
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

R É M Y  M A R T I N  “ 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 A T 

P A P P Y   V A N  W I N K L E  15  Y R 

4 17

S C O T C H E S

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

D A L M O R E  C I G A R

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  1 8 Y R

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

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

O B A N  1 4 Y R

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

R O Y A L  B R A C K L A

T O M A T I N  1 9 8 8

I S L A N D  M A L T S  

B R U I C H L A D D I C H

B R U I C H L A D D I C H  2 0 1 0

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 5 Y R

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

J U R A  1 0 Y R

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

L A P H R O A I G



W H I T E S

5

6oz   9oz
Riondo, Prosecco, Veneto, Italy, NV ................................................. 16 | –
Domaine Chandon, Brut, “Classic,” California, NV ........................ 18 | –
Piper Sonoma, Brut, Sonoma County, NV ...................................... 16 | –
G.H. Mumm, Champagne, France, NV .......................................... 23 | –
Veuve Clicquot, “Yellow Label,” Champagne, France ...................... 37 | –
Brut Rose, GH Mumm, Champagne, France, NV .......................... 28 | –

Rosé, “Whispering Angel,” Provence, France, 2021 ......................... 15 | 23
Moscato, Mia Dolcea, Piedmont, Italy, 2019 ................................... 16 | 24
Riesling, “50 Degrees” by Schloss Johannisberg, 

Rheingau, Germany, 2022 ............................................................ 15 | 23
Pinot Grigio, Terlato, Fruili, Italy, 2022 ............................................ 14 | 21
Sauvignon Blanc, J. Lohr, “Flume Crossing,” 

Arroyo Seco, California, 2021 ....................................................... 13 | 20
Pinot Gris, Sokol Blosser, Dundee Hills, Oregon, 2022................... 16 | 24
Sancerre, Roblin, France, 2022 ......................................................... 19 | 29
Sauvignon Blanc, Kim Crawford, 

Marlborough, New Zealand, 2022 ............................................... 20 | 30
Sauvignon Blanc, Blank Stare by David Phinney,
    Russian River Valley, California, 2018 .......................................... 21 | 32
Bordeaux Blend, Clarendelle by Haut Brion,

Bordeaux, France, 2020 ................................................................. 16 | 24
Chardonnay, Rombauer, Carneros, California, 2022 ....................... 26 | 39
Chardonnay, La Crema, Sonoma Coast, California, 2022 ............... 17 | 26
Chardonnay, “Director’s Cut,” 
    Napa, California, 2020 ................................................................. 16 | 24
Chardonnay, Trefethen, Napa Valley, California, 2021 ..................... 26 | 39
Chardonnay, Waugh, Russian River Valley, California, 2019 ........... 22 | 33

16

S C O T C H E S

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

A B E R L O U R  A ’ B U N A D H

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

B A L V E N I E  1 4 Y R

B E N R O M A C H

B U C H A N A N ’ S  1 2 Y R

C H I V A S  1 2 Y R

C H I V A S  1 8 Y R

D E W A R S

D E W A R S  1 5 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 5 Y R

G L E N F I D D I C H  1 8 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 5 Y R

G L E N L I V E T  C A R I B B E A N  R E S E R V E

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

J & B

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  B L U E

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

L O C H  L O M O N D

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  2 5 Y R

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

P O R T  C H A R L O T T E

Brut Rosé, Veuve Clicquot, “Reserve Cuvée,” 
Champagne, France, NV ............................................................29 | ‒



R E D S

6oz   9oz
Pinot Noir, MacMurray, 

Russian River Valley, California, 2021 .......................................... 24 | 36

Pinot Noir, Albert Bichot “Bourgogne,” 

Burgundy, France, 2020 ................................................................ 16 | 24

Pinot Noir, Erath, Dundee Hills, Oregon, 2021.............................. 16 | 24

Pinot Noir, Siduri, Willamette Valley, Oregon, 2021....................... 21 | 32

Cabernet Franc, Tinto Negro, 

Uco Valley-Mendoza, Argentina, 2019 ......................................... 17 | 26

Rioja, La Montesa, Spain, 2018 ........................................................ 18 | 27

