
S I GNA TUR E HAND - C RA F T E D
CO CK TA I L S

3 4 5
S M O K E Y O L D F A S H I O N E D

An Homage to the First Ever Recorded Cocktail,
Buffalo Trace Bourbon, Smoke Flavoured Bitters,

Orange Twist, Cherry Wood Smoke

W A L L S T R E E T M A N H A T T A N
Our Stamp on the Classic Cocktail, Wild Turkey Rye,
Maraschino, Punt e Mes Vermouth, Orange Bitters,

House Preserved Cherry

L A V E N D E R W H I S K E Y S O U R
Bulleit Bourbon, Bitters, Shaken Vigorously

with House-Made Lavender Syrup, Fresh Lemon,
Touch of Egg Whites

C L A S S I C P E N I C I L L I N
Malt Scotch Whisky, Topped with Smoky Lagavulin 8y.o Single Malt,

House-made Honey and Ginger Syrup, Fresh Lemon

P A P A R E V O L U T I O N
Don Papa Rum, Roger Groult Calvados,
Passion fruit Puree, Touch of Apricot

M A I T A I F U S I O N
Two Rums Combined with Almond Syrup,

Grand Marnier, Fresh Lime, Basil

F R E N C H G R A P E J U L E P
French G´Vine Gin, Fresh Grapes, Crushed

Juniper Berries, Lime, Splash of
Ayala Brut Champagne

C L A S S I C S I D E C A R
Remy Martin VSOP with Grand Marnier and Cointreau,

Fresh Lemon Juice, Orange Sugar Crust

O R A N G E N E G R O N I
Citrus Infused Tanqueray Gin with

Punt e Mes Vermouth, Served Over Campari Ice Ball

B E R R Y M A R G A R I T A
100% Blue Agave Tequila, St. Germain Liqueur, Fresh Lime, Agave Syrup,

Blended to Perfection with Raspberries

RUM
D I P L O M Á T I C O R E S E R V A E X C L U S I V A 1 9 5
M O U N T G A Y X O 1 7 y . o . 2 3 5
Z A C A P A G R A N R E S E R V A 2 3 2 7 5
A N G O S T U R A 1 8 2 4 2 7 5
Z A F R A M A S T E R R E S E R V E 2 1 y . o . 3 8 5
A . H . R I I S E N O N P L U S U L T R A 4 3 5
A P P L E T O N E S T A T E 2 1 y . o . 4 9 5

T EQU I L A
C E N T I N E L A A N E J O 2 6 5
P A T R O N R E P O S A D O 2 7 5
C O F R A D I A “ C A T R I N A ” B L A N C O 2 8 5
D O N J U L I O A N E J O 3 5 5

COGNAC
R É M Y M A R T I N 1 7 3 8 A C C O R D R O Y A L 2 7 5
G O D E T G A S T R O N O M E V . S . O . P 2 8 5
R É M Y M A R T I N X O 6 7 5
L O U I S X I I I 2 c l 3 7 0 0 / 4 c l 7 2 0 0

EAU DE V I E
M A R Z A D R O D I P E R E W I L L I A M S 2 5 5
S I L V E R P L U M K L E I N E R 2 9 5
X O A P R I C O T K L E I N E R 6 3 5
V Í N O V I C E R A D L Í K 3 5 5
R O G E R G R O U L T C A L V A D O S 2 3 5

AP E R I T I V E & L I QU EUR
B E C H E R O V K A 1 3 5
B A I L E Y S I R I S H C R E A M 1 3 5
A M A R E T T O D I S A R O N N O 1 3 5
G R A N D M A R N I E R 1 6 5
S T . A N T O I N E A B S I N T H E 2 1 5
A M A R O D I A N G O S T U R A 1 5 5
N O I L L Y P R A T D R Y 6 c l 1 3 5
L I L L E T B L A N C , R O S E 6 c l 1 4 5



C A M P A R I 6 c l 1 4 5
C H A R T R E A U S E V E R T E 2 2 5
C H A R T R E A U S E J A U N E 2 4 5
G R A H A M ’ S P O R T T A W N Y 1 0 y . o . 5 c l 2 2 5
G R A H A M ’ S P O R T T A W N Y 2 0 y . o . 5 c l 3 5 5

