
W H I T E S
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6oz   9oz
Moscato d’Asti, Saracco, Piedmont, Italy, 2020 .................................. 15 | –
Prosecco, Riondo, Venento, Italy, NV................................................. 14 | –
Brut, Domaine Chandon, “Classic,” California, NV .......................... 17 | –
Champagne, Brut, Veuve Clicquot, “Yellow Label,” France, NV ....... 29 | –
Champagne, Brut, Ruinart, “Blanc de Blancs, France, NV ................ 45 | –
Brut Rosé, Mumm Napa, Napa Valley, California, NV ..................... 19 | –
Champagne, Brut Rosé, Veuve Clicquot, France, NV ........................ 32 | 48
Rosé, “Whispering Angel,”  d’Esclans Cote de Provence, 

France, 2021 .................................................................................... 15 | 23
The Four Graces, Willamette Valley, Oregon, 2019 ........................... 11 | 17
Tormaresca, Salento, Calafuria, Puglia, Italy, 2020 ............................. 12 | 18
Riesling, “50 Degrees,” Schloss Johannisberg 

Rheingau, Germany, 2019 .............................................................. 15 | 23
Pinot Grigio, Terlato, Fruili, Italy, 2021 .............................................. 15 | 23
Sancerre, Château de Sancerre, Sancerre, France, 2022 ...................... 19 | 29
Pinot Gris, King Estate, Willamette Valley, Oregon, 2019 ................. 13 | 20
Pinot Grigio, Casa Lunardi, Delle Venezie, Italy, 2021 ....................... 11 | 17
Sauvignon Blanc, Cakebread Cellars, Napa Valley, 2021 .................... 19 | 29
Albariño, Torres, “Pazo das Bruxas,” 

Rías Baixas, Galicia, Spain, 2021 ..................................................... 13 | 20
Sauvignon Blanc, Kim Crawford, Marlborough, 2022 ...................... 17 | 26
Chablis, William Fevre, Champs Royaux, 

Burgundy, France, 2020 .................................................................. 18 | 27
Fume Blanc, Ferrari-Carano, North Coast, California, 2021 ............. 12 | 18
Chardonnay, Brown Estate, “House of Brown,” California ................ 14 | 21
Chardonnay, Rodney Strong, Sonoma, California, 2021 ................... 11 | 17
Chardonnay, Chalk Hill Russian River Valley, California, 2021 ........ 13 | 20
Chardonnay, La Crema, Sonoma Coast, California, 2021 ................. 15 | 23
Chardonnay, Francis Coppola, “Director’s Cut,” 

Russian River Valley, 2021 .............................................................. 15 | 23
Pouilly-Fuissé, Louis Jadot, Burgundy, France, 2021.......................... 21 | 32
Chardonnay, Waugh Cellars, Russian River Valley, 2022 ................... 22 | 33
Chardonnay, Trefethen, Oak Knoll, Napa, 2020 ................................ 18 | 27

J A P A N E S E  W H I S K Y

S U N T O R Y  “ T O K I ”

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

N I K K A  S I N G L E  M A L T  “ Y O I C H I ”

K A I Y O  “ T H E  S H E R I ”

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

16

A M E R I C A N  R Y E

A N G E L ’ S  E N V Y  R Y E

B E V E R L Y  H I G H  R Y E

B U L L E I T  R Y E

H I G H  W E S T,  R E N D E Z V O U S  R Y E

W H I S T L E P I G  10  Y R  (Straight Rye)

W H I S T L E P I G  12  Y R  (Old World Rye) 

W H I S T L E P I G  15  Y R  (Estate Oak Rye)

W H I S T L E P I G  B O S S  H O G 

“ S I R E N ’ S  S O N G ”

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



R E D S

6oz   9oz
Pinot Noir, Joseph Drouhin, Burgundy, France, 2020 ....................... 14 | 21
Pinot Noir, Erath, Dundee Hills, Oregon, 2020 ................................ 15 | 23
Pinot Noir, Meiomi, Sonoma, Monterey, 

Santa Barbara, 2021 ........................................................................ 18 | 27
Pinot Noir, MacMurray Estate Vineyards, 

