
Parker & Quinn 
“Timeless New York dining in the Fashion District”

Parker & Quinn is the signature restaurant of the 
Refinery Hotel. New York’s energy and authenticity are 
palpable at this modern American bistro that channels 
Gotham’s grit and glamour. Just like New York City,  
Parker & Quinn is inherently American with a global 
appeal, meant to transcend decades with design  
touches spanning 1920’s New York through present day.  
Parker & Quinn is a gathering place for all, where solo 
travelers and large groups are equally welcome.

Executive Chef Jeff Haskell brings 20 years of experience 
to Parker & Quinn, and has created a seasonal menu rooted 
in superior products through an established network of 
small farmers, fish mongers, and other local artisans. Chef 
Haskell takes a straightforward and rustic approach in 
his kitchen, relying on high quality and locally sourced 
ingredients combined to produce balanced and approachable 
New American dishes.

Our beverage menu focuses on quality and affordability 
with wines from small growers and beers from domestic craft 
brewers. The cocktail menu blends classic and contemporary 
cocktails comprised of fresh ingredients and artisanal 
brands designed by our experienced bar team.

www.parkerandquinn.com / @parkerandquinn



From a tap
GUINNESS STOUT - Ireland – Irish Stout (4.2%) 9 
PACIFICO – Mexico – American Adjunct Lager (4.5%) 7  
HOEGAARDEN – Belgium - Witbier (4.9%) 8
HEINEKEN “BREW LOCK” – The Netherlands – European Lager (5.0%) 8 
STELLA ARTOIS - Belgium - European Lager (5.0%)  8 
BROOKLYN LAGER – Brooklyn, NY – American Red Lager (5.2%) 8 
FAT TIRE AMBER ALE - Fort Collins, CO- Amber Ale (5.2%) 8
SHOCKTOP BELGIAN WHITE – St. Louis, MO – Witbier (5.2%) 7
SAM ADAMS SEASONAL – Boston, MA – Ask your server what’s on tap 8
SIX POINT SWEET ACTION – Brooklyn, NY - American Pale Ale/ Cream Ale (5.2%) 8 
CAPTAIN LAWRENCE SEASONAL – Elmsford, NY – ask your server about what’s on tap 8
GOOSE ISLAND IPA – Chicago, IL – American IPA (5.9%) 7
BRONX PALE ALE – Bronx, NY – American Pale Ale (6.3%) 8
OMMEGANG ABBEY ALE – Cooperstown, NY – Belgian Style Dubble (8.2%) 12 
BRAVEN BUSHWICK PILSNER – Bushwick, New York – American Pilsner (5.5%) 8
  

From a bottle
 
AMSTEL LIGHT - The Netherlands – European Light Lager (3.5%) 8 
BUD LIGHT - St. Louis, MO - American Light Lager (4.2%) 6
CORONA EXTRA - Mexico - Pale Lager (4.6%) 7 
CORONA LIGHT – Mexico- Light Lager (4.10%) 7
REISSDORF KOLSCH - Germany - Kolsch (4.8%) 9 
HEINEKEN - The Netherlands - European Lager (5.0%) 8 
BUDWEISER - St. Louis, MO - American Lager (5.0%) 6
SMUTTYNOSE PORTER - Portsmouth, NH - Porter (6.2%) 10
LEFFE BLONDE - Belgium – Belgian Style Ale (6.6%) 9
KEEGAN’S ALES MOTHER’S MILK STOUT - Kingston, NY- Milk Stout (6.0%) 9
BEAK & SKIFF 1911 HARD CIDER – Lafayette, NY - Hard Cider (5.5%) 9
SIERRA NEVADA PALE ALE – Chico, CA – American Pale Ale (5.6%) 9  
DALE’S PALE ALE (can) – Lyons, CO – American Pale Ale (6.5%) 7
MODELO ESPECIAL (can)- Mexico- American Adjunct Lager (4.4%) 6

Official Parker & Quinn Beer list



Parker & Quinn Cocktails

Mules

Barrel-Aged Cocktails

BLOOD ORANGE MARGARITA 14
PATRÓN SILVER TEQUILA, COINTREAU, 
LIME JUICE, BLOOD ORANGE PUREE, GINGER BEER

LUSTER 14
HENDRICK’S GIN, MUDDLED CUCUMBER, 
WHITE CRANBERRY JUICE, FRESH LIME JUICE, 
PIMMS NO.1

FLEUR DE LIS 14
GREY GOOSE CHERRY NOIR VODKA, 
ST. GERMAINE, PRESSED LEMON JUICE, HONEY, 
BLUEBERRY & POMEGRANATE JUICE, 
TOPPED WITH PROSECCO

