SPARKLING

BENVOLIO

Prosecco — ltaly

NICHOLAS FEIULLATE .187
Brut — France

BUBBLES BY ROSE COLD
Rosé — Provence

VEUVE CLICQUOT

Yellow Label — France

PERRIER JOUET

Crand Brut — France

RUINART

Blanc de Blanc — France

WHITE & ROSE

ZENATO
Pinot Crigio — Italy

BRAVIUM

Chardonnay — Russian River

TECHNI ALIPIAS

Sauvignon Blanc blend — Greece

SINECAL ESTATE
Sauvignon Blanc — Sonoma/Napa

ALBERT BICHOT

Chardonnay — France

ROSE COLD

Rosé — Provence

12 | 46

15

16 | 60

39| 105

35| 139

165

12 | 46

16 | 62

17] 66

18 | 69

17| 66

15| 59



RED

DETAILS

Cabernet Sauvignon — Sonoma

OUTLIER
Pinot Noir — Napa

FRANK FAMILY
Cabernet Sauvignon — Napa

ANTINORI CUADO AL
TASSO ‘IL BRUCIATO’

Super Tuscan Blend — lItaly

SINECAL
Cabernet Sauvignon — Napa

15 | 59

17] 66

25| 99

28 | 105

39 | 150



CLUB COCKTAILS

BAKLAVA ESPRESSO MARTINI

Colden Eagle Vodka, espresso, coffee liqueur,
pistachio-honey syrup — sweet, nutty, and
velvety smooth.

LIMONCELLO CHEESECAKE MARTINI

Caravella Limoncello, Licor 43, fresh lemon
juice, simple syrup, and half-and-half —
citrusy, creamy, and dessert-like indulgence.

THE CREENBRIER

House-infused cucumber gin, Chareau aloe
liqueur, lime juice, and cucumber tonic
— crisp, botanical, and garden-fresh.

THE HANOVER

Devils River Rye whiskey, strawberry-infused
Aperol, lemon juice, and ginger syrup
— bright, mint-garnished, and boldly modern.

THE PURDUE

Espolon Blanco tequila, Skinos Mastiha, lemon
and pomegranate juice, honey syrup, and ginger
ale — bright, floral, and exotically refreshing.

THE STANFORD

House-infused shishito reposado tequila, Ancho

Reyes, St. Cermain, pear syrup, lemon, and lavender

bitters — smoky, floral, and seductively spiced.

THE STONEGCATE

Condesa Cin, strawberry shrub, lemon
juice, simple syrup, and prosecco — light,
floral, and sparkling with elegance.

THE DEVONSHIRE

Stoli Elit Vodka classic martini with olive brine
— chilled, silky, and elegantly briny.

THE BERKSHIRE

Four Roses Single Barrel Bourbon,
demerara syrup, Angostura and orange bitters
— a timeless barrel-aged Old Fashioned.

18

18

18

18

18

18

18

18

18



WHISKEY & BOURBON COCKTAILS

COLD RUSH
2000s, New York City, USA

Bourbon, honey syrup, lemon juice — smooth
and modern.

MANHATTAN
1870s, New York City, USA

Rye whiskey, sweet vermouth, Angostura
bitters — bold and timeless.

NEW YORK SOUR
1880s, Chicago, USA

Whiskey, lemon juice, red wine float — rich
with a vibrant twist.

OLD FASHIONED
1800s, Louisville, USA

Bourbon or rye, sugar, Angostura bitters,
orange peel — the original classic.

PAPER PLANE
2007, New York City, USA

Bourbon, Aperol, Amaro Nonino, lemon juice
— balanced and bittersweet.

SAZERAC
1850s, New Orleans, USA

Rye whiskey, absinthe rinse, sugar, Peychaud’s
bitters — complex and iconic.

VIEUX CARRE
1938, New Orleans, USA

Rye whiskey, cognac, sweet vermouth,
Bénédictine, bitters — rich and elegant.

