
11/25/2024

Wine Bar

245 Eldridge Street, Retail 1, New York, NY 10002
E Houston & Stanton St.

Lactose Lounge LLC, Carlo Olcese, Natasha Van Duser

Bateman's



Mixed Use - 6 Floors

 25

C4-4A

Sunday - Wednesday (5pm - 12am), Thurs (5pm - 1am)
Friday - Saturday (5pm - 2am)

0  15

1 customer bar, 24' long, first floor, 15 bar seats, (total occupancy 25)

New American Bistro (see menu)
All operating hours.

Manager
8

Ceiling mounted small cube speakers

No



N/A

Management / Security for customer control, QR code for virtual line.

1 security guard Friday and Saturday.

Management and security will manage noise and customers.



6
19

Cocktail bar with new american bites.

5pm - 12am 5pm - 12am 5pm - 12am
5pm - 1am 5pm - 2am 5pm - 2am
5pm - 12am

Friday and Saturday
Soundproofing installed on ceiling.



Carlo Olcese
914-806-3642
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B A T E M A N ’ S  C R E A T I O N S

Jimmy Jazz
Mezca l ,  Pas s ion fru i t  l i queur ,  Ye l low
Chartruese ,  and  l ime   
$20

Bateman ’ s
Vodka Blush
Grape f ru i t  ro se  in fused  Vodka ,
orange ,  ro semary ,  c ranberry ,  l ime
$19
$12  for  non-a l coho l i c

S E A S O N A L

A W A R D  W I N N I N G

Not Mai  Tai
Light  rum,  dark  rum,  p ineapp l e ,
a lmond,  orange ,  l ime ,  and  mint  
$ 19
$ 12  for  non-a l coho l i c  

Garden Party  Marg
Tequi la  and  Peruvian  sp i cy  ye l l ow
pepper s  mixed  wi th  sa l t ed  bas i l ,
b i t t e r  orange  wine ,  P i s co  and  l ime
$21

Plague Doctor
Smal l  batch  bourbon ,  Do l in  Rouge ,
Marse i l l e s  Amaro
$19

Choya Chai-t ini
Choya P lum Umeshu ,  Do l in  B lanc
Vermouth ,  and  Chai .
$ 18

Bateman’s  Manhattan
An e l evated  c la s s i c  Manhat tan
ut i l i z ing  rare  ro tat ing  s ing l e  barre l
whi skey .
$26

White  Pear  Negroni
Gin,  Cocchi  Americano,  Bart lett
Pear ,  White  Vermouth
$ 19

Nosferatu ’ s  Cornbread
Vodka,  corn,  b lood orange ,
lemon,  ja lapeno hot  honey ,  mole
$2 1

Sweater  Weather  Old Fashioned
Pie  c rus t  in fused  bourbon and rye
wi th  sweet  potato ,  c innamon,  c love ,
nutmeg ,  orange  and  choco late
$23

Hotel  Transylvania
Peach  in fused  Vodka ,  Brown Butter
Apr i co t ,  c innamon,  vani l la ,
p ineapp l e  and  l ime  
$20

Bal let  Sl ipper
Grapefruit  infused vodka,  Suze ,
Rose  Combier ,  white  vermouth,
rosemary ,  cranberry ,  Peychaud ’ s  
$20

Honey Cake Gimlet
Gin,  bergamot ,  ro se ,  bak ing  sp i c e s ,
l emon,  honey .  
$23

Jackie  Daytona
Vodka,  Taru Sake ,  Pass ionfruit ,
orange  blossom,  a l l spice
$2 1

Our menu i s  presented in  a  form to  encourage  a  dia logue between you and your  bartender .  Ask quest ions  and
rely  on their  extensive  knowledge  to  f ind the  r ight  dr ink for  you .

Bateman ’ s  i s  a  bar  owned  and operated  by  bartenders .  We be l i eve  a l l  worker s  de serve  a  l iv ing
wage ,  there fore  our  pr i ce s  r e f l e c t  the  cos t  o f  pay ing  s ta f f  a  compet i t ive  hour ly  wage .  

Ask  about  our  s easonal  cockta i l  ta s t ings  and  food  pa ir ings  

Cocktai l s  des igned by award winning bartender  Natasha  Van Duser



D E S S E R T

Please  a l er t  your  bartender  to  any  known a l l e rgens .