SPICED PEAR SIDECAR 16
REMY MARTIN 1738 COGNAC,
SPICED PEAR BRANDY, COINTREAU,
FRESH LEMON JUICE, ANGOSTURA BITTERS

ELDRIDGE MANHATTAN 16
CRANBERRY TEA-INFUSED 
WOODFORD RESERVE BOURBON, MONTENEGRO
AMARO, ANGOSTURA BITTERS

SUGAR N’ SPICE PALOMA 14
OLMECA ALTOS BLANCO TEQUILA
INFUSED WITH FRESNO CHILE, LIME JUICE, 
RUBY RED GRAPEFRUIT JUICE

HIGH ROLLER 16
SAGAMORE RYE, PERNOD’S ABSYNTHE 
PEYCHAUD’S & ANGOSTURA BITTERS 

PEAR PRESSURE 16
PARTIDA TEQUILA,  
THATCHER’S PRICKLY PEAR, LIME, SIMPLE SYRUP

STICKY SITUATION 16
SPRING 44 GIN, LIME JUICE, 
APPLE JUICE, AGAVE, APPLE PEEL

OPHELIA 15
VIRGIL KAINE BOURBON, 
MONTENEGRO AMARO, LEMON

NIGHT WATCH 16
NOLET GIN, MUDDLED HONEYDEW, 
YUZU, ORGEAT, EGG WHITE

THE CHATHAM 14
ABSOLUT LIME, FRESH LIME JUICE, 
ORANGE BITTERS, TOPPED WITH Q GINGER BEER

COCK N’ BULL 14
HANGAR ONE KAFFIR LIME, 
BRUISED BASIL LEAVES, FRESH LIME JUICE, 
TOPPED WITH Q GINGER BEER

THE MARTIN 16
JAMESON BLACK BARREL SELECT, 
THATCHER’S PRICKLY PEAR LIQUEUR, 
LIME JUICE, TOPPED WITH Q GINGER BEER

THE WESLEY 16
MONTELOBOS MEZCAL, MONTENEGRO AMARO, 
RUBY RED GRAPEFRUIT JUICE, 
TOPPED WITH Q GINGER BEER

THE MORGAN 18
MILAGRO BARREL SELECT REPOSADO, 
MUDDLED ORANGE RINDS, LIME JUICE, AGAVE, 
Q GINGER BEER, GRAND MARNIER FLOAT

AUTHOR’S MULE 16
GRAPEFRUIT MOONSHINE, LEMON,
LUXARDO, Q GINGER BEER

AFTER HOURS 18
(RUM OLD FASHIONED) 
MOUNT GAY BLACK BARREL, BITTERS

TAXI DRIVER 18
(NEGRONI) BEEFEATER GIN, 
MONTENEGRO AMARO, APEROL

RAGING BULL 18
(SANGRIA) TEMPRANILLO, 
STRAWBERRY SIMPLE, APRICOT LIQUEUR 

WALL STREET 18
(RYE MANHATTAN) HUDSON RYE, 
SWEET VERMOUTH, ANGOSTURA BITTERS



P&Q Wines by the Glass

Sparkling
PROSECCO – Primaterra - Veneto, Italy  10
SPUMANTE ROSA - Luca Paretti Rosa- Treviso, Italy 14
CHAMPAGNE - Moet & Chandon Imperial (187ml bottle)- Epernay, France 26
CHAMPAGNE - Moet & Chandon Rosé Imperial (187ml bottle)- Epernay, France 28

 
White Wine/Rose
ROSÉ - #ingoodco – Napa, CA 12
PINOT GRIGIO - Circa - Veneto, Italy 10
SAUVIGNON BLANC – La Petite Perriere – Loire, France 11
RIESLING – Urban by Nik Weis – Mosel, Germany 14
CHARDONNAY - Mer Soleil Unoaked “Silver” - Monterey, CA 15

Red Wine
 
PINOT NOIR – Row Eleven – Russian River, CA 14
TEMPRANILLO – Martin Codax “Ergo”- Rioja, Spain 11
BORDEAUX - Chateu Lamothe de Haux - France 16
MALBEC – Colores del Sol - Mendoza, Argentina 10
CABERNET – #ingoodco- Napa, CA 13
CABERNET - Simi - Alexander Valley, CA 17

Sparkling By the Bottle
 
LA MARCA - Veneto, Italy 60
LUCA PARETTI SPUMANTE ROSA - Treviso, Italy 65
MUMM BRUT PRESTIGE - Napa, CA 75
MUMM BRUT ROSÉ - Napa, CA 90
PIERRE MONCUIT - Blanc de Blancs Grand Cru - Mensil Sur Oger, France 155
SERGE MATHIEU - Cuvee Prestige Brut - Aube, France 175
VEUVE CLIQUOT - Yellow Label - Reims, France 225
PERRIER JOUET - Belle Époque Rosé 2004 - Epernay, France 550
DOM PERIGNON - Vintage 2006 - Champagne, France 600