WALDORF COCKTAIL
1890s, New York City, USA

Rye whiskey, sweet vermouth, absinthe rinse
— smooth and aromatic.

15

15

15

15

15

15

15

15



VODKA COCKTAILS

BLACK RUSSIAN
1949, Brussels, Belgium

Vodka, coffee liqueur — dark and
smooth simplicity.

COSMOPOLITAN
1980s, New York City, USA

Citrus vodka, Cointreau, lime, and
cranberry — the vibrant icon of cocktail
culture, crisp and radiant.

FRENCH MARTINI
1980s, New York City, USA

Vodka, Chambord, and pineapple
— silky, tropical, and effortlessly chic.

LEMON DROP MARTINI
1970s, San Francisco, USA

Vodka, triple sec, lemon juice, sugar rim
— crisp and refreshing.

MOSCOW MULE
1941, Los Angeles, USA

Vodka, ginger beer, lime — served in its
iconic copper mug.

WHITE RUSSIAN
1960s, USA

Vodka, coffee liqueur, cream — rich and indulgent.
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TEQUILA COCKTAILS

CADILLAC MARCARITA
1980s, California, USA

Reposado tequila, Crand Marnier, lime juice,
agave syrup — premium and smooth.

EL DIABLO
1940s, Hollywood, USA

Reposado tequila, créeme de cassis, lime,
ginger beer — sweet heat and spice.

OAXACA OLD FASHIONED
2007, New York City, USA

Mezcal and reposado tequila with agave and
bitters — smoky, smooth, and timeless.

PALOMA
1950s, Mexico

Tequila, grapefruit soda, lime — refreshing
and citrusy.

RANCH WATER
1960s, West Texas, USA

Blanco tequila, fresh lime, and sparkling mineral
water — simple, crisp, and endlessly refreshing.
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15

15

15

15



RUM COCKTAILS

DAIQUIRI
1890s, Santiago de Cuba, Cuba

White rum, lime juice, simple syrup — simple
and perfectly balanced.

DARK & STORMY
1920s, Bermuda

Dark rum, ginger beer, lime — bold and spicy.

HEMINCWAY DAIQUIRI
1930s, Havana, Cuba

White rum, lime, grapefruit, maraschino
— tart and refined.

MAI TAI
1944, Oakland, USA

Aged rum, lime juice, orgeat, orange curacao
— tropical and nutty.

PAINKILLER
1970s, British Virgin Islands

Dark rum, pineapple, orange juice, cream of
coconut — rich island comfort.

15

15

15

15

15



GIN COCKTAILS

AVIATION
1916, New York City, USA

Cin, maraschino, créeme de violette, lemon
— floral and bright.

BEE'S KNEES
1920s, USA

Cin, lemon, honey syrup — light and elegant
Prohibition classic.

FRENCH 75
1915, Paris, France

Cin, lemon, simple syrup, champagne
— refined and celebratory.

LAST WORD
1915, Detroit, USA

Cin, lime, maraschino, green Chartreuse
— herbal and complex.

NECRONI
1919, Florence, Italy

Cin, Campari, sweet vermouth — bitter
and balanced perfection.

VESPER MARTINI
1953, London, England

GCin, vodka, Lillet Blanc — crisp and powerful
sophistication.



CORDIALS & LIQUEUR COCKTAILS

APEROL SPRITZ
1950s, Venice, Italy

Aperol, prosecco, soda — light, bubbly, and
effortlessly chic.

CARAJILLO
Spain/Mexico, early 1900s

Espresso and Licor 43 — bold coffee with
vanilla-spice warmth.

HUCO SPRITZ
2005, South Tyrol, Italy

Elderflower liqueur, prosecco, and mint
— floral, fresh, and perfectly refreshing.

SIDECAR
1919, Paris, France

Cognac, orange liqueur, and lemon — refined
citrus and spirit harmony.
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15
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BEER

COORS LICHT
MICHELOB ULTRA
MILLER LITE

MODELO

PERONI NASTRA AZURA
RAHR TEXAS RED
SHINER BOCK

CUINNESS