Russian River Valley, California, 2021 ............................................ 23 | 35
Cabernet Sauvignon, Avalon, California, 2021 .................................. 13 | 20
Rioja, Palacioos Remendo, “La Montesa,” Spain, 2018 ...................... 13 | 20
Malbec, Layer Cake, Mendoza, Argentina, 2021................................ 12 | 18
Pinot Noir, Siduri, Santa Barbara County, 

California, 2021 .............................................................................. 17 | 26
Chianti Classico, Cecchi, Reserva, Tuscany, Italy, 2019 ...................... 11 | 17
Cabernet Sauvignon, BonAnno, Napa Valley, 2021 ........................... 17 | 26
Merlot, Markham, Napa Valley, 2019 ................................................ 11 | 17
Zinfandel, The Federalist, Dry Creek Valley, 2019 ............................. 16 | 24
Malbec, Bodega Colomé, Calchaquí Valley, 

Salta, Argentina, 2021 ..................................................................... 19 | 29
Château Reysson, HautMédoc, Bordeaux, France, 2017 ................... 20 | 30
Merlot, Raymond, “Reserve,” Napa Valley, 

California, 2020 .............................................................................. 16 | 24
Red Blend, Austin Hope, “Quest,” Paso Robles, 2021 ....................... 15 | 23
Red Blend, Daou, “Pessimist,” Paso Robles, 2021 .............................. 18 | 27
Red Blend, “The Prisoner,” Napa Valley, 2021 ................................... 25 | 38
Cabernet Sauvignon, Daniel Cohn, “Bellacosa,” 

North Coast, California, 2017 ........................................................ 19 | 29
Cabernet Sauvignon, Roth, Alexander Valley, 2021 ........................... 15 | 23
Cabernet Sauvignon, Beringer, Knights Valley, 2018 ......................... 16 | 24

6 15

H I G H L A N D  M A L T S 

THESE WHISKIES WILL  RANGE FROM DRY + HEATHERY TO SWEET +  FRUIT Y. 

D A L W H I N N I E  1 5 Y R    
G L E N M O R A N G I E  1 0 Y R     

G L E N M O R A N G I E  Q U I N T A  R U B A N 
G L E N M O R A N G I E  L A S A N T A    

G L E N M O R A N G I E  N E C T A R  D ’ O R    
O B A N  1 4 Y R

 O B A N  1 8 Y R     

I S L A N D  M A L T S  

THE ISLANDS PRODUCE SOME OF THE MOST ROBUST WHISKIES 

WITH COASTAL  INFLUENCES L IKE  SALT  TANG + FRESH SEA AIR

B R U I C H L A D D I C H  T H E  C L A S S I E  L A D D I E 

H I G H L A N D  P A R K  1 2 Y R     

H I G H L A N D  P A R K  1 8 Y R     

L A G A V U L I N  1 6 Y R  

L A P H R O A I G  1 0 Y R 

B L E N D S

 J O H N N I E  W A L K E R  R E D

 J O H N N I E  W A L K E R  B L A C K

 J O H N N I E  W A L K E R  1 8 Y R 
 J O H N N I E  W A L K E R  B L U E

J O H N N I E  W A L K E R  K I N G  G E O R G E  V

 C H I V A S  R E G A L  1 2 Y R 
 C H I V A S  R E G A L  1 8 Y R 

S C O T C H E S
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Preservation System Designed to extend  

the life of Premier selections.

                                                                                                                           3oz    |    6oz

Chardonnay, Far Niente, Napa Valley,  

California, 2021 ........................................................................18 | 35

Pinot Noir, Rochioli, Russian River Valley,  

California, 2019 ........................................................................20 | 40

Barolo, Renato Ratti, “Marcenasco”,  

Piedmont, Italy, 2019 ................................................................18 | 35

Toscana, Gaja Ca’ Marcanda, “Promis,”  

Tuscany, Italy, 2021 ...................................................................15 | 30

Cabernet Sauvignon, Chimney Rock,  

Stag’s Leap District, Napa Valley, 2019 .....................................21 | 42

Cabernet Sauvignon, Silver Oak,  

Alexander Valley, 2018 ..............................................................22 | 44

Red Blend, Orin Swift, “8 Years in the Desert,”  

Napa Valley, California, 2021 ....................................................12 | 23

Cabernet Blend, Justin, “Isosceles”,  

Paso Robles, California, 2019....................................................18 | 35

S C O T C H E S

S P E Y S I D E  M A L T S  

THIS  IS  HOME TO HALF  OF SCOTLAND’S MALT  WHISKEY DIST I L LER IES .  