Red, Orin Swift, “Eight Years in the Desert,” 

California, 2021 ............................................................................ 31 | 47

Red, Austin Hope, “Quest,” Paso Robles, 

California, 2021 ............................................................................ 17 | 26

Merlot, Raymond, “Reserve Selection,” 

Napa Valley, California, 2020 ........................................................ 17 | 26

Chianti Classico, Cecchi, Tuscany, 2021 .......................................... 17 | 26

Zinfandel, Federalist, Dry Creek Valley, 2018 .................................. 18 | 27

Malbec, Layer Cake, Mendoza, Argentina, 2022.............................. 13 | 20

Chateau Reysson, Haut-Medoc, Bordeaux, France, 2017 ................ 22 | 33

Cabernet Sauvignon, Bon Anno, Napa Valley, 2019 ........................ 18 | 27

Cabernet Sauvignon, J. Lohr, “Seven Oaks,” 

Paso Robles, California, 2021........................................................ 17 | 26

Zinfandel Blend, Prisoner, Napa Valley, California, 2021 ................ 31 | 47

Cabernet Sauvignon, Beringer Knights Valley, 

California, 2020 ............................................................................ 24 | 36

6 15

T E Q U I L A

T E Q U I L A

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

H E R R A D U R A  U L T R A  A Ñ E J O

K O M O S  A Ñ E J O

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

M I L A G R O  S I L V E R

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

P A T R O N  A Ñ E J O

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

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

P A T R O N  X 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

T A N E T O

M E Z C A L

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



7

Preservation System designed to extend the life of 

Premier selections, enjoyable up to 4 weeks

3oz    |    6oz

Chardonnay, Far Niente, 

Napa Valley, California, 2022 .....................................................18 | 36

Pinot Noir, Golden Eye, 

Anderson Valley, California, 2021 ..............................................21 | 41

Cabernet Sauvignon, Chimney Rock, 

Napa Valley, California, 2018 .....................................................23 | 46

Cabernet Sauvignon, Duckhorn, 

Napa Valley, California, 2020 .....................................................21 | 41

Cabernet Blend, Justin, “Isosceles,” 

Paso Robles, California, 2019.....................................................18 | 36

Barolo, Renato Ratti, Marcenasco, 

Piedmont, Italy, 2019 .................................................................18 | 36

Toscana, Gaja Ca’Marcanda, 

“Promis,” Tuscany, Italy, 2021 ....................................................16 | 31

14

T E Q U I L A

T E Q U I L A 

A M B H A R  R E P O S A D O

A V I Ó N  R E S E R V A  4 4

A Z U N I A  B L A C K

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  D E L  S O L  A Ñ E J O

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

C L A S E  A Z U L  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  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  7 0 T H

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

E S P O L O N  B L A N C O

H E R R A D U R A  A Ñ E J O

H E R R A D U R A  R E P O S A D O



S A L T Y  C A R A M E L

Ketel One, Caramel, Cream,  
Madagascar Vanilla Bean, Egg White   16

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

Ketel One Vodka, Vanille de Madagascar, Espresso,  
Kahlua, Served Black or with Cream   17

C O G N A C S

C O U R V O I S I E R  X O   25
G R A N D  M A R N I E R  18 8 0   60

H E N N E S S Y  V S   14
M A R T E L L  C O R D O N  B L E U   35

R É M Y  M A R T I N  V S O P   15
H E N N E S S Y  X O   40

R É M Y  173 8   21
H E N N E S S Y  PA R A D I S   75

G R A N D  M A R N I E R  Q U I N T E S S E N C E   100
H E N N E S S Y  “ I M P E R I A L”   1 oz.  170 

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

0.5 oz.  100   |  1 oz.  200   |  2 oz.  400 

P O R T S

TAY L O R  10  Y E A R  Tawny   11
TAY L O R  2 0  Y E A R  Tawny  15
TAY L O R  4 0  Y E A R  Tawny  30

