
COCKTAILS  •   BREWS
COCKTAILS BREWS

SPECIALTY DRINKS

G AT E W AY  R A D L E R  |  1 2

Aperol, St-Germain, Fresh Sweet ‘N Sour, TF Brewing Ethereal Leichte Weisse, Fever Tree 
Sparkling Pink Grapefruit

M R .  L E E ’ S  M A N H AT TA N  |  1 8

Nikka Coffey Grain Whisky, Lillet Apéritif, Orange Bitters

“ T H E  F R I E N D LY ”  ( O L D  FA S H I O N E D )  |  1 5

Woodford Reserve Bourbon, Averna Amaro, Boulevard Whiskey Barrel Stout-Demerara Syrup, 
Bitters And Citrus Peel Enhanced With Applewood Smoke  

PA P E R  P L A N E  ( B Y  S A M  R O S S )  |  1 4

Four Roses Bourbon, Amaro Nonino, Aperol, Lemon Vinaigrette Juice

S P I C Y  M A R G Y  |  1 3 . 5

Teremana Blanco Tequila, Ancho Reyes Liqueur, Firewater Bitters, Pomegranate-Mango Mix, 
Fresh Lime. Served With Tajin-Black Lava Salt “Brush Stroke”

C H A I  M U L E  |  1 2

Sugar House Vodka, Fever Tree Ginger Beer, Fresh Lime, Chai Tea Foam, Poached Cranberries

F L A N K E R  G &T  |  1 3 . 5

Beehive Jack Rabbit Gin, Fresh Cucumber, Grapefruit-Cucumber Bitters, Fever Tree 
Elderflower Tonic, Float of St-Germain

T H E  J O LT  ( O U R  E S P R E S S O  M A R T I N I )  |  1 3

Mount Gay Rum, Kahlua, Averna, Doma Cold Brew, Vanilla Syrup

B O O G I E  N I G H T S  |  1 2 . 5

Five Wives Heavenly Vodka, Passionfruit Puree, Moscato, Lime Juice, Hellfire Bitters

ALCOHOL FREE

FA N C Y- L I K E  |  8 . 5

Fresh-Squeezed Seasonal Juices, Five Spice Syrup. Filled-Up With Non-Alcoholic Apple Cider

