
B L A C K  O R C H I D 

Belvedere Organic Blackberry & Lemongrass Infusion,  
St. Germain, Fresh Lemon & White Cranberry Juice   16

P R I M E  M A N H AT TA N 

Woodford Reserve, Carpano Antica Vermouth, 
Amaro Nonino, Rosemary Grapefruit  

Peppercorn Bitters   17

C L U B  M A R G A R I TA 

Don Julio Blanco Tequila, Elderflower,  
Fresh Ruby Red Grapefruit & Lime Juice, 

House Made Grenadine   16

E L D E R F L O W E R  M A R T I N I 

Grey Goose La Poire, St. Germain, 
Fresh Lemon Juice, Sugar Rim   15

R E P O S A D O  PA P E R  P L A N E 

Casamigos Reposado, Aperol,  
St. Germain, Fresh Lemon Juice   16

P I N E A P P L E  P I C A N T E 
Pineapple Infused Don Julio Blanco, Picante, 

Fresh Lemon Juice, Orange Bitters   17

C O C K T A I L S

3

S C O T C H E S

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 .  

L A G A V U L I N

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

B L E N D S

C H I V A S  R E G A L

D E W A R ’ S  W H I T E  L A B E L

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  G O L D

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  R E D

C A N A D I A N  &  I R I S H  W H I S K E Y

C A N A D I A N  C L U B

C R O W N  R O Y A L

C R O W N  R O Y A L  S P E C I A L  R E S E R V E 

S E A G R A M ’ S  7

J A M E S O N

18



4

P R E M I E R  S E L E C T I O N S

A Refined Cocktail Made with Premium Spirits. 

Inspired by Classic Creations.

S M O K E D  O L D  F A S H I O N E D 

Angel’s Envy Rye Whiskey,  

House Demerara Syrup, Angostura & Orange Bitters, 

Charred Cherry Wood Smoke   32

P R E M I E R  P O U R S

 L O U I S  X I I I

W O O D F O R D  R E S E R V E  B A C C A R AT  ( 1 O Z )

W H I S T L E P I G  T H E  B O S S  H O G  ( 1 O Z )

C L A S E  A Z U L  E X T R A  A Ñ E J O

M A C A L L A N  25 Y R

G R A H A M ’ S  F O R T Y  Y E A R   Tawny

17

S C O T C H E S

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

T H I S  I S  H O M E  T O  H A L F  O F  S C O T L A N D ’ S  M A L T  W H I S K E Y  

D I S T I L L E R I E S .  T H E Y  P R O D U C E  M E L L O W ,  S W E E T ,  M A L T  Y  &  F R U I T  Y  

M A L T  W H I S K I E S .

B A L V E N I E  1 2 Y R  

B A L V E N I E  1 4 Y R  C A R I B B E A N  C A S K

 G L E N F I D D I C H

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 5  Y R

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

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

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

T H E S E  W H I S K I E S  W I L L  R A N G E  F R O M   

D R Y  &  H E A T H E R Y  T O  S W E E T  &  F R U I T  Y .

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  1 8 Y R  

O B A N
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6oz   9oz

W H I T E S

Prosecco, Col Dorato, Veneto, Italy, NV ............................................ 13 | –

Brut, Piper Sonoma, Sonoma County, NV ........................................ 15 | –

Brut, Domaine Carneros, Carneros, 2019 .......................................... 16 | –

Brut, Veuve Clicqout, Yellow Label, NV, Reims , NV......................... 40 | –

Rosé, Domaine Chandon, California, NV ......................................... 13 | –

Rosé Côtes De Provence, “Whispering Angel,” 

Chateau d’Esclans, Provence, France, 2022 .................................... 14 | 21

Moscato, Strev, Italy, 2020 .................................................................. 13 | 20

Riesling, “50 Degrees,” by Schloss Johannisberg, 

Rheingau, Germany, 2021 .............................................................. 12 | 18

Pinot Grigio, Terlato, Friuli Colli Orientali, Friuli, Italy, 2022 ........... 15 | 23

Pinot Gris, King Estate, Oregon, 2022 ............................................... 13 | 20

Albarino, Terras Gauda, Rias Baixas, Spain, 2022 .............................. 18 | 27

Sauvignon Blanc, Kim Crawford, Marlborough, 2022 ...................... 14 | 21

Sauvignon Blanc, Cakebread, Napa, 2022 .......................................... 18 | 27

Sancerre, Pascal Jolivet, France, 2022  ................................................. 17 | 26

Chardonnay, House of Brown, California, 2020 ............................... 13 | 20

Chardonnay, Rombauer, Carneros, 2022 ........................................... 22 | 33

Chardonnay, Louis Jadot, Pouilly-Fuissé, 2022 .................................. 15 | 23

Chardonnay, William Fevre, Chablis, 2021 ........................................ 17 | 26