SO F T DR I N K S & BE E R

M A T T O N I 0 , 3 3 9 0
M A T T O N I 0 , 7 5 1 3 0
P E R R I E R 0 , 7 5 2 1 0
A Q U I L A 0 , 3 3 9 0
A Q U I L A 0 , 7 5 1 3 0
E V I A N 0 , 7 5 2 1 0
C O C A C O L A , Z E R O 0 , 2 1 0 5
S P R I T E 1 0 5
F E V E R T R E E G I N G E R A L E 0 , 2 1 1 5
F E V E R T R E E T O N I C W A T E R 0 , 2 1 0 5
F E V E R T R E E G I N G E R B E E R 0 , 2 1 1 5
F R E S H O R A N G E J U I C E 0 , 2 1 4 0
S E L E C T I O N O F J U I C E S 0 , 2 1 0 5
H O M E M A D E I C E T E A 1 3 0
H O M E M A D E L E M O N A D E 1 3 0
N O N A L C O H O L I C C O C K T A I L 1 9 5

P I L S N E R U R Q U E L L 0 , 3 3 1 0 5
M A T U Š K A C A L I F O R N I A P A L E A L E 0 , 3 1 6 5
B I R R E L N O N A L C O H O L I C 0 , 3 3 9 5

CO F F E E & TE A
E S P R E S S O 8 5
D O U B L E E S P R E S S O 1 2 5
M A C C H I A T O 9 5
C A P P U C C I N O 9 5
C A F É L A T T E 1 2 5
T E A 1 1 0
F R E S H M I N T O R G I N G E R T E A 1 3 0



S P I R I T S 4 C L

WH I S K Y & WH I S K E Y
C H I V A S R E G A L 1 2 y . o . 1 7 5
M O N K E Y S H O U L D E R 1 8 5
C O M P A S S B O X “ S T O R Y O F T H E S P A N I A R D ” 2 6 5
T A L I S K E R 1 0 y . o . 2 6 5
B R U I C H L A D D I C H C L A S S I C L A D D I E 2 9 5
L A G A V U L I N 8 y . o . 3 6 5
P O R T C H A R L O T T E 1 0 y . o . 3 4 5
A R D B E G U I G E A D A I L 4 0 5
B A L V E N I E 1 2 D O U B L E W O O D y . o . 3 4 5
B A L V E N I E 2 1 P O R T W O O D y . o . 1 0 9 0
A I L S A B A Y “ S W E E T S M O K E ” 4 4 0
M A C A L L A N 1 2 y . o . 6 4 5
M A C A L L A N 1 5 y . o . 9 8 5
G L E N F I D D I C H G R A N D C R U 2 3 y . o . 1 4 5 0
J O H N N I E W A L K E R B L U E G H O S T & R A R E 1 8 5 0
T E E L I N G S I N G L E G R A I N 2 1 5
R E D B R E A S T 1 2 y . o . 2 9 5
K I L B E G G A N 2 1 y . o . 8 8 5
N I K K A D A Y S 2 0 5
N I K K A C O F F E Y G R A I N 3 2 0
N I K K A F R O M T H E B A R R E L 3 4 5
Y A M A Z A K I D I S T I L L E R ’ S R E S E R V E 1 2 y . o . 1 2 1 5

VODKA
T I T O S 1 6 5
K E T E L O N E 1 7 5
B E L V E D E R E 2 1 5
N E M I R O F F L E X 2 2 5
G R E Y G O O S E 2 2 5
B E L U G A G O L D L I N E 6 4 5

G IN
T A N Q U E R A Y 1 4 5
H E N D R I C K ’ S 1 7 5
G ’ V I N E 1 7 5
A V I A T I O N 1 8 5
T E N Q U E R A Y N O . 1 0 1 9 5
B O T A N I S T 1 9 5
M O N K E Y 4 7 3 2 5