C U C U M B E R  M O D E  |  8 . 5

Fever Tree Elderflower Tonic, Fresh Cucumber, Mint, Citrus

F E V E R  T R E E  |  6

Mediterranean, Elderflower, Ginger Ale, Ginger Beer, Grapefruit

C O C A - C O L A ,  D I E T  C O K E ,  S P R I T E ,  D R .  P E P P E R ,  I C E D  T E A  |  2 . 9 5

H O T  &  B R E W E D  |  3 . 9 5

F R E S H  J U I C E  |  3 . 9 5

B O T T L E D  W AT E R  -  7 5 0 M L  S T I L L  O R  S PA R K L I N G  |  6

*ASK SERVER FOR SELECTIONS

DRAFT BEERS
B L U E  M O O N � 5.0% 7.5

B U D  L I G H T � 4.2% 6.5

E T H E R E A L  L E I C H T E  W E I S S E  B Y  T. F.  B R E W I N G � 5.0% 7.5

G U I N N E S S � 4.0% 8.0

M I C H E L O B  U LT R A � 4.2% 6.5

M O A B  J U I C Y  J O H N N Y ’ S  H A Z Y  I PA � 5.0% 7.5

PA C I F I C O � 5.0% 7.5

S T E L L A  A R T O I S � 5.0% 7.5

CANNED & BOTTLED BEERS
A N G R Y  O R C H A R D  C I D E R � 5.0% 6.0

B L I Z Z A R D  W I Z A R D  H A Z Y  PA L E  A L E  B Y 
P R O P E R  B R E W I N G  C O . � 5.0%

6.5

B O U L E VA R D  W H I S K E Y  B A R R E L  S T O U T � 11.8% 12.0

B U D W E I S E R � 5.0% 6.0

C H I M AY  G R A N D E  R E S E R V E � 9.0% 30.0

C O R O N A � 4.6% 7.0

D A L L A S  A L I C E � 6.2% 7.5

D O G F I S H  H E A D  6 0  M I N U T E  I PA � 6.0% 7.5

D U V E L � 8.5% 11.0

H O E G A A R D E N  B E L G I A N  W H E AT � 4.9% 6.0

K I I T O S  B L A C K B E R R Y  S O U R � 5.0% 6.0

L A G U N I TA S  H A Z Y  W O N D E R  I PA � 6.0% 6.5

L A G U N I TA S  H O P P Y  R E F R E S H E R � 0.0% 5.0

L A G U N I TA S  I P N A  -  N O N - A L C O H O L I C � 0.05% 6.0

M I L L E R  H I G H  L I F E � 4.5% 5.0

M O A B  P I L S N E R � 5.0% 6.5

N E W  B E L G I A N  T R I P P E L � 8.5% 7.0

P R O P E R  B R E W I N G  L E I  E F F E C T  G O S E � 5.2% 9.0

S A LT  F L AT S  TA N K  S L A P P E R  I M P E R I A L  RY E  PA L E  A L E � 9.0% 6.7

S I E R R A  N E VA D A  PA L E  A L E � 5.6% 6.5

S H A D E S  K V E I K  S O U R � 6.2% 9.0

SQUATTERS HOPE RIS ING TROPICAL IPA� 9.0% 6.5

S U N D AY  PA L E  A L E � 5.0% 7.0

T F  B R E W I N G  F E R D A  D O U B L E  I PA � 8.2% 9.0

U I N TA  G R A P E F R U I T  H O P  N O S H � 7.3% 6.5

U N I B R O U E  L A  F I N  D U  M O N D E � 9.0% 8.0

WA S AT C H  D E VA S TAT O R  D O U B L E  B O C K � 8.0% 7.0

W H I T E  C L A W  M A N G O  S E LT Z E R � 5.0% 6.5



APPETIZERS
F R E N C H  F R I E S  |  6

Shoestring Fries, Comeback Sauce

L O A D E D  P O TAT O  B I T E S  |  1 2

Fingerling Potatoes, Bacon, Cheddar, Sour Cream, Chive

C H I P S  A N D  S A L S A S  |  1 2

Roasted Tomato And Zesty Green Salsas, Corn Chips 
Add Guacamole Or Queso |3

TAV E R N A  T O T S  |  1 3

Melted Feta Cheese, Greek Pico De Gallo, Dill, Tzatziki

S M O K E D  B R I S K E T  N A C H O S  |  1 8

Texas Style BBQ Brisket, Three Cheese Blend, 
Guacamole, Sour Cream, Roasted Tomato Salsa

L O B S T E R  F R I T T E R S  |  1 7

Fresh Corn & Lobster Meat In Funnel Cake Style Batter, 
Old Bay Remoulade

P O P C O R N  S H R I M P  |  1 6

Lightly Fried Pink Shrimp Tossed With Salt, Pepper & 
Shishitos, Cilantro Aioli

S P I C Y  T U N A  B I T E S *  |  1 6

Tuna Tartare, Jalapeño & Spicy Mayo On Crispy Rice

T R U F F L E D  B E E F  C A R PA C C I O *  |  1 7

Seared & Chilled Rare Beef, Black Truffle, Crispy 
Onions, Ginger-Soy Marinade

H O U S E - S M O K E D  C H I C K E N  W I N G S  |  1 5

Charred On Your Tabletop Grill, Choice Of Maple 
Buffalo Or BBQ Sauce, Ranch On The Side

D I P  D I P  D I P  |  1 7

Hummus, Tzatziki, Romesco, Veggies, Seeded Crackers

C H I C K E N  T E N D E R S  |  1 4

Choice Of Naked, Maple Buffalo, Or BBQ, Ranch On The Side

L O B S T E R  M A C  ‘ N ’  C H E E S E  S K I L L E T  |  2 8

Broiled Lobster Tail, Four Cheese Blend, Cavatappi 
Pasta, Golden Panko Crust

SALADS & BOWLS
ADD CHICKEN, SALMON, OR STEAK* 7

A R U G U L A  S A L A D  |  1 2

Baby Arugula, Shaved Parmesan, Marcona Almond, 
Blueberries, Fennel, Lemon Vinaigrette