THEY PRODUCE MELLOW, SWEET,  MALT Y +  FRUIT Y MALT  WHISKIES. 

B A L V E N I E  3 0 Y R

G L E N F I D D I C H  1 2 Y R

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

G L E N F I D D I C H  1 5 Y R

G L E N L I V E T  1 2 Y R

G L E N L I V E T  1 8 Y R   

M A C A L L A N  1 2 Y R    

M A C A L L A N  1 8 Y R

 M A C A L L A N  R A R E  C A S K

M A C A L L A N  2 5 Y R

M A C A L L A N  3 0 Y R

M A C A L L A N  M  D E C A N T E R  S E R I E S

D A L M O R E  1 2 Y R

T A L I S K E R  1 0 Y R

T A L I S K E R  S T O R M

14



L O U N G E  M E N U

A P P E T I Z E R S

L A M B  L O L L I P O P S * 
Teriyaki Glaze, Togarashi Crumble,  

Soy Butter Sauce  29

S P I C Y  T U N A  O N  C R I S P Y  R I C E  
Pickled Serrano, Spicy Mayo, Masago  26 

C O C O N U T  S H R I M P  
Crispy Fried Tiger Shrimp, Orange Chili Glaze  25

P O R K  B E L L Y  B A O 
Sweet Chile Sauce, House Pickles,  

Cashew, Scallion  19

W H I T E F I S H  C E V I C H E 
Mango, Avocado, Lime, Crisp Tortilla  19

PA R M E S A N  T R U F F L E  F R I E S 
Parmesan Cheese, Truffle Oil, Ketchup  17

S H O R T  R I B  TA C O S 
Hand Pressed Tortilla, Salsa, Pickled Red Onion  19

8

H A P P Y  H O U R 

Offered Monday – Friday in our Lounge from 3:00 – 7:00 p.m.,  
and on Saturday from 4-7 p.m. 

E N J O Y  $ 5  O F F  O U R  L O U N G E  M E N U .

Ask your Server for our Happy Hour  
Wine, Beer & Cocktail Features.

W H I S K I E S

13

J I M  B E A M

K N O B  C R E E K

L AW ’ S  W H I S K E Y  

O R I G I N S  “ I N T E N T I O N ”

M A C K L O W E

M A K E R ’ S  M A R K

M A K E R ’ S  M A R K  4 6

M I C H T E R ’ S  S M A L L  B AT C H

O L D  R I P  VA N  W I N K L E  10 Y R

R U S S E L L ’ S  R E S E R V E

S AVA G E  A N D  C O O K E ’ S  

“ G U E R O ”  R E S E R V E  17 Y R

S T E L L U M  B O U R B O N

S T E L L U M  “ H U N T E R ’ S  M O O N ”  

B O U R B O N

 U N C L E  N E A R E S T  185 6

 U N C L E  N E A R E S T  18 8 4

VA N  W I N K L E  12 Y R  L O T  B

W O L V E S  W H I S K E Y  

“ M A L T E D  B A R L E Y ”  S I N G L E  M A L T

W O L V E S  W H I S K E Y  

S P R I N G  R U N ,  B AT C H  3 

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

W O O D F O R D  R E S E R V E  B A C C A R AT



W H I S K I E S

A N G E L ’ S  E N V Y

B A K E R ’ S

B A R D S T O W N  O R I G I N  
S E R I E S  B O U R B O N

B A R R E L L  B O U R B O N  B AT C H  34

B A S I L  H AY D E N ’ S

B L A N T O N ’ S  TA K A R A  R E D

B U F F A L O  T R A C E

B U L L E I T

E A G L E  R A R E

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

F R A N K  A U G U S T  S M A L L  B AT C H

G E N T L E M A N  J A C K

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

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

H I G H  W E S T,  C A M P F I R E

H O R S E  S O L D I E R

H O R S E  S O L D I E R  S M A L L  B AT C H

H O R S E  S O L D I E R  R E S E R V E  
B A R R E L  S T R E N G T H

12

*These items may be served raw or undercooked. Consuming raw or undercooked  
meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server  
if a person in your party has a food allergy or special dietary need (e.g. gluten intolerance). 

