Classic Cocktails

— HOUS

EMADE

OLD FAS

HIONED -—

BUFFALO TRACE WHISKEY, ANGOSTURA,

DEMERARA, ORANGE TWIST
BOULEVARDIER -—
FOUR ROSES BOURBON, CAMPARTI,

SWEET VERMOUTH,

PAPER PLANE -

ORANGE

MAKER'S MARK BOURBON WHISKEY,

APEROL,

FRENCH
BOMBAY
CHAMPAG

NEGRONI

TANQUERAY GIN,

AMARO NONINO,

75 —
SAPPHIRE GIN,

LEMON

BRUT

NE, LEMON, SIMPLE

VERMOUTH

MARTINI

BELVEDERE OR BOMBAY, DRY VERMOUTH, OLIVES

MOSCOW
TITO’S

MULE -—
VODKA, GINGER

DAIQUIRI -—
PLANTATION 3 STAR WHITE RUM, LIME,

SIMPLE

DARK N
GOSLING

PALOMA

MILAGRO,

STORMY —

CAMPARI, SWEET

BEER, LIME

S DARK RUM, GINGER BEER, LIME

CLUB SODA

PIMMS CUP -—
PIMMS #1, GINGER ALE,

LEMON,

MINT

GRAPEFRUIT JUICE, SIMPLE,

CUCUMBER,

4

11

11

11

11

11

11

11

11

11

11



Beer

——71— CAN/BOTTLE

ISLAND COASTAL LAGER

COAST HOPART IPA

MURPHY’S IRISH STOUT

STRONGBOW CIDER

Wines by Glass

GLASS

BUBBLES

CHAMPAGNE

187ML

FRANCE

MOET & CHANDON IMPERIAL

CAVA BIUTIFUL ISAAC FERNANDEZ NV,

SPAIN

ROSE CAPOSALDO SPARKLING BRUT NV,

ITALY

SPARKLING BLEND CHANDON BRUT NV,

Napa Valley, CA

WHITE

S

SAUVIGNON BLANC KIM CRAWFORD ‘17, NZ

PINOT GRIS EYRIE VINEYARDS

CHARDONNAY HAHN SLH

‘le, CA

‘le, OR

CHENIN BLANC VOUVRAY BERNARD FOUQUET
‘CUVEE DE SILEX’

REDS

‘17,

FR

GRENACHE BLEND SMOKE TREE ROSE ‘17, CA

VALPOLICELLA TEZZA

‘17,

MALBEC TERRAZAS RESERVA ‘16

PINOT NOIR SMOKE TREE

‘le,

ITALY

, ARGENTINA

CA

GRENACHE BLEND COTES DU RHONE
ANDRE BRUNEL ‘16,

FR

CABERNET SAUVIGNON NEWTON SKYSIDE

‘le,

CA
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