G R A H A M S  Ruby  10

A F T E R  D I N N E R

8 13

B O U R B O N

W H I S T L E P I G

W O O D F O R D  B A C C A R A T

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  D O U B L E  O A K

W O O D I N V I L L E

R Y E

A N G E L ’ S  E N V Y

B E L F O U R

B A S I L  H A Y D E N

B U L L E I T

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

H I G H  W E S T

P E N D L E T O N  1 2 Y R

R E D  E Y E

S A G A M O R E

T E M P L E T O N

T H O M A S  H .  H A N D Y  S A Z E R A C

Y E L L O W  R O S E

W H I S T L E P I G

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

W O O D I N V I L L E

A M E R I C A N  W H I S K I E S



B O U R B O N

A N G E L ’ S  E N V Y

B A K E R ’ S

B A S I L  H A Y D E N

B L A D E  A N D  B O W

B O O K E R ’ S

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

B U L L E I T

C A L U M E T

D E V I L S  R I V E R

E L I J A H  C R A I G

F O U R  R O S E S

G A R R I S O N  B R O T H E R S

J E F F E R S O N S  O C E A N

J I M  B E A M

K N O B  C R E E K

L O N G B R A N C H

M A K E R ’ S  M A R K

P A P P Y  V A N  W I N K L E  1 0 Y R

P A P P Y  V A N  W I N K L E  1 2 Y R

P A P P Y  V A N  W I N K L E  1 5 Y R

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

T X  B O U R B O N

W E L L E R  R E S E R V E

A M E R I C A N  W H I S K I E S

12

L O U N G E  M E N U

A P P E T I Z E R S

S H R I M P  S A U T É  
Garlic Cheese Bread, Tomato,  

Tabasco Cream Sauce  27 

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

P R I M E  B E E F  S L I D E R S * 
Bacon Jam, Garlic Aioli, 

Swiss Cheese, Pickled Tomato 18

W H I T E  T R U F F L E  C A V I A R  D E V I L E D  E G G S  
Black Truffle, Caviar, Chives  21

S A K U R A  W A G Y U  C H E E S E B U R G E R *
Camembert Cheese, Red Onion Jam,                           
Dijon Aioli, Spiced Dill Pickles  21

J U M B O  L U M P  C R A B  C A K E  
Sweet and Sour Slaw, Horseradish Mustard Aioli  27

S M O K E D  G O U D A  T A T E R  T O T S  
Cheddar, Garlic Aioli  15

S M A L L  P L A T E S

B L A C K E N E D  F I S H  T A C O S  
Brussels Sprout Slaw, Jalapeño Tartar Sauce, Lime  16

S T E A K  F R I T E S  
Flat Iron Steak, Shoestring Cut Fries,  

Chimichurri Aioli  29

*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

P R I M E  R O L L * 
Tempura Shrimp,  Cream Cheese,                                    

Scallion,  Beef Carpaccio  24

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

Avocado,  Chili Garlic Oil  29

S P I C Y  T U N A * 
Avocado, Scallion,  Jalapeño, Shiso  28

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 * 

R O S E  &  G A R N E T  
Private Label, Cape Cod, MA 23

J U M B O  S H R I M P  C O C K T A I L   27

H A P P Y  H O U R 

Offer Daily in our Lounge from 4:00-6:00 p.m.

E N J O Y  H A L F  O F F  A P P E T I Z E R S  &  

S U S H I ,  A N D  A L L  S P E C I A L T Y  C O C K TA I L S 

I N  O U R  L O U N G E .

10

W H I S K E Y

A M R U T

B A L C O N E S

B E L F O U R

B U S H M I L L S  R E D

C R O W N  R O Y A L

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

F I R E B A L L

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

H E R M A N  M A R S H A L L  “ T E M P T R E S S ”

J A C K  D A N I E L S

J A C K  D A N I E L S  S I N G L E  B A R R E L

J A M E S O N

R E B E C C A  C R E E K

R E D  R I V E R

S E A G R A M ’ S  7

S E A G R A M ’ S  V O

T I N  C U P

T I N  C U P  1 0 Y R

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

W E S T L A N D  G A R R Y A N A

W E S T L A N D  S H E R R Y  W O O D

Y E L L O W  R O S E

A M E R I C A N  W H I S K I E S

11




