam

PORTOBELLO “CUBANO”	 23
serano ham, cave-aged gruyere, house
-made pickles

MARINATED STEAK SANDWICH	 24
arugula, telleggio, braised fennel

STEAK FRITES	 32
maitre’d hotel butter

SOUTH GATE BURGER	 18
frites, house made dressing

CENTRAL BARK & BREW

KOBE BEEF HOT DOG	 15
sam adams light, massachusetts
 


