


Tapas

BAR MIX   $10
a selection of castelvetrano olives, premium mix nuts & 
sea salt potato chips

BEIRUT BY NIGHT   $16
hummus, lemon, olive oil,  served with pita chips

THE RED AND THE BLACK  $21 
a selection of premium charcuterie from france, spain and italy 

PARIS - MADRID   $16
a selection of 3 french and spanish cheeses served with 
baguette bread & muscat grapes 

please notify your server of any allergies. cross contamination is 
possible. consuming raw or undercooked meat, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness. all 

tables are sanitized after each guest.



La Noxe House Cocktails
 ~ $19 ~

MORE PASSION MORE PROBLEMS
vodka, passion fruit liqueur, lemon, orange zest

TOKYO ROSE 
mikibito, lillet rose, aperol, lemon, gomme arabic  

PINK CADILLAC 
watermelon bubblegum infused tequila, lime, rockey’s botan-
ical liqueur, gomme 
 

CORTEZ THE KILLER
tequila, lime, morita chipotle infused honey, piment d’espellette 

SECRET GARDEN
mezcal, kale, lemon, apple, agave, chili salt

LA ISLA BONITA
rum, coconut, lychee, lemon, lime, orange citrate bitters  

MIDNITE CRUISER
nonino merlot grappa, amaro nonino, aperol, lemon

BUILT FOR SPEED 
bourbon, averna amaro, lemon, maple syrup, cherry bark 
vanilla bitters, blood orange 

TUSCAN LEATHER
bourbon, cocchi de torino, spiced pear liqueur, angostura



Wine

RED
domaine la grange saint andré, “le marmot rouge” red blend, 
languedoc, fr … $15/60

WHITE 
marc portaz, jacquère … savoie, fr … $13 / 55

SKIN CONTACT 
ameztoi, “rubentis” hondarrabi zuri & beltza rose … txakoli, bc … $15/60
begihhihg, orange blend … italy … $14/52
frank cornellison, “susucaru,” terre sicilliane rosato, sicily, it … $70btl

CHAMPAGNE 
moet chandon, brut, nv … $18/110 
dom perignon, brut, 2012 ... $529 
cristal louis roederer, 2013 ... $679

A NOTE ON OUR WINES ...
we try to source “big naturals” whenever possible, favoring small 
producers and terroir-driven wine. some of our wines are 
conventionally produced. all are made with passion & precision.



La Noxe Liquor
vodka

jewel of russiatito’srussian standard  

gin
neversinkhendrick’sbeefeater

tequila & mezcal
siete leguas

plata, reposado, anejo
fortaleza

plata
casamigos

plata

rey campero
mezcal - espadin

rum & cane spirits
avua cachaca

amburana
plantation

overproof, dark, pineapple
el dorado

3 year

uruapan charanda

cognac
maison dudognon henessey xo

el jolgorio pechuga
mezcal 

flor del desierto
sotol

tromba reposado
tequila 



La Noxe Liquor
bourbon

blanton’sbuffalo traceevan williams

rye
sazeracrittenhouse

global whiskey
yamazaki 

12 year
macallan

12 year
j&b blended scotch

amari, arak, grappa, etc.
campariamaro noninoaperol

massaya arakfernet brancachartreuse

nonino grappa

vermouth, fortified wine
lillet blanccochi americanocarpano antica



NORTH COAST SCRIMSHAW  pilsner … prca, usa ... $9

NORTH COAST OLD RASPUTIN  imperial stout … prca, usa... $11

Beer

Non - Alcoholic CoCktail 
PLACEBO EFFECT  ... $19
seedlip garden 108, lemon, blackberry jam, ginger beer

LE SPORTING  ... $19
ghia apertif, lime, lavender, yuzu, soda 

*most of our house cocktails can be made non-alcoholic or low abv. please 
ask your server for details.

Non - Alcoholic Beverage
GHIA LE SPRITZ GINGER ... $11 

RED BULL  ... $9
original / sugar free  / tropical 

ACQUA PANNA  ... $7

SAN PELEGRINO  ... $7



for reservations: 
reservations@lanoxenyc.com

for private events:
events@lanoxenyc.com

other inquiries:
info@lanoxenyc.com

917-477-3103

sunday - wednesday 6pm-1am 
thursday - saturday 5pm to 2am

315 Seventh Avenue New York NY 10001 

*a 3% processing fee is added for all transactions. 

la noxe reserves the right to charge any and all large party 
an automatic gratuity fee of 20% .