L I T T L E  G E M  C A E S A R  |  1 4

Little Gem Lettuce, Parmesan Cheese, Croutons, Classic 
Caesar Dressing

C L A S S I C  I C E B E R G  W E D G E  |  1 5

Iceberg Lettuce, Bacon, Blue Cheese, Tomato, Crispy 
Onions, Buttermilk Ranch

M U LT I G R A I N  B O W L  |  1 6

Black Rice, Green Lentils, Quinoa, Kimchi, Spinach, 
Sweet Potato, Soft-Boiled Egg Cashew Butter

SIDES
F R E N C H  F R I E S  |  6

P O TAT O  T O T S  |  6

M A S H E D  P O TAT O E S  |  6

M A C  ‘ N ’  C H E E S E  |  7

B L I S T E R E D  S H I S H I T O S  |  7

S A U T E E D  S P I N A C H  |  7

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

HANDHELDS
SERVED WITH SIDE OF FRIES OR GREEN SALAD

B A C K YA R D  B U R G E R *  |  1 5

Griddled 8 Oz Black Angus Patty, American Cheese, 
Dill Pickles, Sweet Onion, Comeback Sauce, On A 
Toasted Brioche Bun

H O T  F R I E D  C H I C K E N  S A N D W I C H  |  1 6

Crispy Chicken, Maple Buffalo Sauce, Bacon Bits, 
Pickles, Iceberg Lettuce, Buttermilk Ranch, On A 
Toasted Brioche Bun

B R I S K E T  TA C O S  |  1 6

House Smoked BBQ Brisket, Avocado-Tomatillo Salsa, 
Onion, Cilantro, Lime, On Griddled Cheesy Tortillas

G R I L L E D  H A M  &  C H E E S E  |  1 4

Smoked Ham & Melted White Cheddar, On Buttery Texas Toast 

S T E A K  S A N D W I C H *  |  1 9

Seared Hanger Steak, Melted Gruyere, Griddled Onions, 
Pepperoncini, Horseradish Mayonnaise, On Toasted 
Hoagie Roll

ENTREÉS
R O A S T E D  C A U L I F L O W E R  S T E A K  |  1 8

Blistered Shishitos, Romesco Sauce

R O A S T E D  H A L F  C H I C K E N  |  2 2

Herbed Sweet Potatoes, Broccolini, Mustard Jus

C E N T E R  C U T  B R O I L E D  S A L M O N *  |  2 4

Sweet Chili Glaze, Sesame Spinach

S T E A K  F R I T E S *  |  3 2

8 Oz Creekstone Farms Hanger Steak, Cooked To Your 
Liking, Shoestring Fries, Comeback Sauce

N Y  S T R I P *  |  3 9

12 Oz Creekstone Farms Boneless Ny Strip, Cooked To 
Your Liking, Mashed Potatoes, Chimichurri

DESSERTS
G O L D E N  F R I E D  C H E R R Y  P I E  |  9

Ronald’s Fave, Served Rippin’ Hot 
With Cream Cheese Frosting

C H U R R O S  |  9

Cinnamon Sugar, Chocolate Custard

W A R M  S K I L L E T  B R O W N I E  |  9

Vanilla Whipped Cream, Caramel Sauce

B I R T H D AY  E V E R Y D AY  |  1 4

Birthday Cake Milkshake Topped With Cupcake & 
Cookie & Marshmallow & Whipped Cream & Candies