Chardonnay, La Crema, Sonoma Coast, California, 2021 ................. 15 | 23

Chardonnay, Stag’s Leap Wine Cellars, “Karia,” Napa, 2022 ............. 21 | 32

K O M O S  R O S E  R E P O S A D O  

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

K O M O S  E X T R A  A Ñ E J O             

P A S O T E  R E P O S A D O                   

P A S O T E  A Ñ E J O

P A S O T E  E X T R A  A Ñ E J O            

P A T R O N  S H E R R Y  C A S K              

P A T R O N  S I L V E R

P A T R O N  P L A T I N U M  V O L C A N  

C R I S T A L I N O

M E Z C A L  

C L A S E  A Z U L  M E Z C A L

D E L  M A G U E Y  V I D A  M E Z C A L 

I L L E G A L  M E Z C A L  R E P O S A D O 

I L E G A L  M E Z C A L  A Ñ E J O 

W A H A K A  M E Z C A L

T E Q U I L A  &  M E Z C A L

16

Extra Brut, Piper-Heidsieck, "Essentiel by Cameron Mitchell," 

France, NV ..................................................................................... 30 |  –
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R E D S

6oz   9oz
Chianti Cecchi, Chianti Classico, Tuscany, 2021 ............................... 15 | 23

Malbec, Colome, Argentina, 2021 ...................................................... 16 | 24

Bodegas, Ontanon Reserva Rioja, Spain, 2015 ................................... 18 | 27

Shiraz, Mollydooker, “The Boxer,” Australia, 2021 ............................. 19 | 29

Zinfandel, The Federalist, Dry Creek Valley, 2019 ............................. 20 | 30

Pinot Noir, Siduri, Santa Barbara, California, 2021 ........................... 17 | 26

Pinot Noir, Ponzi, Willamette Valley, Oregon, 2021 .......................... 19 | 29

Pinot Noir, MacMurry Estate Vineyards, 

Russian River Valley, California, 2021 ............................................ 23 | 35

Pinot Noir, Joseph Drouhin, “La Foret,” Bourgogne, 

Burgundy, 2020 ............................................................................... 13 | 20

Merlot, Markham, Napa Valley, California, 2021 .............................. 13 | 20

Merlot, Raymond Reserve Selection, 

Napa Valley, California, 2020 .......................................................... 24 | 36

Red Blend, Whitehall Lane, “Tre Leoni,” Napa Valley, 2018 ............. 20 | 30

Bordeaux, Comtesse De Malet, Roquefort, France, 2018 .................. 14 | 21

Cabernet Sauvignon, Hess Select, California, 2019 ............................ 16 | 24

Cabernet, Beringer, Knights Valley, 2019 ........................................... 24 | 36

Cabernet Sauvignon, Justin, Paso Robles, 2020.................................. 20 | 30

Cabernet, Sequoia Grove, Napa Valley, 2019 ..................................... 30 | 45

15

T E Q U I L A

C O N D I G O  R O S A

D E L E O N  R E P O S A D O

D E L E O N  A Ñ E J O

D O N  FU L A N O  BL A N C O

D O N  FU L A N O  RE P O S A D O

D O N  FU L A N O  AÑ E J O

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

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

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

D O N  J U L I O  A Ñ E J O

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

G R A N  P A T R O N  B U R D E O S 

H E R R A D U R A  A Ñ E J O  B A R R E L  A G E D 

H E R R A D U R A  S I L V E R

J O S E  C U E R V O  R E S E R V A  D E  L A   

F A M I L I A  E X T R A  A Ñ E J O
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Preservation System designed to extend the life of 

Premier selections, enjoyable up to 4 weeks

3oz   |   6oz

Chardonnay, Far Niente, Napa Valley, 

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

Pinot Noir, En Route, Russian River Valley, 

California, 2021 ......................................................................... 15 | 30

Pinot Noir, Goldeneye, Anderson Valley, 

California, 2020 ......................................................................... 18 | 35

Barolo, Renato Ratti, “Marcenasco,” 

Piedmont, Italy, 2019 ................................................................. 23 | 46

Red Blend, Orin Swift, “Eight Years In The Desert,” 

Napa Valley, California, 2021  .................................................... 15 | 30

Cabernet Sauvignon, Caymus, 

Napa Valley, California, 2020 ..................................................... 23 | 46

Cabernet Sauvignon, Spottswoode, “Lyndenhurst,” 

Napa Valley, California, 2019 ..................................................... 23 | 46

Cabernet Sauvignon, Justin, “Isosceles,” 

Paso Robles, California, 2019..................................................... 22 | 44

Cabernet Sauvignon, Pride Mountain Vineyards, 

Napa Valley, California, 2020 ..................................................... 21 | 42

14

T E Q U I L A

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

A V I O N  R E S E R V A  4 4  E X T R A  A Ñ E J O  

C A S A  D R A G O N E S

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  A Ñ E J O

C I N C O R O  B L A N C 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  E X T R A  A Ñ E J O

C L A S A  A Z U L  P L A T A

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  A Ñ E J O

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

C O D I G O  A Ñ E J O



L O U N G E  M E N U

*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). 