9

L O U N G E  M E N U

S U S H I

C A M D E N  R O L L * 

Tempura Shrimp, Cream Cheese,  
Scallion, Beef Carpaccio  22

O C E A N  R O L L * 

#1 Tuna, Salmon, Hamachi, Avocado,  
Chili Garlic Oil  29

D Y N A M I T E  R O L L 

Tempura Shrimp, Spicy Mayo,  
Sesame Seeds  28

S P I C Y  T U N A * 

Avocado, Scallion, Jalapeño, Shiso  28

V E G E TA B L E  R O L L 

Soy Paper, Crispy Asparagus, Avocado, Daikon,  
Mango, Sesame Lime Vinaigrette  22

C H E F ’ S  F E AT U R E  R O L L  Mkt

O N  I C E

O Y S T E R S  O N  T H E  H A L F  S H E L L *   
E A ST  C O A ST   29      W E ST  C O A ST   31

J U M B O  S H R I M P  C O C K TA I L   29



T E Q U I L A
A V I Ó N  4 4  E X T R A  A Ñ E J O

C A S A  D R A G O N E S ,  A Ñ E J O
C A S A  D R A G O N E S ,  B L A N C O

C A S A  D R A G O N E S ,  S I P P I N G  J O V E N
C A S A M I G O S ,  A Ñ E J O

C A S A M I G O S ,  B L A N C O
C A S A M I G O S ,  R E P O S A D O

C A S A M I G O S  R E P O S A D O  C R I S T A L I N O
C I N C O R O ,  B L A N C O 

C I N C O R O ,  E X T R A  A Ñ E J O 
C I N C O R O ,  R E P O S A D O  

C I N C O R O ,  A Ñ E J O
C I N C O R O  G O L D

C L A S E  A Z U L  P L A T A  B L A N C O
C L A S E  A Z U L  R E P O S A D O

C L A S E  A Z U L  G O L D
C L A S E  A Z U L  U L T R A

 C O D I G O  A Ñ E J O 
C O D I G O  R E P O S A D O
   C O R R A L E J O  A Ñ E J O 

C O R R A L E J O  R E P O S A D O 
C O R Z O  B L A N C O

D O N  J U L I O ,  1 9 4 2 
D O N  J U L I O ,  1 9 4 2  U L T I M A  R E S E R V A

D O N  J U L I O ,  A Ñ E J O
D O N  J U L I O ,  B L A N C O

D O N  J U L I O ,  P R I M A V E R A
D O N  J U L I O ,  R E P O S A D O

D O N  J U L I O  R O S A D O
E L  L U C H A D O R

F O R T A L E Z A  A Ñ E J O
F O R T A L E Z A  B L A N C O

F O R T A L E Z A  R E P O S A D O

T E Q U I L A

10

T E Q U I L A

11

T E Q U I L A

G R A N  C O R A M I N O  R E P O S A D O  C R I S T A L I N O
G R A N  C O R A M I N O  A Ñ E J O 

H E R R A D U R A  L E G E N D
J O S E  C U E R V O  L A  F A M I L I A ,  A Ñ E J O

K O M O S  A Ñ E J O  C R I S T A L I N O
K O M O S  A Ñ E J O  R E S E R V A

K O M O S  R E P O S A D O  R O S A
L A  G R I T O N A  R E P O S A D O 

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

R E V E L  B L A N C O
R E V E L  R E P O S A D O

R E V E L  A Ñ E J O
S I E T E  L E G U A S  A Ñ E J O 

S I E T E  L E G U A S  B L A N C O
S I E T E  L E G U A S  “ D ’ A N T A N O ”  E X T R A  A Ñ E J O

T E Q U I L A  O C H O  A Ñ E J O
T E Q U I L A  O C H O  E X T R A  A Ñ E J O

T E Q U I L A  O C H O  P L A T A
T E Q U I L A  O C H O  R E P O S A D O

T E R E M A N A  B L A N C O
T E R E M A N A  R E P O S A D O

T E R E M A N A  A Ñ E J O

M E Z C A L

C A S A M I G O S  M E Z C A L
C L A S E  A Z U L

D E L  M A G U E Y  V I D A
E L  S I L E N C I O  E S P A D I N

E L  S I L E N C I O  J O V E N
N U E S T R A  S O L E D A D