DINNER  •   DESSERT



WINES  (BOTTLE + BY THE GLASS)
SPARKLING, 

CHAMPAGNE & ROSÉ
A D A M I  G A R B E L  P R O S E C C O ,  V E N E T O -  I TA LY 12 60

C H A N D O N  B R U T,  N A PA - U S A 14 70

C O N C Q U I L L A  B R U T,  C AVA - S PA I N 10 50

G .  H .  M U M M  G R A N D  C O R D O N  B R U T,  R E I M S - F R A N C E 24 120

M A I S O N  N O  9  R O S É ’,  P R O V E N C E -  F R A N C E 15 75

M E Z Z O C O R O N A  S PA R K L I N G  R O S É ’,  T R E N T I N O - I TA LY 10 50

S A R A C C O  M O S C AT O  D ’A S T I ,  P I E D M O N T- I TA LY 12 60

D O M  P É R I G N O N  2 0 0 9 ,  E PA R N AY- F R A N C E 420

D O M  P É R I G N O N  L U M I N O U S  2 0 0 8 ,  E PA R N AY,- F R A N C E 450

D O M  P É R I G N O N  R O S É  2 0 0 6 ,  E PA R N AY- F R A N C E 850

K R U G  G R A N D  C U V É E  B R U T,  R E I M S - F R A N C E 380

M O Ë T  I M P E R I A L  B R U T  N V,  E PA R N AY- F R A N C E 135

P E R R I E R - J O U Ë T  G R A N D  B R U T,  R E I M S - F R A N C E 150

R O S A  R E G A L E  B R A C H E T T O  2 0 1 8 / 2 0 1 9 ,  P I E D M O N T- I TA LY 70

R U I N A R T  B L A N C  D E  B L A N C  B R U T,  R E I M S - F R A N C E 215

V E U V E  C L I Q U O T  B R U T  R O S É ,  R E I M S - F R A N C E 205

V E U V E  C L I Q U O T  Y E L L O W  L A B E L ,  R E I M S - F R A N C E 150

WHITE WINE
D R .  L O O S E N ,  R I E S L I N  2 0 2 0 ,  M O S E L - G E R M A N Y 7 35

E D N A  VA L L E Y  C H A R D O N N AY  2 0 1 9 ,  C A L I F O R N I A - U S 8 38

S C A R P E T TA  P I N O T  G R I G I O  D O C  2 0 1 9 ,  F R I U L I - I TA LY 7 35

A L B A R I Ñ O  D AV I D E  T R A D I C I O N  1 7/ 1 8 ,  R I A S  B A I X A S - S PA I N 65

C L O U D Y  B AY  S A U V I G N O N  B L A N C   1 8 / 1 9 ,  N E W  Z E A L A N D 85

F E R R A R I  C A R A N O  C H A R D O N N AY  2 0 1 8  ,  C A L I F O R N I A -  U S A 75

G A R O F O L I  M A C H R I N A   V E R D I C C H I O ,  I TA LY 45

J A D O T  B O U R G O G N E  B L A N C  2 0 1 8 ,  B U R G U N D Y,  F R A N C E 57

J O E L  G O T T,  S A U V I G N O N  B L A N C 2 0 1 8 ,  C A L I F O R N I A ,  U S A 50

S O N O M A  C U T R E R  R U S S I A N  R I V E R  C H A R D O N N AY, 
C A L I F O R N I A -  U S A 60

RED WINE
A P O T H I C  R E D  B L E N D  ( Z I N FA N D E L ,  M E R L O T )  C A L I F O R N I A - U S A 8 40

H A N  FA M I LY  C A B E R N E T  S A U V I G N O N ,  C A L I F O R N I A - U S A 10 50

H E A D  H I G H  P I N O T  N O I R ,  C A L I F O R N I A - U S A 8 40

A L A M O S  S E L E C C I O N  M A L B E C  R E S E R V E ,  M E N D O Z A - A R G E N T I N A 50

C AY M U S  S P E C I A L  S E L E C T I O N ,  C A L I F O R N I A - U S A 200

D A O U  C A B E R N E T  S A U V I G N O N ,  C A L I F O R N I A - U S A 65

E R AT H  1 8  P I N O T  N O I R ,  O R E G O N - U S A 60

L A  M O Z Z A  I  P E R A Z Z I  S A N G I O V E S E ,  D O C  M A R E M M A , 