A P P E T I Z E R S

A H I  T U N A  TA R TA R E *
Avocado, Ginger Ponzu, Sesame Seeds  27

P O I N T  J U D I T H  C A L A M A R I 
Carrots, Sprouts, Scallions, 

Sweet Chili Sauce  24

P R I M E  C H E E S E B U R G E R *
Tillamook Cheddar, Caramelized Onions, 
Lettuce, Tomato, Mayo, Pickle Relish 18

S O N O M A  G O AT  C H E E S E  R AV I O L I
Golden Oak Mushrooms 19

PA R M E S A N T R U F F L E  F R I E S  13

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  27

J U M B O  S H R I M P  C O C K TA I L 28

S U S H I

D Y N A M I T E R O L L 
Tempura Shrimp, Spicy Mayo, Sesame Seeds  25

O C E A N  R O L L * 
#1 Tuna, Salmon, Hamachi, Avocado, 

Chili Garlic Oil  26

8

B O U R B O N  &  W H I S K E Y

R Y E

A N G E L ’ S  E N V Y

B U L L E I T  R Y E

C H I C K E N  C O C K

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

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

P E E R L E S S  S M A L L  B A T C H 

W H I S T L E P I G  10 Y R

W H I S T L E P I G  12 Y R

W H I S T L E P I G  15 Y R

W H I S T L E P I G  “ P I G G Y B A C K ”  R Y E 

W H I S T L E P I G  F A R M S T O C K 

W O O D F O R D  R Y E

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

H A T O Z A K I  F I N E S T

H A T O Z A K I  S M A L L  B A T C H  N I K K A  

C O F F E E  G R A I N

N I K K A  C O F F E E  M A L T

N I K K A  T A K E T S U R U  P U R E  M A L T 

S U N T O R Y  “  T O K I ”

T H E  T O T  T O R I

T A K E T S U R U  P U R E  M A L T 

S U N T O R Y  H I B I K I  “ H A R M O N Y ”  

13
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B O U R B O N  &  W H I S K E Y

 J E F F E R S O N ’ S  O C E A N  

J I M  B E A M

K E N T U C K Y  O W L

L A R C E N Y  S M A L L  B A T C H  9 2

M A K E R ’ S  M A R K

M A K E R ’ S  M A R K  101

M A K E R ’ S  M A R K  C A S K  S T R E N G T H 

M A K E R ’ S  M A R K  C O M M U N I T  Y  B A T C H 

M A K E R ’ S  M A R K  4 6  C A S K  S T R E N G T H 

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

N E W  R I F F  S I N G L E  B A R R E L 

U N C L E  N E A R E S T  18 5 6

W I D O W  J A N E  10 Y R

W O O D F O R D  D O U B L E  O A K E D 

W O O D I N V I L L E  P R I V A T E  S E L E C T I O N   

P O R T  C A S K

9

H A P P Y  H O U R

Offered Monday – Friday in our Lounge 
from 4:00 – 6:00 p.m. 

E N J O Y H A L F  O F F 

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

I N  O U R  B A R  A N D  L O U N G E .

H A P P Y  H O U R  W I N E S  B Y  T H E  G L A S S 

$8

Sauvignon Blanc | Chardonnay

Pinot Noir |  Cabernet Sauvignon

H A P P Y  H O U R  C O C K T A I L S

$9

Club Margarita  I  Cucumber Gimlet 

Passion Martini  I  Black Orchid Elderflower Martini

H A P P Y H O U R  B E E R

$2 Off All Domestic, Imported, 
and Craft Selections
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S A L T Y  C A R A M E L

Ketel One, Caramel, Cream,  
Madagascar Vanilla Bean   15

E S P R E S S O  M A R T I N I

OYO Honey Vanilla Bean Vodka, Espresso,  
Café Liqueur Served Black or with Cream   15

C O G N A C S

H E N N E S S Y  V S  
H E N N E S S E Y  X O   

H E N N E S S E Y  PA R A D I S 
M A R T E L L  B L U E   

R É M Y  V S O P

R É M Y  M A R T I N  X O   

R É M Y  M A R T I N  “ L O U I S  X I I I ” 

D E S S E R T  W I N E S  &  P O R T S

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

F A R  N I E N T E  D O L C E

TAY L O R  F L A D G AT E  1 S T  E S TAT E

F O N S E C A  T E N  Y E A R   Tawny
F O N S E C A  T W E N T Y  Y E A R   Tawny

C A R AV E L L O  L I M O N C E L L O

J O R G E  O R D Ó Ñ E Z  &  C O .  
N O .  2  V I C T O R I A ,  M O S C AT E L

A F T E R  D I N N E R

A N G E L ’ S    E N V Y

A U G U S T A   B U C K N E R S    1 3 Y R    S I N G L E  

B A R R E L  CA S K   S T R E N G T H

B A R D S T O W N    D I S C O V E R Y        S E R I E S 

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

B A S I L   H A Y D E N ’ S       1 0 Y R

B O O K E R ’ S

B U L L E I T

C H I C K E N  C O C K         S T R A I G H T

C R O W N       R O Y A L   R E S E R V E

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

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

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

H E A V E N ’ S    D O O R    S T R A I G H T

H E A V E N ’ S       D O O R   D O U B L E   B A R R E L

B O U R B O N  &  W H I S K E Y

11