BOURBONS AND AMER I C AN
WH I S K E Y

W I L D T U R K E Y 8 1
Rich Fruit Aromas, Caramel, Vanilla-Wood Finish

145

B U F F A L O T R A C E
Extra Smooth, Toffee, Vanilla Notes

145

M A K E R ’ S M A R K
Spiced Honey, Light, Butterscotch, Vanilla

175

B U L L E I T
Vanilla, Honey, Light Spices,

Rich Oaky Aroma, Smokey Finish
165

J A C K D A N I E L ’ S G E N T L E M A N J A C K
Liquorice, Cinnamon, Touch of Banana

165

G E O R G I A M O O N C O R N W H I S K E Y
Just Corn, Aged less than 30 Days

175

B U L L E I T R Y E
Cherries, Vanilla,

Subtle Notes of Leather and Tobacco
185

F O U R R O S E S S M A L L B A T C H
Subtle and Smooth, Notes of Winter Spices

And Manuka Honey
205

W I L D T U R K E Y L O N G B R A N C H
Creamy Vanilla, Buttery Caramel, Orchard Fruits,

Dash Of Lemon Zest
225

K N O B C R E E K
Caramel, Candy Floss, Nut Oil

225



B U L L E I T 1 0 Y . O .
Sweet Caramel, Vanilla, Spice, Wood

235

W O O D F O R D R E S E R V E S M A L L B A T C H
Honey and Spice, Touch of Cocoa,

a Little Smoke
245

G E O R G E D I C K E L
Dried Cherries, Mint, Light Finish

245

E L I J A H C R A I G 1 2 Y . O .
Sweetness with Notes of Toasted Oak,

Toffee, Spicy Stewed Fruits
245

W I L D T U R K E Y R A R E B R E E D
Hints of Orange, Mint, Sweet Tobacco,

Nutty Finish
265

E A G L E R A R E
Complex, Candied Almonds, Rich Cocoa,

Hints of Orange
285

H I G H W E S T W H I S K E Y
Candied Cranberries, Salty and Spicy

With Fruity Finish
295

M A K E R ’ S 4 6
Cinamon, Nutmeg, Vanilla

325

S O N O M A C O U N T Y B O U R B O N
Toasted Vanilla, Almond, Toffee Brittle, Coffee

325

B A S I L H A Y D E N ’ S
White Pepper, Orange Peel,

Cinnamon, Caramel
345

K O V A L S T R A I G H T B O U R B O N
Mango Chutney and Vanilla, Peppery Caramel Finish

345

N O A H ’ S M I L L
Sweet Apricot, Spicy Oak,

Punchy and Floral Long Finish
375

W I L L E T T P O T S T I L L R E S E R V E
Maple, Caramel, Intense Blast
of Salted Buttered Popcorn

375

S O N O M A C O U N T Y R Y E
Cardamom, Vanilla, Pepper

395

R A B B I T H O L E H E I G O L D
Rye with Sweet Butterscotch, Citrus, Spice

395

A N G E L ’ S E N V Y
Raisins, Dark Chocolate, Caramel, Toast

425

H I R S C H S E L E C T I O N S M A L L B A T C H
Brown Sugar, Cinnamon, Dates and Maple, Brown Spice

445

1 7 9 2 R I D G E M O N T R E S E R V E
Rich, Velvety,

Spicy with slight Sweetness
485

C O L O N E L E . H . T A Y L O R S I N G L E B A R R E L
Rich Oak, Figs, Plums, Very Long Finish

with Tobacco Notes
865

H O U S E S E L E C T I O N O F W . L . W E L L E R B O U R B O N S
A N T I Q U E 1 0 7 1 2 Y . O . S P E C I A L R E S E R V E

Known for its bourbon recipe using wheat instead of rye in the mash for a
softer, smoother taste, The legacy of William Larue Weller continues to be

honored today with award-winning Wheated bourbons

H O U S E S E L E C T I O N O F B L A N T O N ’ S B O U R B O N S
S T R A I G H T F R O M T H E B A R R E L O R I G I N A L G O L D

Named after Colonel Albert B. Blanton and created by Elmer T. Lee who
revolutionized “super premium” category of bourbon history

with the world’s first ever Single barrel bourbon

See our exceptional Blanton’s Collection with our head bartender at the bar