T U S C A N Y- I TA LY 50

L AT O U R  M A R S A N N AY  R O U G E  2 0 1 8 ,  B U R G U N D Y 
( C O T E  D E  N U I T ) - F R A N C E 75

M A R K H A M  V I N E YA R D S ,  M E R L O T- N A PA  VA L L E Y,  C A L I F O R N I A - U S A 60

M E I O M I ,  P I N O T  N O I R ,  2 0 1 8 ,  C A L I F O R N I A - U S A 55

O P U S  O N E  O V E R T U R E  -  C A L I F O R N I A - U S A 280

P E R R I N  G I G O N D A S  L A  G I L L E ,  1 7/ 1 8 ,  R H O N E - F R A N C E 85

FORTIFIED & SWEET WINE
B L A N D Y ’ S  V E R D E L H O  M A D E I R A  5  Y R ,  M A D E I R A ,  P O R T U G A L 11

H A K U T S U R U  P L U M  W I N E  E M E S H U ,  K Y O T O - J A PA N 8

L U S TA U  M A N Z A N I L L A  PA P I R U S A  S H E R R Y,  A N D A L U S I A ,  S PA I N 9

L U S TA U  PA L O  C O R TA D O  S H E R R Y,  A N D A L U S I A ,  S PA I N 8

P E L L E G R I N O  D R Y  M A R S A L A ,  S I C I LY,  I TA LY 10

R A M O S  P I N T O  D U A S  Q U I N TA S  2 0 1 7  P O R T,  O P O R T O ,  P O R T U G A L 12

TAY L O R  F L A D G AT E 1 0  Y R  TA W N Y  P O R T  O P O R T O ,  P O R T U G A L 14

5OZ
BTG BTB

3OZ
BTG

5OZ
BTG BTB

5OZ
BTG BTB



SPIRITS
VODKA

1.5 OZ POUR

A L P I N E 8

B E LV E D E R E 11

C H O P I N 10

F I V E  W I V E S  H E AV E N LY 7

G R E Y  G O O S E 12

G R E Y  G O O S E  L E  C I T R O N 12

G R E Y  G O O S E  L’ O R A N G E 12

H A K U 10

K E T E L  O N E 11

K E T E L  O N E  B O TA N I C A L 
G R A P E F R U I T  R O S E 9

K E T E L  O N E  B O TA N I C A L 
M I N T  C U C U M B E R 9

K E T E L  O N E  B O TA N I C A L 
P E A C H  O R A N G E 9

S T O L I  E L I T 16

S U G A R  H O U S E 7

T I T O ’ S  H A N D M A D E 10

AMARI & 
CORDIALS

1.5 OZ POUR

A M A R O  AV E R N A 10

A M A R O  M O N T E N E G R O 10

A M A R O  N O N I N O 10

A M A R O  P E L L E G R I N O 9

B A I L E Y S 10

B R A N C A  F E R N E T 10

B & B  D . O . M . 12

C H A R T R E U S E  G R E E N 15

C H A R T R E U S E  Y E L L O W 13

C O I N T R E A U 11

C Y N A R 10

D I S A R O N N O  A M A R E T T O 10

D I S A R O N N O  V E LV E T 10

D R A M B U I E 12

F R A N G E L I C O 10

G R A N D  M A R N I E R  C O R D O N  R O U G E 12

J Ä G E R M E I S T E R 9

K A H A L U A 8

L I M O N C E L L O 12

S O L E R N O  B L O O D  O R A N G E 12

TEQUILA & 
MEZCAL

1.5 OZ POUR

BLANCO | SILVER | PLATA

A R E T T E  C L A S I C A  B L A N C O 7

C A S A  D R A G O N E S  J O V E N 70

C A S A M I G O S  B L A N C O 13

D O N  J U L I O  B L A N C O 14

D O N  J U L I O  7 0 18

H E R R A D U R A  B L A N C O 	 12

L U N A  A Z U L  B L A N C O 7

M A E S T R O  D O B E L  D I A M A N T E 13

PAT R Ó N  S I LV E R 14

T E R E M A N A  B L A N C O 9

REPOSADO

C A Z A D O R E S  R E P O S A D O 10

C A S A M I G O S  R E P O S A D O 14

C L A S E  A Z U L  R E P O S A D O 30

E S P O L Ò N  R E P O S A D O 10