Aperitifs &  
Digestifs $12

Aperol

Campari

Carpano Antica Formula

Cynar

Fernet Branca

Greenhook Ginsmiths 

Lillet Blanc

Molinari Sambuca

Noilly Prat Extra Dry Vermouth

Pimm’s #1 

Pernod Anise 

Martell VSOP 18

Remy Martin VSOP 19

Remy Martin 1738 Accord 18  

Hennessy VS 16

D’Ussé Cognac 18

Courvoisier VSOP 19

Graham’s Port Fine Ruby 11 

Graham’s Tawny 10 year 16 

Graham’s Tawny 20 year  21 

1 oz .............................................180 1.5 oz ...........................................275  2 oz ............................................. 360

Cordials &  
Liqueurs $12
Amaretto Disaronno 

B&B

Bailey’s Irish Cream

Chambord

Cointreau

Domaine de Canton Ginger

Drambuie

Frangelico  

Godiva Chocolate Liqueur 

Grand Marnier Cordon Rouge

Kahlúa Coffee Liqueur 

Luxardo Maraschino 64

Midori

St Germain Elderflower

St. George Spiced Pear

Brandy 
& Cognac

Louis XIII de Remy Martin

After Dinner Wine



BLACK BUSH 15
BUSHMILL’S 14
JAMESON 12
JAMESON BLACK BARREL 12
JAMSEON CASKMATES 14
JAMESON 12YR 22
JAMESON 18YR 44
JAMESON GOLD RESERVE 32

MIDDLETON’S VERY RARE 42
POWER’S 10
REDBREAST 12 YEAR 23
REDBREAST 15 YEAR 31
TULLAMORE DEW 14
TULLAMORE DEW 10YR SINGLE MALT 17
TULLAMORE DEW 12YR SPEC RSRV 26

Whisk(e)y

*INDICATES THAT THE ITEMS ON THIS LIST ARE PRICED FOR STANDARD 
1.5 OZ POURS FOR MIXED DRINKS.

ADDITIONAL CHARGES MAY BE APPLIED FOR 2 OZ ROCKS AND NEAT POURS

Irish



Whisk(e)y

*INDICATES THAT THE ITEMS ON THIS LIST ARE PRICED FOR STANDARD 
1.5 OZ POURS FOR MIXED DRINKS.

ADDITIONAL CHARGES MAY BE APPLIED FOR 2 OZ ROCKS AND NEAT POURS



SILVER / BLANCO
AVIÓN 15
CAMPEÓN 19
CASAMIGOS 13 
DON JULIO 15
HERRADURA 14
MAESTRO DOBEL 14
MILAGRO 12
PARTIDA BLANCO 12
PATRÓN 14
ROCA PATRÓN 26

REPOSADO
AVIÓN 17
CAMPEÓN 21
CASAMIGOS 16
DON JULIO 18
HERRRADURA 18
MAESTRO DOBEL 16
PATRÓN 16
ROCA PATRÓN 32

AÑEJO
AVIÓN 21
CAMPEÓN 23
CASAMIGOS 19 
DON JULIO 19
MAESTRO DOBEL 19 
PATRÓN 19
ROCA PATRÓN 32

SPECIALTY TEQUILA
DON JULIO 1942 48
MILAGRO SELECT BARREL 24
PATRÓN GRAN BORDEOS 120
PATRÓN GRAN PIEDRA 95
PATRÓN GRAN PLATINUM 52
TANTEO JALEPEÑO 14

ABSOLUT 11
apple, berry acai, citron, 
mandarin, pear, vanilla

ABSOLUT ELYX 17
BELVEDERE 14
BELVEDERE UNFILTERED 15
CHOPIN 14
CROP CUCUMBER 13
GREY GOOSE 14
HANGAR ONE 13
citron, kefir lime, 
mandarin orange blossom

KETEL ONE 13
STOLI 11
orange, raspberry, vanilla

STOLI ELIT 19
TITO’S 11

BEEFEATER 11
BEEFEATER 24 13
BOMBAY SAPPHIRE 12
BOODLES 12
BOTANIST ISLAY GIN 14
BROOKLYN GIN 14
GREENHOOK AMERICAN DRY 12
HENDRICK’S 13
PLYMOUTH 13
TANQUERAY 11
TANQUERAY 10 14
SPRING 44 12
NOLET 14

BACARDI 10
BACARDI 8YR 12
BRUGAL BLANCO 12
BRUGAL EXTRA VIEJO 12
BRUGAL 1888 16
CAPTAIN MORGAN 10

GOSLING’S BLACK SEAL 11
MALIBU COCONUT 11
MOUNT GAY BLACK BARREL 11
RON ZACAPA 23YR 16
SAILOR JERRY 10
PARCE 11

Tequila* Vodka*

Gin*

Rum*

*INDICATES THAT THE ITEMS ON THIS LIST ARE PRICED FOR STANDARD  
1.5 OZ POURS FOR MIXED DRINKS.

ADDITIONAL CHARGES MAY BE APPLIED FOR 2 OZ ROCKS AND NEAT POURS