Bateman ’ s
C O L D  B I T E S

Salami  Board
A var i e ta l  mix  o f  sa lamis ,  o l ive s ,
and  cracker s .
$22
$52  wi th  2  cockta i l  pa i r ing .

Cheese  Board
Three  chee se  a s sor tment ,  s e rved
with  jams  and cracker s .
$ 18
$50  wi th  2  cockta i l  pa i r ing

Charcuter ie  Board
Ful l  spread  o f  our  loca l  chee se ,
sa lamis ,  jams ,  and  cracker s .
$ 30
$65  wi th  3  cockta i l  pa i r ing .

Ding Mix
As made  famous  a t  Ding-a-Ling ,   a
smack  mix  o f  c racker s ,  pre t ze l s ,
and  o ther  good ie s  toas t ed  in
rosemary  o i l .
$5

H O T  B I T E S

Flatbread Pizza
Art i sana l  I ta l ian  f la tbread  toas t ed
with  f r e sh  mozzare l la ,  tomatoes ,
and  o l ive  o i l .
$ 23

Open Face  Melt
Roast  Bee f  and  me l t ed  Muenster  on
a  loa f  o f  f r ench  bread .
$24

Calzone
Homemade  f i l o  f i l l ed  wi th  r i co t ta
and toas t ed .
$ 18

Pan Con Tomate
A Barce lona  spec ia l  o f  tomato  wi th
gar l i c ,  EVOO,  and a  p inch  o f  sa l t .
$ 18

Tuna Melt
Homemade  Tuna sa lad  and  me l t ed
chee se  on  a  toas t ed  br ioche .
$22

Gril led Cheese
Murray ’ s  cheddar  chee se  me l t ed
with  tomato  and  on ions  be tween
two p i ece s  o f  f r ench  bread .
$23

Brownie  Sundae
Warm fudge  brownie  covered  in
choco late  sauce  and  vani l la  i c e
cream.
$ 19

Bread Pudding
Warm br ioche  bread  covered  in  a
to f f e e  c ream sauce .
$2 1

Cookie  Sampler  
A se l e c t ion  o f  ro tat ing  s easona l

cook i e s   
$ 15



Natasha Van Duser Work Experience

Natasha Van Duser is an award winning mixologist who has been bartending since 2013. Over
the past decade she has worked as an assistant manager, general manager, beverage director
and cocktail curator for a number of Manhattan-based cocktail lounges and bars.

She began her bartending career in 2013 where she worked her way up with the team behind
Exchange Bar into various management positions and managed until 2018. In 2019 she began
a cocktail oriented apprenticeship under Noble Harris at Kind Regards where she worked until
the 2020 pandemic shut downs. During the 2020 pandemic, Natasha worked for the non-profit
One Fair Wage to help out of work bartenders gain access to benefits offered by local and
federal governments to aid them during the shut downs. In 2021 she began working at the
cocktail lounges Cabin Down Below and Lovers of Today, and continued to work for that
company through 2023. She would serve as the head bartender for Lovers of Today’s sister bar,
Old Flings, where she designed the entire menu and helped the owner, Sam Robbins, open his
next location, Treasure Club. She designed the entire Treasure Club cocktail menu and handled
all staff training and cocktail on-boarding. At the end of 2023, she returned to working for Kind
Regards and their sister bar, Ding-A-Ling, where she now does menu development. Natasha
also works as a contributing writer for Tippsy Sake magazine, where she curates and designs
seasonal cocktail recipes.

In May of 2024 she placed second in New York’s Unrivaled Classics Gin Gimlet competition
hosted by No. 3 Gin.

In June of 2024 she was an Eastern regional finalist at the Bounty Rum cocktail competition
hosted at Brooklyn’s Rum Fest.

In August of 2024 she placed first in the North East Regional “Craft the Fun” cocktail
competition hosted by Chilled Magazine and Deep Eddy Vodka.

In September of 2024 she placed first in the National “Craft the Fun” cocktail competition hosted
by Chilled Magazine and Deep Eddy Vodka. Her 5 cocktails beat out over 470 bartenders
across the country. She will be featured in the upcoming edition of Chilled Magazine in
December.