G R A N  C E N T E N A R I O  R E P O S A D O 10

R O C A  PAT R Ó N  R E P O S A D O 20

T E R E M A N A  R E P O S A D O 11

AÑEJO

C A S A M I G O S  A Ñ E J O 16

C I N C O R O  A Ñ E J O 30

D O N  J U L I O  1 9 4 2 35

S AU Z A  T R E S  G E N E R A C I O N E S  A Ñ E J O 13

MEZCAL

B O Z A L  E N S A M B L E 12

D E L  M A G U E Y  V I D A 10

I L E G A L  M E Z C A L  J O V E N 13

W A H A K A  M E Z C A L  E S PA D I N  J O V E N 10

RUM & CACHACA
1.5 OZ POUR

A P P L E T O N  E S TAT E 8

AV U A  P R ATA  C A C H A C A 12

B A C A R D I  L I G H T 7

B A C A R D I  O C H O  8  Y R 10

C R U Z A N  D A R K 7

D I P L O M AT I C O  R E S E R VA  E XC L U S I VA 13

G O S L I N G ’ S 8

L E B L O N  C A C H A C A 9

L E W I S  &  C L A R K 7

M O U N T  G AY  E C L I P S E 8

P L A N TAT I O N  3  S TA R S 7

S A I L O R  J E R R Y  ( S P I C E D ) 7

Z A C A PA  2 3 15

VERMOUTHS & 
APERITIFS

1.5 OZ POUR

A P E R O L 9

C A M PA R I 10

C A P P E L L E T T I  V I N O  A P E R I T I V O 7

C A R PA N O  A N T I C A  F O R M U L A 10

C I N Z A N O  1 7 5 7  R O S S O 8

C O C C H I  A M E R I C A N O 6

D O L I N  B L A N C 6

D O L I N  D R Y 6

D O L I N  R O U G E 6

I TA L I C U S 10

L I L L E T 7

L U S TA U  B L A N C O 8

L U S TA U  R O J O 8

M & R  B I A N C O 6

M & R  R O S S O 6

N O I L LY  P R AT  D R Y 6

GIN
1.5 OZ POUR

A L P I N E  G I N 10

AV I AT I O N 9

B E E F E AT E R 8

B E E H I V E  J A C K  R A B B I T 10

B O M B AY  S A P P H I R E 10

B O TA N I S T 12

F O R D S 8

H E N D R I C K ’ S 12

M A D A M E  PAT T I R I N I 9

M A L F Y 10

N E W  A M S T E R D A M 7

R O K U 11

TA N Q U E R AY 9

TA N Q U E R AY  N O .  1 0 11

TA N Q U E R AY  S E V I L L A  O R A N G E 10

WATERPOCKET TEMPLE OF THE MOON 7



NORTH 
AMERICAN 
WHISKIES

1.5 OZ POUR

CANADIAN
C A N A D I A N  C L U B  R E S E R V E 
9  Y R  T R I P 9

C R O W N  R O YA L 10

C R O W N  R O YA L  N O R T H E R N 
H A R V E S T  R Y E 11

P E N D E LT O N  M I D N I G H T 13

S E A G R A M ’ S  V. O . 7

RYE

A N G E L’ S  E N V Y  F I N I S H E D  R Y E 26

B A S I L  H AY D E N  C A R R I B E A N 
R E S E R V E  R Y E 15

B U L L E I T  R Y E 10

G E O R G E  D I C K E L  R Y E 8

H I G H  W E S T  C A M P F I R E  B L E N D E D 20

H I G H  W E S T  B O U R Y E 25

H I G H  W E S T  A M E R I C A N  P R A I R E 12

H I G H  W E S T  D O U B L E  R Y E 10

J A C K  D A N I E L’ S  T E N N E S S E E  R Y E 9

M I C H T E R ’ S  U S 1  R Y E 15

R I T T E N H O U S E  R Y E  B O N D E D 9

R U S S E L L’ S  R Y E 11

S U G A R  H O U S E  R Y E 13

W H I S T L E  P I G  R Y E  1 0  Y R 26

W H I S T L E  P I G  R Y E  1 5  Y R 45

W O O D F O R D  R E S E R V E  R Y E 11

STRAIGHT BOURBON | TENNESSEE
A N G E L’ S  E N V Y 16

B E L L E  M E A D 14

B U L L E I T 10

E L I J A H  C R A I G  T O A S T E D  B A R R E L 14

E VA N  W I L L I A M S  B L A C K  L A B E L 7

F O U R  R O S E S  S I N G L E  B A R R E L 14

F O U R  R O S E S  S M A L L  B AT C H 11

F O U R  R O S E S  Y E L L O W  L A B E L 8

H E N R Y  M C K E N N A  S I N G L E  B A R R E L 14

H I G H  W E S T  M I D W I N T E R 
N I G H T ’ S  D R A M 26

J A C K  D A N I E L S  O L D  N O .  7 8

J I M  B E A M 7

K N O B  C R E E K 11

L A R C E N Y 10

M A K E R S  M A R K 10

M A K E R S  4 6 12

M I C H T E R ’ S    U S 1  B O U R B O N 15

O L D  F O R E S T E R  S I G N AT U R E  1 0 0  P R 8

O L D  F O R E S T E R  8 6 10

R U S S E L L’ S  R E S E R V E  1 0 Y R 11

S U G A R  H O U S E  B O U R B O N 12

U N C L E  N E A R E S T  1 8 5 6 13

W I L D  T U R K E Y  L O N G  B R A N C H 12

W O O D F O R D  R E S E R V E  K Y 10

1 7 9 2  S M A L L  B AT C H 11

SCOTCH WHISKY
1.5 OZ POUR

BLENDED MALT + BLENDED GRAIN
B U C H A N A N ’ S  D E L U X E  1 2  Y R 13

C H I VA S  R E G A L  S C O T C H  1 2  Y R 12

D E W A R S  W H I T E  L A B E L 8

J O H N N I E  W A L K E R  B L K  1 2  Y R 11

M O N K E Y  S H O U L D E R  W H I S K E Y 12

SINGLE MALT-HIGHLANDS
G L E N F I D D I C H  F I R E  &  C A N E 16

G L E N F I D D I C H  1 4  Y R 17

G L E N L I V E T  F O U N D E R S  R E S E R V E 12

G L E N M O R A N G I E  O R I G I N A L  1 0  Y R 12

M A C A L L A N  D O U B L E  C A S K  G O L D 15

M A C A L L A N  1 2  Y R  S H E R R Y  O A K 18

O B A N  1 4  Y R  M A LT 19

SINGLE MALT-ISLANDS
A R D B E G  1 0  Y R 16

B O W M O R E  1 8  Y R 45

H I G H L A N D  PA R K  1 2  Y R 
V I K I N G  H O N O U R 14

J U R A  O R I G I N  1 0  Y R 12

L A G AV U L I N  1 6  Y R 25

L A P H R O A I G  S E L E C T 13

TA L I S K E R  M A LT  S C O T C H  1 0  Y R 16

SINGLE MALT-LOWLANDS

A U C H E N T O S H A N  A M E R I C A N  O A K 13

A U C H E T O S H A N  1 8  Y R 30

IRISH WHISKEY
1.5 OZ POUR

B L A C K  B U S H 11

B U S H M I L L S 9

J A M E S O N 9

J A M E S O N  C A S K M AT E S  I PA 10

J A M E S O N  S E L E C T  R E S E R V E 
B L A C K  B A R R E L 10

M I D L E T O N  V R 42

R E D B R E A S T  P O T  S T I L L 17

T U L L A M O R E  D E W  X O  R U M  C A S K 10

W R I T E R S  T E A R S  C O P P E R  P O T 12

JAPANESE 
WHISKY

1.5 OZ POUR

BLENDED-GRAIN

H I B I K I  H A R M O N Y 24

N I K K A  C O F F E Y  G R A I N 20

T O K I 12

SINGLE MALT
N I K K A  TA K E T S U R U 21

N I K K A  Y I O C H I 25

S U N T O R Y  H A K U S H Y  1 2  Y R 12

YA M A Z A K I  1 2  Y R 37

COGNAC
1.5 OZ POUR

H E N N E S S Y  V S O P 15

M A R T E L L  V S 10

R E M Y  M A R T I N  V S O P 12

R E M Y  M A R T I N  X O 60

OTHER 
BRANDIES

1.5 OZ POUR

B A R S O L  P E R U V I A N  P I S C O 10

C H R I S T I A N  B R O T H E R S  A M B E R 7

L A I R D ’ S  S T R A I G H T  A P P L E J A C K 8

M E TA X A  5  S TA R S 8

T O R R E S  1 0  I M P E R I A L 8

T R I M B A C H  P O I R E  W I L L I A M S 
( B A R T L E T T  P E A R ) 15

SPIRITS


